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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \_Q\\O
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
# m INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this repgft.

Establishment name Telephone Number Date of Inspection ID#
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74
6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparadon
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients.  Preparation process includes the cooking, cooling arid reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparauon for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments. :

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Estaplishment name Telephone Number Date of Inspection ID#
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentally hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g,, smoking and curing; reduced oxygen
packaging for extended shelf-life.
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Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food
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« CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day setvice is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report,

Establishment n}me # Telephone Number Date of Inspection ID#
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients requite minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.




Johnson County Health Department Q‘) \M
460 N. Morton St., Ste. A, Franklin, IN 46131
Phone: (317) 346-4365, Fax: (317)736-5264 L /

Retail Food Establishment Inspection Report

Based on an inspection this day, the item(s) noted below identily violation(s) ol 410 TAC 7-24, Indiana Retail Food Establishment
Sanitation Requirements. The time limit for correction of each violation 1s specified in the narrative portion of this report.

establishment telephone Date of Inspection
Ale Emporium Greenwood 317-300-1561 6/19/2021
Establishment address Summary ol Violations
997 Last County Line Rd., Ste 3 1C, 2 NC’ 0OR
Owner Follow-up Release Date
Kwiatkowski & Brown Yes 3/10/2024
Person - in = Charge Certilied Food Handler Purposc: Menu Type
Adam Lcah Routine l-Lxtensive handling
Ale82ercenwood6 L 5@gmail.com
Establishment Identilication # County District
298() Johnson D5

o  Cnucal Ttems are Identlicd in the Checklist & Narrative Columns Marked “C”
e Violauon(s) repeated [rom previous inspections are denoted in the “summary ol violatons” & in the
narrative below as “R”

See# | C/NC | R? | Violaton Observed: To be Corrected by:

y Observed small [lies in back store room around CO. canisters & walter ;
A15 | C © 6/19/24

heaters

Bare wood observed in the mop room and the back prep/storage room.
Bare wood in not smooth, casily cleanable, or durable.
Observed squeegee handles in disrepair and no longer smooth & casily

R J—
216 | NC cleanable.

6/22/24

Unscaled particle board obscrved stashed between CO. canisters -
discarded.

Floors are not casily cleanable in the [ollowing arcas:

402 | NC CO: canisters, water heaters, beneath inverted milk crates, & 157 space 6/19/24
between wall and walk in cooler in back prep/storage room.

NOTL: Outside dumpster shall remain closed when there 1s [ood waste
393 | NE inside and the drain plug on both dumpsters is missing. The drain plug is
required by law to deter rodent activity.

NOTL: Observed a y-valve (downward shut oll) connected to mop sink
with a green hose and white hose aflixed to the valve.

Atmospheric Vacuum Breakers (AVDB) are approved lor use under 7/1/95
almospheric pressure conditions - nol under continuous pressure - which -
the splitter valve creates.

Note: AV not approved lor continuous pressure

0 Tt Ago e

Adam, In-.pu[u‘:l/D( Ll"Ti/Tulh Senisse, TS/ ~—=2"
¥}

Establishment Representative 317) )UL

336 | €

esenisse@eojohnson.in.us
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Adam, Inspected byv: Elizabeth Senisse, KHS
Listablishment Representative B317) 346-1373 esenisse@co.johinson.in.us
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RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
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Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report. .

Establishment name Telephone Number Date of Inspection ID#
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

.

Limited menu (7 or 2 main items) . Pre-packaged raw ingtedients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requivreing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
‘hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. -Advance preparanon for
next day setvice is limited to 2 or 3 items. Retail food operauons include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A vatiety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Categoty would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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g B INSPECTION REPORT
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Based on an inspection this day, the item(s) noted below identify violations of 410 TAC 7-24, Indiana Retail Food

v

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment name
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MENU TYPE

1 Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

3 Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments. :

.

4 Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include

advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

5 Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. '
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JOHNSON COUNTY HEALTH DEPARTMENT

RETAIL FOOD ESTABLISHMENT
2 B INSPECTION REPORT

460 N. MORTON ST. STE A

b
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FRANKLIN, IN 46131

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Office 317-346-4365 Fax 317-736-5264

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.
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o o/i/2d | 2643
Purpose Follow-up [Release Date
@ Routine il & /2 /Z%
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* CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods: A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potendally hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, &g., smoking and curing; reduced oxygen.' -
packaging for extended shelf-life.




JOHNSON COUNTY HEALTH DEPARTMENT

RETAIL FOOD ESTABLISHMENT
B m INSPECTION REPORT

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

1

460 N. MORTON ST. STE A
FRANKLIN, IN 46131
Office 317-346-4365 Fax 317-736-5264

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the natrative portion of this report.

A
A

Establishment name 3 Telephone Number Date of Inspection ID#
orhord Gl o bpay et | (p=B-ZH |0
is ( M/ 5
%7 4 52_ g L‘l (O l L’LZ Purpose: Follow-up RElease Date
Owner ' ' outine I\]o / __.-]3 —-2¢
) LL C C._ . Follow-up Summary of Violations:
Ownér a\ldress 3. Complaint
4. Pre-Operational

Pepsag in charge 5. Temporary C 0 NC l R &)
% )‘Uﬁ At _~ 6. HACCP
N Responsible person's emal_| /(") 7. Other (list) Menu Type (See back of page)

\ o0 O\.&AW@\\'\/

Certified food handler

3

4 X5

* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY

* CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R Narrative To Be Corrected by
‘% N<& Eloor Tile. missine around  Floor c\frcu(\, ; 1-3-24
Loz below  Sada IMadine 10 Wat /expo

347 [NoOE

Pax Ra-pex

/7 VN Corvech

a
\

Ko dsh vnadvone. G

mrg+nla@

SéruBIa o, A LN

Date:
Fecha

réato Loy .

Emp:
Empl
PASS WHENgLUE

~J

Received by fgame and fitle pmmd)

0 \ DA \D

ln?’ctcd by (name and fitle prmf .
QYU S8e-

RLcen ed by (J/cv.'n!ﬂn I

\,

t?ﬂ.
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

.o . ‘- -
: M|
' 0!

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

':Extenswe handling of raw mgredlents Preparauon process i includes the coo]ung, coohng and reheaUng of potenually
. ha7axdous foods. A vanety of processes require hot and cold holdmg of potentially hazardous food. Advance preparation for

riext day service is limited to 2 ot 3 items. - Retail food operations iriclude-deli and seafcod departments

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

‘ Extensxve handhng of raw mgredlents Food processing at the retail level e.g, smokmg and. cunng, reduced oxygen

packaglng for extended shelf life.

PR




JOHNSON COUNTY HEALTH DEPARTMENT
RETAIL FOOD ESTABLISHMENT
B B INSPECTION REPORT

FRANKLIN, IN

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

QUM

460 N. MORTON ST. STE A

46131

Office 317-346-4365 Fax 317-736-5264

s

/

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment name Telephone Number Date of Inspection ID#
b Chae — Omazmucl > tesimm | | g,
Establishment address ( ) Owner LO - 7 L—i |C’ l
‘ / 6 Purpose: Follow-up |Release Date
Owner LQ - |7 B 2'1_[
‘4 ] h . g ! or i 6(,(.0' 2. Follow-up Summary of Violations:
Owner address 3. Complaint
4. Pre-Operational _
[’(z(:zﬂ charge 5. Temporary G } NC L/ R O
VA C\MO\\ ySka - PGS G0 6. HACCP
Responsible person's email 7. Other (ksl) Menu Type (See back Ofpctge)
Certified food handler
v 1 2 3% 4 5
KO\( hondiuska Piberp ULSGMPW” QD :

¢ CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R Narrative To Be Corrected by

259 INC| lambiant cun Yemporatung ot auep aosle o GloF (o =IG =404

2254 [INC 1Ce. SCoop shhred nice bin With handle not lcsmcted
above ice

207 INC | |oven vent nood wnot -l Lul clesod , Mhone (o ==Y
QAL yYWAamul 0AN)

4AS INC meps ot Yoho 3o dau in hothoeen i (o-T7-xY

244 [ C hand washuing Dinle shysicallu blocked (g="1—32Y

oo ound et d disdhen

b HaA
J

NotdDin-\se \)Jrenﬁ'\\&glf\aﬂ o uooshoed, Dinkd,

o SONnihzed aF Joark eiad 4 houn

(F\H«MAR 1S e, bus(d Up enn<Ha o Sloe2en

~ Umoc

Received by (nanme and title printed) :

Inspected by (name and it pripted):

b PRlernivs '\\\M bona0oval

T Inspected Waﬁw)‘/
”/uf

///

cc:
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \D
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
# @ INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264
Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food \/

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Estahlishment name Telephone Number Date of Inspection

Jti4a Tf“(’ £ blishmen {LZ/-ZU/ / 79(/

Establi¢hment address ( \  Owri
3 )5% &M ‘}’}. 9]20/ /L}V( gwp Pu : Follow-up |Release Date

O (- o No | 7172
2. Follow-up Summary of Violations:

Owner address 3. Complaint
4. Pre-Operational

Person in charge 5. Temporary C // NC // R Eﬁ
6. HACCP

Responsible person's email 7. Other (list) Menu Type (See back of page)

Certified food handler 1 2 4 /: ( 5
TJockic [olten  exg £517-28 ——

W

¢ CRITICAL ITEMS ARE IDENTIFIED IN THE CﬁECKLIST AND NARRATIVE COLUMNS MARKED "C"
* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R Narrative To Be Corrected by

Nag Heme  F£g Nate

Received by (name and title printed) : p (/ Y o Ins LCtLd by pmwe and title pm.'fm')
VA~ [ Manu 504 Flego—

Received by (signature): In_\?qed Oy (Signature) :
EQZP?V&
cc:

ccC: cc:
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main itemss) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
‘exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level; e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. ’




JOHNSON COUNTY HEALTH DEPARTMENT

RETAIL FOOD ESTABLISHMENT
E 8 INSPECTION REPORT

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

460 N. MORTON ST. STE A/\b \Q\\o
FRANKLIN, IN 46131

Office 317-346-4365 Fax 317-736-5264

el

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Esgablishment\name Telephone Number Date of Inspection ID#
il ol AN e 4 4
Esm ishment address d\ﬂ “/] :EM /}/}(/f 9%
75 .A)L CO(@ &\ 3[ P Follo;‘:—up Release Dat
T { LeBous No-| /24
2. Follow-up Summary of Violatiohs:
Owner address 3. Complaint
4. Pre-Operational 3
Person ip charge 5. Temporary C 0 NC R
6. HACCP
Responsible person's email \ 7. Other (list) Menu Type (See back of page)

»tified food handler

L Ao VW&JWW

¢ CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIG'E COLUMNS MARKED "C"
* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

C/NC| R

S0

Section #

Narratwe

To Be Corrected by

U320

Ve

~
h(..

(L _Jool (W the Joniifame

O/Z7/24

Lzl [NC

JFIF)F)(\ M(}IH/Y'{\ Leliind (}mﬁb LA hl{“ %‘m/@,l

/) / 75/,3 4

205 [NC|_[ToRE Yo o pmddlel a ) (olf \(eomale( /0/3/;4'
pain 1InfS syled.
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Received by (wame and title printed) :

N gevp-
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Received by (signature) : Inspected by (signature) : i

cCl cc:

cc:
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

LGN
T

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations  «
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

A

" | Extensive handling of raw ingrediénts‘s. ‘Preparation process includes the cooking, cooling and rehe;lting of potentially

hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for -
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments. - "

e -y~
-~

,),'1 «
2. —~

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially-. ,

“'| hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include

advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE%) \\()/
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131 \0
E B INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of th/l;i report

E st%hshmmt name Telephone Number Date of Inspection ID#
" —_—
HJ“\ mﬁﬂ/l ( ) Establishment / / @g?
Establishment address ( y  Owniér é /(3 L{ ‘19\6 C,{ <

08 ReLdA Jv  Frewii v

£/ Pu : Follow-up Release Date
Owner ( Routine ; 6 0’28‘ /az’z

Kom R PATe 2. Follow-up Summary of Violations:
Owner address 3. Comp]aint
4. Pre-Operational o {
Person in charge . 5. Temporary C NC : R
KobIN  AZBIRTS & D
Rcsponsﬂ:lc person's email 7. Other (IISU Menu Type (See back Ofpﬂgt’)

« CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R Narrative €Co by
e A () medicim e STonSd  gore RIFOIGERRIR v [ ko™
R 10l RURA FA=T BAR ((#0T TSolLRIC)D 6 /(2
095 | B TP of onwd€l ounTere ReFN s TorR & /S
noT QR . ‘ _
SUT | me|A| IEmws @B Vo wels rol~ RUKZAREBLE R /@WW@/ )
H-an o STk X N é/t/g‘_,,,—/
F] | po| < CRROmIERZ TeST SYRIFS FOR CHzora P SEUTivat £ /5o
WoT (R ew .
AL [ve || Bk Roon = CNEsT Epelie R P —74 [/
A2F o | FLRTICR  roT  Proulired w7 THe onomenaes
/1 &vd These vwsIs Ae rorT ERSZY e 7/33
2| Mo veRte y
A= Smgzc — MOE L PERTo% (eRmoaerel Vot 1750
T s @elrkipsT BRAD
Q=21 | v % | BAE RooM ~ FLoR pnor  CLZRTY /S
T o) | Sca ®uiiT v P v CBRRT ool 279
\"M 7
RLCLI\ ed by (name and title printed) : Inspected by (wame and fitle printed) :
?\Q\s W AN\ (N _Bdy (_J\ el 15
sived by (rtgf::ryirc) 3 ) nspected by (siguature :

i
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentally hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requitreing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Catégory would also include those facilities whose service population is highly
susceptible. '

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. '




JOHNSON COUNTY HEALTH DEPARTMENT

howl

460 N. MORTON ST. STE A

W\

RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
¢ § INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264
i
Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food
Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.
Establishment name Telephone Number Date of Inspection ID#
Bi b Lots L : R
Establishment address %ﬂ/’m /b /}'? / /D
15328 N. Mertan 5 I Purpoge: Follow-up |Release Date
Owner %
2. Follow-up Summary of Violations:
Owner address 3. Complaint
4. Pre-Operational
Person in charge 5. Temporary C NC R
6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)
Certified food handler 1 2 3 4 5
* CRITICALITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
+ VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
Section # |C/NC| R Narrative To Be Corrected by
[Ca, e TR sas /;C,f.::_/zf.,"/z?,
regusr et [l
Rccelvr_d by (name land title pmﬂw@ l Inspected by (wame and title printed) :
&:1 e Terey . Batless
RLcen cd by (sigy ;re,{ ) Inspected byl{sigmature); /
/ /1
T A e oy L
cc: = - - cc: cc:
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potendally
hazardous foods. A variety of processes require hot and cold holding of potendally hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \D\fo\\)\
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
# 8 INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment name Telephone Number Date of Inspection ID#
E{UQ Cowet ua 7&co+—r‘qu;‘/a Bor |31 GHL{ 3“5\@ WA

Establishment address l'E)\ ( vl (0 - 2\ - ;2 q an

l % % \/\) J’{-F-PQ(% r\%‘\' Fr n k=_\_\ VAl Purpose; Follow-up |Release Date

Owner ~Routine %Mv? —}—-\ L a L{'

jDSQ.« M o \\D 2. Follow-up Summary of Violations:

Owner address 3. Complaint

4. Pre-Operational

Person in charge 5. Temporary C O NC L’ R 3
L ose Murile 6. HACCP
Responsible person's email 7. Other ﬂisl‘) Menu Type (See back ofpczge)
Certified food handler Sevv Qo\.'("e- ex ¢ 1 2 3 4% 5

lkmael Movile  “=/n/z6

» CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

« VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # | C/NC| R Narrative To Be Cortected by

B INC R |table under stove costu 1="1

295 |Nc|R|shelving £Lovr pans *Utensils in dish washma
room soiléd
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Notes DNand washi ng 2inks shall rewain cleax

2+ accessible~ound SUPP ied With Soap
@ cow veetf <hall

Lic . Raw weef, chicken, s Ligh smtl

Ve eipred moove veagtnlbles o cooleed

b@\OV\\ MP

Regeived by (nane and title pnnfm’\) Impcctul by (name and title printed) :
Jse. wmig o Mibbigracog e EHS
thegf: i I ool

Received by (signatnre): Inspected by (signa

doge i\ N \
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

v

Limited menu (1 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensnve handling of raw ingredients.. Preparauon process lncludes the cookmg, coolmg and reheanng of potentially
hazardous foods. A variety of processes require hot and cold holding of potentmlly hazardous food. Advande preparation for”
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

e

Extensive handling of raw.ingredients. Preparation process includes the cooking, coolin‘g and reheating of potentially
hazardous foods. A’variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Categorywould also'include those facilities whose service population is highly
susceptible.

Extensive handhng of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen --. - -
packagmg for extended shelf-life.
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

-

Extensive handlirfg of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A vadety of processes require hot and cold holding of potentially hazardous food.. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentally
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly . -
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, ¢.g., smoking and curing; reduced oxygen
packaging for excended shelf-life.
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \\O
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131 \0
E B INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food /
Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portioa of this report

Telephone Number Date of Inspection ID#

Establishment name s
BU Q n "72-’1\—{‘7 ( ) Establishment J
g A 3 &/ 7 2 | 569

Establishment address
Rele? Date

1074 n mamm ﬁ F-(ﬁw%wp"j}d (Pu;'”- — Follow-up

Owner w

(]o Qv m‘_"[}j }Z ﬁo df 2. Follow-up Summary of Violations:
Owner address 3. Complaint
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Person in charge 5. Temporary C h NC >3 R
pLon FE (e 6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)

Certified food handler )
Uﬁw# = 5( gmusmce > 1 z@ 5

s CRITICAL ITEMS ARE IDENTIFIED E CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
+ VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
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MENU TYPE

Pre-packaged non-potentally hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance prepatation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. . A

-
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A /\\\ D
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
B 8 INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264
Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food \/

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Estghlishment name Telephone Number Date of Inspection ID#
S Q‘RQ‘; ; { ) Establ shiment . N
Establishmient address . ; e 0 \\

/),\D \,\) ( 'F'mr C_‘((‘f)%%'\f \Purpopse:. Follow-up |Release Date

Owner d_Routine - —1 - 8 ~ 2 Lf
2. Follow-up Summary of Violations:
Owner address 3. Complaint
4. Pre-Operational
Person in charge 5. Temporary C NC 2 R
6. HACCP
Responsible person's email 7. Other (lz'st) Menu Type (See back ofpczge)
Certified food handler 1 5 X 3 4 3

+ CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
+ VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R Narrative To Be Corrected by
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

- e - R A - . - _

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and relieatihg of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments. . -

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.




JOHNSON COUNTY HEALTH DEPARTMENT
RETAIL FOOD ESTABLISHMENT
B B INSPECTION REPORT

Office 317-346-4365

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

460 N. MORTON ST. STE AWI\

FRANKLIN, IN 46131

Wi

Fax 317-736<5264

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.
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Certified food hnncllc_r 1 2 m4 5
 CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
« VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 wigin items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive hamdling of raw ingredients. Preparation process includes the cooking, cooling and reheating of ~pot£'mj'ally
hazardous foods™A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. B . :




Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the natrative portion of thig/report.

JOHNSON COUNTY HEALTH DEPARTMENT
RETAIL FOOD ESTABLISHMENT
mE m INSPECTION REPORT

B

460 N. MORTON ST. STE A \\\&
FRANKLIN, IN 46131

Office 317-346-4365 Fax 317-736-5264"
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Menu Type (See back of page)

1 2\[\3 4 5

e CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
« VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

- - s e e - . —

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and réheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparatwn for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood dcpartments - -

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.




JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE ;&% /\\ \ 0
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131

INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment name Telephone Number Date of Inspection ID#
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6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)

N e AT, s

* CRITICALITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
» VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentally hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments. :

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen .
packaging for extended shelf-life.




JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A 9 \{
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131

E B INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Telephone Number Date of Inspection ID#
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Responsible person's email

YN

copsafe Exp

uﬁ food handler J/{)'[Ld \" 8)7 /24__ A / 1.2 3 \A 5

T
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* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products.are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. .Pre'p"aratioﬁ process includes the 'c60kiﬁg, cooling and reheating of potentially
| hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparanon for
next day service is limited-to 2 or 3 items. Retail food operations include deli and seafood departments. -

Extensive handling of raw ingredients. Preparanon process includes the cooking, coohng and reheating of potentially
‘hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include

advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

_| Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \O\‘O
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
B @ INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264 -~

Based on an inspection this day, the item(s) noted below identify violations of 410 TAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of thig report.

Establishment name Telephone Number Date of Inspection ID#
Circle (< {2 BeGhlalma ¢ 155
Fstablishment address ( \ Owher /3/2.1/
!a N. nleifenrn M ﬁ'aﬂ/ﬁ/fﬁl o kil Purpose: Follow-up [Release Date
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. Follow-up Summary of Violations:

Owner address s Complaint

Person in charge

. Temporary c_8 NC_2-R

. HACCP
. Other (list) Menu Type (See back of page)

2
3
4. Pre-Operational
5
6
7

Responsible person's email

Certified food handler

¢ CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

» VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited-menu (7 or 2 main itemss) . Pre-packaged raw ingredients are cooked ot prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

'Extenswe handling of raw mgtedlents Preparation process includes the cooking, cooling arnd reheating of potenually
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparaUOn for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. ' ,




JOHNSON COUNTY HEALTH DEPARTMENT

RETAIL FOOD ESTABLISHMENT

E m INSPECTION REPORT

Nt

FRANKLIN, IN 46131
Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

460 N. MORTON ST. STEA ||

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this repgtt.

Establishment name

Ciacc\e

N

Estatfishment address

100 1L oo (RS SSY

Owner

2. Follow-up

Owner address

. Complaint

. Pre-Operational

Person in charge

. HACCP

Responsible person's email

3
4
5. Temporary
6
7

. Other (list)

Telephone Number Date of Inspection ID#
( ) Establishmet \ q /L‘l’,\ 1/b‘1
Pu : Follow-up |Release Date ;
d 1. Routine - i 0 — ‘ L{ r/L“

Summary of Violations:

Certified food handler

Cb N@

R

Menu Type (See back of page)

4 5

1 2% 3

* CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC|] R

Narrative
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to ordet. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes requite hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. . ‘ o ‘




JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \\0
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
B B INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

L
Establishment Sanitation Requlrements The time limit for correction of each violation is specified in the narrative portion of thisseport.

Establishment name Telephone Number Date of Inspection

CrRcw K Vo R Ve =YY 6%

Establishment address

RS & g S Feukiy, T

Pu : Follow-up |Release Dat
Owner @ 6// 7 792-?
2. Follow-up Summary of Violations:

)

Owner address 3. Complaint
4. Pre-Operational L‘-
Person in charge 5. Temporary c O nNc R
M [HEUO ST 6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)

Certified food % 1 m 4 5
e

o CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

+ VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"
Section # | C/NC WNarrative To Be Corrected by
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially

hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. o o




JOHNSON COUNTY HEALTH DEPARTMENT

RETAIL FOOD ESTABLISHMENT
¢ # INSPECTION REPORT

(W

460 N. MORTON ST. STE A \Q\\/]/

FRANKLIN, IN 46131

Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment name Telephone Number Date of Inspection ID#
Circle &
Ll é
Establishment address : - é’/‘?llkf / ?‘f
whiteland, 7 4o
999 (35 3 ( Purpose: Follow-up |Release Date
Sacos ( 1. Routine  ™~_ Glrs/zv
"--._,_‘______-_'__,_,
2. Follow-up Summary of Violations:
Owner address I Complaint
4. Pre-Operational
Person in charge 5. Temporary c_© NC_<¢ R
§
6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)

Certified food handler

1 2/ 3 4 B

* CRITICALITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R Narrative To Be Corrected by
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentally
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
fhazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include

advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
[packaging for extended shelf-life.
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \\
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131

# B INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264 -

Based on an inspection this day, the item(s) noted below identify violations of 410 TAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment name Telephone Number Date of Inspection ID#

e iidacl®: 4 (e g7 (20 1813

Establishment address

W WMONRE 5Y . €@K Lo P

L/” Purpose: Follow-up |Release Date
=77 19

2. Follow-up Summary of Violations:
Owner address 3. Complaint
4. Pre-Operational
Person in charge 5. Temporary G e NC o R
micifelre PYTNRS 6. HACCP
Rcsponslble person's email 7. Other ﬂist) Menu Type (See back of page)

\,-

LRI S —

CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
« VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R Narrative To Be C}récted by
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.
——igi

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentally hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cboking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. ‘ '
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \p\
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
E B INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of th# report.
Establishment name 9 Telephone Number Date of Inspection ID#
ﬁpmfwum.,-;f,,, ﬁ,{»’_ﬂjﬂ\ Wr[a ﬂfz/méi{f}’aﬁbq ) Establishment
Establishment de[rcss /)g/ CWM”‘ N’bﬁf Ovwner é / /q/ ) '7[ s 8 ! . q:
G U? CbVMrL P%’D‘J .—_Cf?h hgse “Vi- "IN & Q[l;llgycmc: Follow‘up |Release Date
- - —_ [P
Owner " (/ 1. Routine ) —
2. Follow-up Summary of Violations:
Owner address 3. Complaint
4. Pre-Operational
Person in charge 5. Temporary C g NC / R
6. HACCP
Responsible person's email 7. Other (Zz'st) Menu Type (See back ofpage)
Certified food handler 1 2 3 (/ 4 5

+ CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
« VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R Narrative To Be Corrected by
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MENU TYPE

N

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

'| Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.




JOHNSON COUNTY HEALTH DEPARTMENT

RETAIL FOOD ESTABLISHMENT
¢ #§ INSPECTION REPORT

Based on an inspection this day, the item(s) noted below identify violations of 410 TAC 7-24, Indiana Retail Food

460 N. MORTON ST. STE A
FRANKLIN, IN 46131

o\

Office 317-346-4365 Fax 317-736-5264

v
4

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

D;mbhshmcnt name

Crow aCloveyr (nfé

Telephone Number
317 LSS 8

Establishment address LH.O q 5
b E Main St U (12 Greenvicd

310342332

Date of Inspection ID#

o-20-24 M@
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Owner

Certified food handler

_(C/_[ \ Na /\,{ QK 00, 2. Follow-up
Owner address 3. Complaint
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Person in clnrgc 5. Temporary
@u%%a Me Ko 6. HACCP
R(‘:\sponsible person's email 7. Other (IISI)
0\e <)

Release Date
1-(- 24

Summary of Violations:

Follow-up

—

CONC7RLf

Menu Type (See back of page)

3X 4 5

* CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
+ VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section# |C/NC| R Narrative To Be Corrected by
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potendally hazardous foods.

Limited menu (7 or 2 main items) . Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.




Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food

JOHNSON COUNTY HEALTH DEPARTMENT
RETAIL FOOD ESTABLISHMENT

%M"\

460 N. MORTON ST. STE A \0
FRANKLIN, IN 46131

2 B INSPECTION REPORT

I

Office 317-346-4365  Fax 317-736-5264

L

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Fstablishment name

CoaN\BYCS

- A X
EstaBtishment address

WAT N poneson B

Owner

Owner address

_|Person in charge
ASS S( \ﬂ( \C YJL

Reqpomlble permn s email

|
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oo SOa0UE

(Q?‘c?

N

Telephone Number Date of Inspection ID#
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Purpose: Follow-up Release%e .
(oS — 7-5-2Y
2. Follow-up Summary of Violations:

3. Complaint

4. Pre-Operational

5. Temporary C O NC ( R

6. HACCP

7. Other (list) Menu Type (See back of page)
=) 12 3 R4 5

CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
« VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS "R"

Section # |C/NC| R

Narrative

To Be Corrected by
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

Extensive handling of taw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. "A variety of processes require hot and cold holding of potentially hazardous food. Advance preparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life. '7 '




JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A%U:.\i\
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131 \0
B B INSPECTION REPORT Office 317-346-4365 Fax 317-736-5264 /

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food \,/

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment name Telephone Number Date of Inspection ID#

C(/\‘Vﬁf/ ( ) Establishment 6 ' '
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Responsible person's email 7. Other (list) Menu Type (See back of page)

Certified food handler 1 2 3X4 5

o CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

+ VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRATIVE BELOW AS"R"
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 hain items). Pre- -packaged raw ingredients are cooked or prepared to order. Retail food operations _
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are cooked/prepared and
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potendally hazardous foods.

Extetisive handling\of raw in‘gredients Preparation process includes the cooking, cooling and reheating of potentially

hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance preparanon for

next day service is hrmted to 2 or 3 items. ?e{aﬂ food operatlons include deli and seafood departments; Y
X . . N . . ~ . LT~

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially

.| hazardous foods. A variety of processes requite hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

Extensive handlmg of raw ingredients. Food processing at the retail level, e.g., smoking and curing; reduced oxygen :
packaging for extended shelf-life. :
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e

Establishment Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparation of non-potentially hazardous foods.

Limited menu (7 or 2 main items). Pre-packaged raw ingredients are cooked or prepared to order. Retail food operations
exclude deli or seafood departments. Raw ingredients require minimal assembly. Most products are ¢ooked/prepared and- -
served immediately. Hot and cold holding of potentially hazardous foods is restricted to single meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentally hazardous foods.

A}

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Advance pteparation for
next day service is limited to 2 or 3 items. Retail food operations include deli and seafood departments.

Extensive handling of raw ingredients. Preparation process includes the cooking, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly -
susceptible.

Extensive handling of raw ingredients. Food processing at the retail level, e.g., smoking and-curing; reduced oxygen
packaging for extended shelf-life. ‘ o




