Food Inspections
July 19, 2010 through July 23, 2010
Subway, 1014 S 3rd St. (3 Critical, 0 Non-Critical) – No one in charge at time of inspection; Drive-thru and lobby soda fountain nozzles found with black debris; Ice machine chute found with accumulated black debris.
Ambrosini’s, 1367 Wabash Ave. (2 Critical, 1 Non-Critical) – Ham in refrigerator 60 degrees, should be 41 degrees or less (corrected); Pasta and alfredo sauce 50 degrees in walk-in, should be 41 degrees or less; Cooked pasta, tartar and alfredo sauce not marked with the date of consumption.  
Real Hacienda , 2141 S St Rd 46 (2 Critical, 1 Non-Critical) – Raw meats stored over lemons, jalapenos (corrected); Items in beverage cooler 49 degrees internally, should be 41 degrees or less.
Mario Bros. Inc., 320 S 3rd St (1 Critical, 4 Non-Critical) – No proof of Certified Food Handler on staff.

Sunmart – MDT Corporation, 408 S 7th St (1 Critical, 2 Non-Critical) – Dessert items in coolers not properly labeled.

McDonald’s, 2633 S St Rd 46 (1 Critical, 2 Non-Critical) – Cheese not marked for time to discard. 

Burger King #5804, 2116 Lafayette (0 Critical, 2 Non-Critical)
Establishments with no violations

Archie’s Tavern Inc., 2640 Prairieton Road

Spring Mill Bread Co., 78 W Honey Creek Pkwy
Starbucks, 3017 S US Hwy 41
Follow-Up Inspection
Great Wall, 100 N 3rd St (0 Critical, 2 Non-Critical)
Approved to Open

Pizza Pit Stop, 2405 Poplar St

