Food Inspections
October 18, 2010 through October 22, 2010
Lone Star Steakhouse & Saloon, 3060 S US Hwy 41 (3 Critical, 1 Non-Critical) – Potato skins in cooler across from grill found at 59 degrees – should be 41 degrees or less; black debris found on soda wand nozzle at bar; kitchen handwash sinks found dirty.
T’s Lounge, 1612 S 7th St (2 Critical, 2 Non-Critical) – Observed accumulated pink debris on ice machine chute and on soda wand nozzle at west end of bar; breading for fish and frog legs found at room temperature.  
8 China Buffet, 3059 S US Hwy 41 (2 Critical, 1 Non-Critical) – Raw eggs in grill area at 68 degrees, in sushi bar at 55 degrees; food residue in handwash sink in kitchen, wiping cloths in handwash sink in wait station.
Sonic, 2149 S St Rd 46, (1 Critical, 2 Non-Critical) – Accumulated debris found on soda fountain nozzles and on inside of ice machine.
Fox Grocery, 6869 N Clinton St (2 Non-Critical)    
Davis Park Elementary, 310 S 18th St (1 Non-Critical)   
Pilot Travel Center, 5555 E Margaret Ave (1 Non-Critical)  
Save-A-Lot Food Store, 3 Plaza North Shopping Center (1 Non-Critical) 

Circle K, 6270 E Wabash Ave (1 Non-Critical)
Establishments with no violations
Chauncey Rose Middle School, 1275 3rd Ave
St. Patrick’s Lunch Program, 1807 Poplar St

St. Patrick’s School Cafeteria, 449 S 19th St

Little Caesar’s Pizza, 4651 S US Hwy

Follow-up inspections
Golden Corral, 10 W Johnson Dr (5 Critical, 2 Non-Critical) In upright steam box hot dogs, chicken pot pie, steamed broccoli and chicken strips found at 84-120 degrees – should be 135 degrees; internal temperatures of milk, crab salad 53-55 degrees in salad bar walk-in – should be 41 degrees or less; cleaned steam table pans greasy and wet in dish room; muffin pans found with accumulated black debris; back hallway light bulb covers found with dead bugs.

Approved to open

Tiers of Elegance Cakery, 2939 S 7th St

Tuscany’s, 3631 Wabash Ave
