Food Inspections                             
These inspections were accidentally left off of previous reports from November 4 - 10
11-5-10   Tuscany, 3631 Wabash Ave (8 Critical, 2 Non-Critical) Employee drinks above food prep areas; DayQuil found in food cooler; mashed potatoes found at 90 degrees – should be 140 degrees or higher; cooked potentially hazardous foods not cooled in proper amount of time; foods sitting out for prep found at improper temperatures; plumbing leaking under pre-wash sink in kitchen; handwash sink blocked several times while inspector was present, handwash sink used as food prep sink as well as handwash sink; no date marking on anything; no demonstration of knowledge.
11-10-10  Tuscany, 3631 Wabash Ave (2 Critical, 1 Non-Critical) Spray bottle with cleaner/chemical found unlabeled in dish washing area; handwash sink in the prep area was found with the handles covered in flour/batter.
11-4-10    Circle K #2255, 1280 Lafayette Ave (3 Non-Critical)
