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				        July 29th thru 31st 

Supreme Produce	1601 Michigan	Follow Up		No Findings
Smoothie King		1838 St Rd 44	Operational	No Findings
Pizza Hut			1636 E Dr 44	Follow Up		1 Critical
1. Critical- Observed hood vent still not operational. 
Cholula’s Food Truck				Follow Up		No Findings
Kroger			1601 Michigan	Follow Up		No Findings
Pizza Hut			1636 E Dr 44	Follow Up		No Findings
Penn Station		2558 E St Rd 44	Follow Up		3 Critical
										1 Non-Critical
1. Critical- Observed raw chicken on prep table at 46 Degrees.
2. Critical- Observed steak on prep table 47 degrees.
3. Critical- Observed freezer temperature at 25 degrees.
4. Non-critical- Observed no labels on prepped food in refrigerator.





Cracker Barrel		Routine		Routine		1 Critical
										4 non-critical
1. Critical-	Observed Refrigerator temperature at 52 degrees.
2. Non-Critical- Observed towel and apron bins soiled.
3. Non-Critical- Observed chicken drawer soiled.
4. Noncritical- Observed mops not hung to dry
5. Noncritical- Observed general cleaning needed on doors.
King Buffet	2450 In 44			Routine		5 Critical
										5 Non-Critical
										2 Repeat
1. Critical- Observed dishwashing area needs a cleanable surfaces.
2. Critical- Observed no Sani buckets present.
3. Critical- Observed fly strips over prep area.
4. Critical- Observed back line refrigerator not holding temperature.
5. Critical- Observed fish not being defrosted properly.
6. Non-Critical-Observed roof leaking around ceiling tiles and light cover missing.
7. Non-Critical- General cleaning around vents and light fixtures.
8. Non-Critical- Observed general cleaning under salad bar.
9. Non-Critical- Observed bbq ribs not covered.
10. Non-Critical- Observed walk-in refrigerator with black substance cleaned.


