Food Inspections
June 23 – 27, 2014

Fortune China Buffet, 8 Plaza North Shopping Center (4 Critical; 2 Non-Critical) Dented can was not marked for return; raw chicken stored above macaroni and cheese in walk-in cooler; chicken wings found at 121 degrees, eggrolls 129 degrees and chicken teriyaki 90 degrees on buffet – should be 135 degrees or more; pasta salad found at 50 degrees on cold buffet bar – should be 41 degrees or less.
7th & Elm Bar & Grille, 729 N 7th St (3 Critical, 3 Non-Critical) No sanitizer dispensing in automatic dishwasher; chicken in cooler at grill line found at 60 degrees – should be 41 degrees or less (discarded); soda gun cup holders in both bars observed with mold.
La Isla Mexican Restaurant, 1559 Ft Harrison Rd (3 Critical, 2 Non-Critical) Raw shrimp stored over mushrooms, raw beef stored over eggs and sauce; fruit flies observed in dry store room, dishwashing room and soda syrup boxes in front counter; chute on ice machine broken. 
Coffee Cup Family Restaurant, 1512 Lafayette Ave (1 Critical, 3 Non-Critical) No sanitizer measured in dishwasher.
Sparks Stop 5 Tavern, 1915 Lee Ave (1 Critical, 1 Non-Critical) Fruit flies present around 3-bay sink and beer spigots.
Wal-Mart Supercenter #1310, 5555 S US Hwy 41 (6 Non-Critical)
Magdy’s Inc, 1000 S 6th St (2 Non-Critical)
MCL Cafeteria, 3 Meadows Lane (1 Non-Critical)
Quality Inn, 555 S 3rd St (1 Non-Critical) 

Establishments with No Violations
Crossroads Dragway, 3701 S US Hwy 41 
Dollar Tree, 2191 S St Rd 46 
The Landing at Ft Harrison – Pool House, 3350 N 4th St 
Save-A-Lot, 3 Plaza North Shopping Center
The Verve, 677 Wabash Ave

Approved to Open
Charlie’s, 1608 Crawford St 
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