Food Inspections
July 26, 2010 through July 30, 2010
M. Moggers Brewery, 908 Poplar St. (3 Critical, 4 Non-Critical) – Employee drink submerged in ice meant for consumption; Mozzarella cheese at 57 degrees on counter by soups; Large portions of cooked Italian Beef at 73-86 degrees after 4 hours (discarded).  
Little Caesars, 2520 Wabash Ave. (2 Critical, 2 Non-Critical) – Assembled uncooked pizzas not marked for time to discard if not cooked; spray bottles of cleaners not labeled.   
4th Quarter Bar, 2000 Wabash Ave. (2 Critical, 0 Non-Critical) – Mold observed on chute in ice machine; potato slicer found with accumulated debris. 
Denny’s Restaurant, 3442 US Hwy 41 (1 Critical, 3 Non-Critical) – Raw eggs in cooler at front line 56-70 degrees (discarded).
Quizno’s, 2501 S 3rd St (0 Critical, 2 Non-Critical) 
Establishments with no violations

Smoothie Hut Café & Oasis, 3401 S US 41 (0 Critical, 0 Non-Critical)  

