[bookmark: _Hlk127964768]Food Inspections
	                  December 2nd 2025 thru December 8th, 2025
Arby’s	2501 E St Rd 44		Follow Up		No Findings
Walmart	2500 Progress Pk	Routine	4 Core Findings
1. Core- Observed Strawberries and blueberries at 48 degree.
2. Core- Observed pre-packaged deli meat and cheese at 48 Degrees
3. Core- Observed ready to eat chicken at 51 Degrees.
4. Core- Observed hamburger @raw at 52 Degrees.
5. All food discarded during visit.
The Burger Poet		1621 E Michigan  Pre-Opening	No Findings
Queens Café	643 Fair Ave		Routine		No Findings
Denny’s	102 Lee Blvd		Routine 		3 Core Findings
1. Core-Observed temp on meatballs at 49 degrees.
2. Core-Observed temp tomato sauce and gravy at 49 degrees
3. Core-Observed temp on Macaroni and cheese at 49 degrees
Applebee’s	101 Lee Blvd	Routine		4 Core Findings
1. Core-Observed hand sink with low water pressure/Service called.
2. Core-Observed hand sink with (Bar) with stained plastic bag.
3. Core-Observed sliced tomatoes at 48 degrees.
4. Core-Observed sliced onion at 47.5 degrees.



Crosstown-	1147 E St Rd 44	Routine	6 priority/ 5 Core
								1 Priority Foundation
1. Priority- Observed salad prep table cut tomato @ 49 degrees.
2. Priority- Observed Cut cucumbers at 49 degrees.
3. Priority- Observed ranch dressing at 48 degrees.
4. Priority- Observed cross contamination of a water glass used as a scoop for ice.
5. Priority-Observed cutting board hanging from doorknob.
6. Priority-Observed cooking utensils stored in soiled and rusty drawers.
7. Core- Observed food with date labels.
8. Core- Observed black substance on ceiling in walk in.
9. Core- Observed upright freezer by back door soiled.
10. Core- Observed Upright freezer seals to be replaced.
11. Core- Observed floor near fryers with heavy grease build up.
12. Priority Foundation- Observed no one on shift serv safe certified.
 


	



		

		

	


                                                
										

		

		


