Food Inspections
August 30, 2010 through September 3, 2010
Ole Simrell’s, 804 S 7th St (4 Critical, 6 Non-Critical) – Ice machine found with pink debris and black spots on back wall of ice bin; cold water does not work at handwash sink; dead mice observed in cabinets and under equipment, mouse droppings found on counters, shelves and in cabinets; observed sticky traps with dead mice on floor.   
King Gyros, 1916 S 3rd St (4 Critical, 3 Non-Critical) – Gyro meat 70 degrees, cooking process stopped; dried meat on slicer from the night before; employee observed washing tongs in handwash sink; roaches observed in onions in store room.   
Holiday Inn, 3300 US 41 South (4 Critical, 2 Non-Critical) – Raw salmon stored over ready to eat foods in prep cooler; lobster tail and raw ribeyes stored over cooked noodles and roast beef in walk-in cooler; tuna salad, tilapia, lasagna and fettuccini noodles, roast and sliced roast beef not date marked; salami, cubed ham and sliced ham held past date marking; ice chute inside ice machine found with black debris. 
Steak N Shake, 2900 W 3rd St (3 Critical, 3 Non-Critical) – Raw hamburger, grilled chicken and sausage in grill cooler found at 48-53 degrees, should be 41 degrees or less; ice machine chute found with pink and black debris; accumulated debris found in grill handwash sink.
Sunrise Family Restaurant, 2949 S 5th St (3 Critical, 1 Non-Critical) – Lasagna found at 105 degrees, should be at least 135 degrees or above; cooked potatoes not cooled within appropriate time limits (discarded); penne pasta, bowtie pasta, tuna salad, chicken salad, cooked ham, sautéed onions not dated. 
Lawton Byrum VFW Post 972, 1111 Veterans Square (3 Critical, 1 Non-Critical) – Spaghetti meat sauce and corn found at 105 – 118 degrees, should be at least 135 degrees or above; breading found at room temperature (discarded); baked potatoes in walk in cooler not marked with date of consumption. 
M. Moggers Brewery, 908 Poplar St (2 Critical, 3 Non-Critical) – Cod found at 53 degrees, should be 41 degrees or below; observed black debris on ice machine chute and old food debris on meat slicer. 
Teepee Tavern, 1651 S 25th St (1 Critical, 3 Non-Critical) No Certified Food Handler on staff.
Hwy 40 Sports Bar Inc, 558 Hwy 40 (1 Critical, 2 Non-Critical) Raw tenderloins stored over salads in refrigerator, eggs over salads in other refrigerator. 
Rally’s #202, 3492 S US Hwy 41 (1 Critical, 2 Non-Critical) Ground hamburger in walk-in cooler held past date to discard.
Thornton Oil #78, 2665 S St Rd 46 (1 Critical, 2 Non-Critical) Handwash sink in back room blocked by mop bucket – not easily accessible.
Jiffy Mini Mart, 1560 N 25th St (1 Critical, 1 Non-Critical) Chili sauce found at 124 degrees, should be at least 135 degrees (discarded). 

VFW #6574, Wren Smith, 608 W National Ave (1 Critical) Raw hamburger stored over cole slaw and sauces in refrigerator.
The Pit Stop, 6321 N Clinton (1 Critical) Re-packaged muffins not labeled properly.
Wade’s Short Stop, 7269 St Rd 46 (1 Critical) Ham salad, chicken salad, macaroni salad and potato salad not date marked.
Quickshop Gas Inc., 7890 E Wabash Ave (4 Non-Critical) 

Walgreens, 1300 Wabash Ave (1 Non-Critical)

Sin City Saloon, 1616 N 13th St (1 Non-Critical)

Establishments with no violations

Quabache Elementary School, 501 Maple Ave
American Legion Post 501, 414 W National Ave 
Pizza King Pit Stop, 2405 Poplar St
Hyte Community Center, 618 Wabash Ave 

Otter Creek Middle School, 4801 N Lafayette
Lost Creek Senior Dining Center, 9848 E US Hwy 40
Dollar General #3862, 735 W National Ave
Devaney Elementary School, 1011 S Brown Ave
Quiznos North, 3247 N 21st St 

Farrington Grove Elementary, 1826 S 6th St
Sugar Grove Elementary, 2800 Wallace St

Riley Elementary School, 6200 S Canal St 
Follow-up Inspections

Ole Simrell’s, 804 S 7th St (1 Critical) Pink debris found in ice machine
King Gyros, 1916 S 3rd St (No violations)
