Food Inspections
November 8, 2010 through November 12, 2010
Denny’s Restaurant #138, 233 S 3rd St (2 Critical, 2 Non-Critical) – No chemical sanitizer measured in dishwasher; observed ice and food debris in handwash sinks at grill line; drains, box-cutter and pen found in handwash sink in dishroom.
500 Express, 2445 Hulman St (2 Critical) – Soda fountain nozzles found with black debris and sticky residue; roast beef, turkey and ham lunchmeat in open top cooler found at 49 – 50 degrees should be 41 degrees or below.  
First Wok, 2570 Wabash Ave (1 Critical, 2 Non-Critical) – No person left in charge.
McDonald’s, 3032 Wabash (1 Critical, 2 Non-Critical) – Soda nozzles in lobby found with black debris. Clean plastic reach thru trays found greasy.    
Thornton Oil #450, 3333 S US Hwy 41 (1 Critical, 1 Non-Critical) – No sanitizer dispensing in 3-bay sink.   
M. Moggers Brewery, 908 Poplar (1 Critical, 1 Non-Critical) – Honey mustard dressing, coleslaw and blackened chicken held past date of consumption (discarded).
Long John Silver’s, 2039 Lafayette Ave (1 Critical) – Observed black debris on drive-thru and lobby soda nozzles and inside ice machine.
CVS Pharmacy, 2440 Wabash Ave (1 Non-Critical) 
Mel’s Diner, 8288 Bono Road (1 Non-Critical) 
Establishments with no violations
Long John Silver’s, 55 S 4th St 
Baskin Robbins, 85 S Fruitridge Ave 
Carosi’s Restaurant, 1733 Lafayette Ave
Follow up inspections

Golden Corral #2499, 10 W Johnson Dr (1 Critical, 1 Non-Critical) Light bulb covers in back hallway found with dead bugs.
Approved to open
Randavoo Bar and Grill, 2341 Maple Ave 
