[bookmark: _Hlk127964768]Food Inspections
      July 14th through July 16th, 2026
Weenies on Wheels	Shelbyville	Routine	No Findings
Knights of Columbus	Shelbyville	Routine 	No Findings
The Links				Shelbyville 	Routine	No Findings
Moose Club			Shelbyville 	Routine	No Findings
Pleasant View Orchard	Shelbyville 	Routine	No Findings
Pleasant View Home 	Shelbyville 	Routine	No Findings
Viva Mexico Grocery	Shelbyville 	Routine 	1 Core
1. Core- Observed backdoor needs seal replaced.
McDonalds Rampart	Shelbyville	Routine	No Findings
Denny’s				Shelbyville	Routine	2 Core
										1 Priority
1. Core- Observed individual bags of broccoli, corn and rice in freezer at 38 degrees.  Product moved.
2. Core- Observed cut tomatoes and onion at 54 degrees moved to another refrigerator.
3. Priority- Observed walk in freezer at 19 degrees. Work ordered placed.



Applebee’s			Shelbyville			4 Core
1. Core- Observed front line temps at 48 degrees/cover off adjusted on site.
2. Core-Observed mop sinks soiled.
3. Core- Observed mops not hung to dry.
4. Core- Observed Pico being prepared in wash sink moved to prep area during inspection.
McDonalds Pilot		Shelbyville	Routine	3 Core
1. Core- Observed ice cream area soiled.
2. Core- Observed hand sink blocked
3. Core- Observed floor drain soiled buns on floor, drain.
Pilot Cinnabon		Shelbyville	Routine	No Findings
Pilot Truck Stop		Shelbyville	Routine	No Findings
Pilot PJ Foods			Shelbyville	Routine	1 Core
1. Core- Observed chicken out of temp/tossed during visit.



	



