
Food Inspections 

November 2022 

 

China Wok—(0-Critical, 1 Non-Critical) Follow-up from October 2022 

Parkview Market and Deli—(0 Critical, 1 Non-Critical) 

Dugger Union Community School—(0 Critical, 1 Non-Critical) 

Sullivan City/County Corrections—(2 Critical, 1 Non-Critical) 

 -Raw eggs stored over ready-to-eat food 

 -Date marking absent on food items 

The Breakfast Place—(2 Critical, 2 Non-Critical) 

 -Raw meat over ready-to-eat food 

 -Date marking absent on multiple food items 

Taco Tequila’s Bar & Grill—(0 Critical, 6 Non-Critical) 

El Patron—(1 Critical, 4 Non-Critical) 

 -Potentially Hazardous food found at 45-48F for cold holding 

Ana’s Family Dining—(5 Critical, 6 Non-Critical) Follow up Scheduled 

 -Raw meat being prepped where clean dishes are to air dry 

 -Raw meat over ready-to-eat food 

 -Potentially Hazardous food found at 46-48F for cold holding 

 -Date marking missing on multiple food items  

 -Several food items not covered to prevent cross-contamination 

Follow-up—(0 Critical, 1 Non-Critical) 

 



Casey’s General Store—(2 Critical, 0 Non-Critical) 

 -Expired food items on sales floor 

 -Soda nozzles found with black debris 

Henry Bobe’s Trattoria Italiano—(3 Critical, 2 Non-Critical) 

 -Potentially hazardous food found below 135F for hot holding 

 -Expired food item found 

-No sanitizer, measured 0ppm, in dish machine and should be 50-100ppm Follow-up 

scheduled 

Follow-up—(0 Critical, 1 Non-Critical) 

Diamond BBQ Tavern—(3 Critical, 3 Non-Critical) 

 -Raw meat over ready-to-eat food 

 -Potentially hazardous food found below 135F for hot holding 

 -Date marking absent on food items 

Marathon (Hymera)—(2 Critical, 3 Non-Critical) 

 -Potentially Hazardous food found at 48F for cold holding 

 -Expired food items found on sales floor 

Kroc’s Burcher Shop—(3 Critical, 2 Non-Critical) 

 -Potentially Hazardous food found at 59F for cold holding 

 -Raw meat over ready-to-eat food  

 -Rodent evidence found in back storage area 

Mickey’s Bar LLC—(0 Critical, 1 Non-Critical) 

Meleah’s Café—(1 Critical, 0 Non-Critical) 

 -Date marking absent on food items 



VFW Post #2459—(0 Critical, 1 Non-Critical) 

Goodman’s Marathon—(7 Critical, 6 Non Critical) Follow-up scheduled 

 -Handwash sink dirty & being used for other purpose than hand washing 

 -Rice Crispy treats found with no identification or labeling 

 -Raw meat over ready-to-eat foods 

 -Expired food items on sales floor 

 -Potentially hazardous food found below 135F for hot holding 

 -Date marking absent on food items 

 -Rodent evidence found in food dry storage area 

Follow-up—(4 Critical, 2 Non Critical) 2nd Follow-up scheduled 

 -Chocolate treats found with no identification or labeling 

 -Food contact surfaces not clean, fly swatter on prep table 

 -Expired food items on sales floor 

 -Rodent evidence found in food dry storage area 

Sullivan Save-A-Lot—(3 Critical, 3 Non Critical)  

 -Expired food items on sales floor 

 -Rodent evidence found in back chemical storage room 

 -Potentially Hazardous food found at 53.6F for cold holding in large open air 

 refrigeration unit on sales floor. (Follow-up Completed: Refrigeration serviced and 

 fixed, holding  at 30.1F) 

Merom Camp & Retreat Center—(1 Critical, 0 Non-critical) 

 -No hot water at hand wash sink 

Sullivan Co. Community Hospital—(1 Critical, 0 Non-Critical) 

 -Expired food items found 



Sunmart (Farmersburg)—(2 Critical, 1 Non-Critical) 

 -Hand wash sink without hot water faucet handle 

 -Spray bottle not identified with contents 

   

Establishments with No Violations 

Saint Mary’s Catholic Church 

Kara’s Kupcakes 

The Twisted Spoke 

La Pachanga – Follow Up #2 from Oct 2022 

Our Father’s Arms 

The Huddle Grill and Chill 

Meier Winery & Vinyard, LLC. 

Alyssa’s Custom Cakes 

Speedway #7716 (Sullivan) 

 

 

 

 

 


