
Food Inspections 

May 10th 2023- May 11th  2023 

 

Restaurant Name:  Address:                          Visit Type: Violations: 

Walgreens   1010 E St Rd 44 Shelbyville  Routine  None 

2A Friendly Food Mart  109 W Washington Fairland  Routine  None 

Aldi’s    2659 E Range Road   Routine  None 

Zaxby’s    1972 N Riley Highway   Routine  None 

Waffle House   1784 N Riley Highway   Routine  None 

NY Slice (Mobile)  1201 Greenwood Park E Dr  Routine  None 

Black Leaf Vegan   355 W 9th Street Indpls.    Routine  None 

Mel’s Catering   2027 S Meridian St   Routine  None 

Awsum Snoballs  4131 William Ave Franklin  Routine  None 

Cholula’s Mexican Rest  1642 E St Rd 44    Routine  2 Critical/ 

           3 non-critical 

1. Critical- Observed can opener soiled 

2. Critical- Observed pails of onions, green peppers, 

Cheese being stored on floor.                                                                                                                                                 

3. Non-critical Observed pails of green peppers, onions and cheese at 

64 degrees. 

4. Non-critical Observed shrimp in walk in refrigerator had no label or 

covering. 

5. Non-critical Observed general cleaning needed in refrigerator in bar 

area and dishwashing area. 

Jack Binions (Casino)   4300 N Michigan Road   Routine  5 non critical 

1. Non-critical Observed dishwasher not working 

2. Non-critical Observed Dishwashing area soiled 

3. Non-critical Observed refrigerator in bar not working 

4. Non-critical Observed Ice Machine soiled 

5. Non-critical Observed Refrigerator Doors and Seals soiled. 

 

 

 

 



 

 

 

 

Kentucky Fried Chicken- 350 E Broadway   Routine  3 Critical/ 2 non critical 

    

1. Critical- Observed 2 microwaves soiled 

2. Critical- Observed employee wore apron to the bathroom and with out 

changing Apron when returned. 

3. Critical- Observed milk at 45 degrees 

4. Non-critical- Observed front Door and floors, walls soiled in front lobby. 

5. Non-critical- Observed floor in back area covered in standing water cooking 

are covered in grease. 

6. Non-Critical- Observed walls, floors and counter tops in chicken prep area 

soiled. 

7. Non-Critical- Observed foul smell in refrigerator, black and white substance 

on floor. 

8. Non-Critical- Observed chicken on floor in walk in cooler 

9. Non-Critical- Observed mop bucket filled with dirty water and soiled mop in 

bucket. 

10. Non-Critical- Observed mop sink soiled. 

 

           

    

 

 

 

      

   

 

 

            

 

 


