Food Inspections
October 11, 2010 through October 15, 2010
Golden Corral #2499, 10 W Johnson Dr (7 Critical, 5 Non-Critical) – Carrots in hot box and rotisserie chicken on hot bar found at 108-126 degrees - should be 135 degrees or above (discarded); deviled eggs, beef, ham and chicken strips in salad bar at 50 degrees – should be 41 degrees or less; no time marking on potentially hazardous food held in temperature danger zone in salad bar; cleaned pans and kitchenware in dishroom observed with greasy film; ice machine chute found with pink and black debris; no sanitizer dispensing in automatic dishwasher; in back hallway light fixtures observed with dead bugs in light bulb covers.
Kroger, 2650 Wabash Ave (3 Critical, 3 Non-Critical) – Ham sandwich in outer deli case, pickle loaf in cold cuts case 47.6 – 58 degrees – should be 41 degrees or less; utensils, knives in deli and seafood dept observed with food debris; baking sheet pans and bread pans in bakery observed with accumulated burnt on debris.  
Louise’s, 560 S Airport (2 Critical, 1 Non-Critical) – Diced ham in toppings cooler found at 59 degrees – should be 41 degrees or less; various kinds of cooked pasta not marked with date of consumption.
Jiffy Mini Mart, 1140 N Fruitridge Ave (1 Critical) – Mocha Siberian Chill machine nozzle found with accumulated debris.   
Bev’s Country Kitchen, 1308 S 25th St (1 Critical) Sausage gravy, cooked corn, cooked peas, etc. not date marked.  
Terre Haute Family Restaurant, 3295 N Fruitridge Ave (1 Non-Critical)  
Mike’s Stop and Shop #1, 2900 S St Rd 63 (1 Non-Critical) 

Establishments with no violations
Crossroads Dragway, 3701 S US Hwy 41 

Zorah Temple Shrine, 420 N 7th St
Little Cee’s Pizza, 2522 Krumbharr

