Food Inspections
July 13 – 17, 2015

Rea Park Snack Bar, 3500 S 7th St (1 Critical, 2 Non-Critical) Hot dogs in steam pan 123 degrees, must be held at 135 degrees or above.
Chick-fil-a #3020, 3675 S US Hwy 41 (1 Critical, 1 Non-Critical) Trays of breaded and cooked chicken in walk-in cooler not date marked.
Subway #6334, 1205 N Fruitridge Ave (1 Critical, 1 Non-Critical) Soda nozzles found with black debris.
Kentucky Fried Chicken #0221, 4400 S US Hwy 41 (1 Critical, 1 Non-Critical) Grilled and fried chicken on buffet found at 116-121 degrees (discarded).
Subway #7482, 3206 Wabash Ave (1 Critical, 1 Non-Critical) No sanitizer measured in dishwasher.
Taco Bell #28859, 3132 E Wabash Ave (1 Critical) Soda nozzles at drive thru found with debris.

Establishments with No Violations
Wabash Valley Christian Youth Camp, 3525 E Harlan Dr
Fannie May, 3401 S US Hwy 41
Prairie Creek General Store, 15817 S St Rd 63

Approved to Operate at the Blueberry Festival 
Appleseed Farms
The Butler’s Pantry
Terre Foods Cooperative Market
Harvest Bakery
J Ford’s Black Angus

Approved to Operate at the Terre Haute Community Band Concert
Homey’s Que & Grill
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