[bookmark: _Hlk127964768]Food Inspections
				      July 1st thru July 7th	

Maya’s		2505 IN #130 44		Routine		No Findings
Texas Coral	2103 Intelliplex		Routine		No Findings
China Wok		1615 E Michigan	Routine		1 Non-Critical
1. Non-Critical- Observed some items missing date label.
El Meson		1813 Michigan Rd	Follow Up		No Findings
Supermercado	310 E Broadway		Routine		1 Critical
1. Critical- Observed no progress made in back storage area.
Kroger		1601 E Michigan Rd	Follow Up		No Findings
DK Harvesting	Food Truck		Routine		No Findings
P’Noy K’Bob	106 Boggstown		Routine		No Findings
Blue River Park	715 Lee Blvd		Routine		No Findings
Blue Bear Golf Club				Complaint		No Findings






Arby’s		2501 IN 130 #44		Complaint		2 Critical/
										3 Non-Critical			1. Critical-	Observed knife put away soiled.
2. Critical- Observed no date labels on some products.
3. Non-Critical- Observed product not thrown away per restaurant date.
4. Non-Critical- Observed ceiling vents need cleaned.
5. Non-Critical- Observed general cleaning on floors needed in storage room.
King Gyro’s      1047 IN 44			Routine		4 Critical/
										5 Non-Critical
1. Critical- Observed knife stored in meat inside refrigerator.
2. Critical- Observed in proper stacking order in refrigerator.
3. Critical- Observed dumb bell, bench and mattress.
4. Critical- Observed no sanitation buckets used in preparation.	
5. Non-Critical- Observed no lids on meat in refrigerator.
6. Non-Critical- Observed dry soiled towel on prep area.
7. Non-Critical- Observed no labels or date on refrigerator foods.
8. Noncritical- Observed general cleaning needed in bathrooms.	
9. Non-critical- Observed Frozen fish in bucket on ground. Not under running water.





				




