[bookmark: _Hlk127964768]Food Inspections
      July 7th through July 8th, 2026
1.VFW		Shelbyville	Routine		No Findings
2.Docs BP	Shelbyville	Routine 		No Findings
3.AFC		Shelbyville 	Routine		No Findings
4.Burger Poet Shelbyville 	Routine		No Findings
5.Taco Bell	Shelbyville 	Routine		1. Core
	1. Core- Observed general cleaning in kitchen, prep table, floor, dining room, refrigerator and fryer area.
6.Terra Libertad Shelbyville	Routine		1 Core
	1. Core- Observed no date labels on products and missing lids.
6.Wendy’s	N Riley Hwy	Routine		2 Core
	1. Core- Observed fan blowing on prep line/removed during visit.
	2. Core- Observed bucket of sanitizer not testing has 0ppm.




7.Kroger		Shelbyville	Routine		1 priority/3 core
	1. Priority- Observed black substance on wall on freezer by hand sink and hand sanitizer.
	2.Core- Observed handwash sink in deli soiled with chicken breading and green beans.
	3.Core- Observed food on food in freezer.
	4. Observed hand sink soiled General cleaning.
8. Supermercado	Shelbyville	Routine	3 Priority/
								1 Priority Foundation
								3 Core
1. Priority- Observed front cooler at 51 degrees.
2. Priority- Observed black substance on inside cooler all products tossed.
3. Priority- Observed sanitation bucket out of spec.
4. Priority Foundation-Observed food spoiled not discarded.
5. Core- Observed no labels in refrigerator walk in.
6. Core- Observed no date labels in refrigerator.
7. Core- Observed general cleaning needed on floor, walls, and inside of meat case. 



9.Superme Produce	Shelbyville	Routine	1 Core
	1. Core- Observed cut produce in open cooler at 48 degrees.  Moved cut produce into another cooler.
10. High School		Shelbyville	Routine	1 Core
	1.Core- Observed spider under prep sink.
11.Queen Catering   Shelbyville	Routine	1 Pr.  Foundation  
	1.Pr. Foundation- Observed drain under sink in kitchen with dead bugs and drain missing cover.
12.Wendy’s	1107 E St Rd 44  Shelbyville   Routine	3 Priority
									3 Priority Found.
									1 Core  
1. Priority-Observed dirty fan blowing on prep table.
2. Priority-Observed 4 vents I kitchen dripping on ice, cups, lids, grills, prep tables, dining area. Cross Contamination issue 
3. Priority- Observed walk-in refrigerators with black substance on door and seals.
4. Pr. Foundation- Observed walk in freezer no thermometer.
5. Pr Foundation- Observed eggs at 49 degrees
6. Core- Observed eggs at 49 degrees.


Cholula’s		Shelbyville	Routine		4 Priority
								3 Priority Foundation
									1 Core
1. Priority- Observed soiled dish towel laying on prep table.
2. Priority- Observed no lids on item on front line.
3. Priority- Observed knife put back on magnet strip still soiled with meat.
4. Priority- Observed ice scoop being stored in Ice.
5. Priority Foundation- Corn dogs left at a counter temperature at 51 degrees.
6. Priority Foundation- Observed shrimp in standing water not in running water.
7.   Priority Foundation- Observed hand sink blocked.
8.  Core- Observed no date labels on products in kitchen area.  
Kings Buffet-     Shelbyville	Routine		5 Core
1. Core- Observed food in walk-in freezer and refrigerator not covered.
2. Core- Observed general cleaning need on refrigerator drawer.
3. Core- Observed seal at bottom of outside door needs repaired.
4. Core- Observed no labels at prep station, Walkin freezer, walk in           

Kings Buffet         Shelbyville       Routine	5 Core
1.  Core- Observed food in walk-in freezer and refrigerator not covered.
2. Core- Observed general cleaning on refrigerator door.
3. Core- Observed outdoor seal needs repaired.
4. Core-Observed door to kitchen/dining room soiled and cardboard needs replaced.
5.  Core- Observed no labels at prep station walk-in freezer, walk-in refrigerator, front grill.			   	

	





	



