Food Inspections
April 6 – 10, 2015

Family Table II Restaurant, 2525 Wabash Ave (5 Critical, 3 Non-Critical) Cooked potatoes sitting on table found at 63 degrees (discarded), gyro meat found at 78 degrees (discarded) – both should be 41 degrees or less; Table mounted can opener found with accumulated food debris; Two spray bottles of cleaner not labeled; Coleslaw, cooked vegetables, cooked potatoes in walk-in cooler not date marked; Uncovered employee drinks observed in top of cooler with other food.
Cajun Café, 3401 S US Hwy 41 (3 Critical, 4 Non-Critical) Cooked potatoes, noodles, rice, garlic in oil, raw chicken and eggs all found at 56-75 degrees (discarded) – should be 41 degrees or less; Observed employee washing off sauce bottle and dumping container in handwash sink; No sanitizer measured in 3-bay sink.
Wendy’s #76, 3421 S US Hwy 41 (2 Critical, 6 Non-Critical) Lids on raw hamburger found cracked and taped; Soda nozzles in drive thru found with black and tan debris.
[bookmark: _GoBack]Circle K #74, 6270 E Wabash Ave (2 Critical) Packaged sandwiches in small cooler found at 48-52 degrees – should be 41 degrees or less; Found ants on floor in soda storage room.
Pizza Gallery, 6710 Wabash Ave (1 Critical) Observed employee using bare hands to separate pizza slices before serving pizza.
The Bucket, LLC, 2414 Prairieton Rd (1 Critical) Hose connected to handwash sink below flood rim of mop sink.
Long John Silver’s #34, 2021 Wabash Ave (2 Non-Critical)
Bethesda Gardens, 1450 E Crossing Blvd (2 Non-Critical) 
Taco Bell #28862, 3636 US Hwy 41 (2 Non-Critical) 
Ulloa’s Market Place, 1420 Lafayette Ave (2 Non-Critical) 
Bierstube, 1724 Lafayette Ave (1 Non-Critical) 

Establishments with No Violations
Pizza Di Roma Honey Creek Mall, 3401 Dixie Bee Rd  
Riley Elementary School, 6200 S Canal St

Follow-up Inspections
Aden Garden Café, 2501 S 3rd St (1 Critical) No Certified Food Handler on staff.
Cajun Café, 3401 S US Hwy 41 (No Violations)  
Anthony Square Apartments, 400 College Ave (No Violations) 

