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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A %\\47
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.
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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 potentally 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 vardiety 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
susceptble.

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 \\6
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.
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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 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, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.
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MENU TYPE

Pre-packaged non-potentially hazardous foods. Limited preparaton 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
Jserved 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 potentally 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

RETAIL FOOD ESTABLISHMENT
B B INSPECTION REPORT

460 N. MORTON ST. STE A \\%

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.
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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 smg]e meal service. Preparation
processes requireing cooking, cooling and reheating are limited to 1 or 2 potentially hazardous foods.

- Lt

. Extenswe 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 handlmg 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
# 4 INSPECTION REPORT
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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.

]:stabh‘;hment name Telephone Number Date of Inspection D
HRde Q’)Q \\ 8[ 2(’} )g?%
Establishment address &' ¥ s
%(v A 7 3 (O ‘( A \\\x Q % Follow-up [Release Date
Owner \LME; S / (_g él‘l
2. Follow-up Summary of Vlo[anons
Owner address 3. Complaint
4. Pre-Operational 77
Person in charge 5. Temporary CO NC L R
6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)
Certified food handler = O
) \ \ < 12 35 4 5
RN F ANDS /,or7‘7> 7

. CRITICAL ITEMS )\RE 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

CENE NS

OOS OF

VALY ( NN SO\ A

OO\ ag AVO\\\\;\r-‘w\B.

Y/ocac \\HNDAN\e ™

SO s ADE RN

(Z =0 AL

CaACnON OO AW

ey 'S.GSSN

I

SaNS 5vL('r ~ QACHAAN

(8 X/oar C\\H\c\ S

A AR

CONLQVDO O -

G20 ONA CR A\ \\woe

1S \}\;\

_)\‘L—‘\ NI ( N\"\(_.\-—)

5 \W{\\‘:j) WK &

N

Daneacs Co ____ LR O\OE %\ \I\C‘(\K\{\\\\b

CANTET

S \‘(\\’\k\\\\(\ \'\L N\A SN ©

MMQ\ >

(—\ ANGC \\‘\Q\\“

<ﬁr©@ W\ \1\(\\*\(

COOKG SNOS oy HT

C /LS

L. OO

— C_.COMNNNNNA \\\\\\d—f ~ r\\&'\(\&\
RO =

Received by (name and title printed):

Yy \\% O by ﬂ\j LA\

é&f\o\ g"}’(\cjﬂu’\\ (( \\’)1.\»;\“.\\“&&01 r\ \\QhAz

Inspected by (name and title pm:.’en’)

0SS R

Worud

Receiv (,d by (signature):

Sy b LE S
cc: Y cc: cc: )

Page 1 of l



MENU TYPE

Pre-packaged non-potendally 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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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.
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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 setvice. 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 vardiety 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
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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-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 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, 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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Responsible person's email 7. Other (list) Menu Type (See back of page)
Certified food handler 1 2 K3 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"
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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
Jserved immediately. Hot and cold holding of potentally 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, coaling 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
2 8 INSPECTION REPORT

Office 317-346-4365

460N. MORTON ST.STEA 5\

FRANKLIN, IN 46131
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.

Date of Inspection ID#

&l&[2¢ | [g52

Establishment name Telephone Number
SWMM,Q Mapv‘ a e ( ) Establishment
Establishment address U Owr Len m—cp W ( ) Owner
/«25[ u;f 3@ M ¢6,[ ¢2 Purpose:

Owner Routi

2. Follow-up
Owner address 3. Complaint

4. Pre-Operational
Person in charge 5. Temporary

6. HACCP
Responsible person's email 7. Other (list)

Follow-up |Release Date
—

Summary of Violations:

c &

Nc_ f R

Certified food handler

Menu Type (See back of page)

1 2\ 3 4 5

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

e 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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Received by (name and title printed):
02 \'—\ <4 r\an‘ €7

CYIen

Inspected by (name and title printed):

Received by (signature) :
-

Ingpected by (signggure) :

ccC: cc:

9
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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. '




JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A %\\
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 () : i Telephone Number Date of Inspection ID#
: ' 0 () AT A
WOCe Y\ COANCAC Koged” Y-y | aHZ
Establishmdnt address : = s s =y N \-f v
C.-% (ol ’\) 'SHQ\ ’ 6"‘5_ 7‘) S Purpose: Follow-up [Release Date )
Owner (| 1. Routine - 8 = Z L{ - 2\‘[
2. Follow-up Summary of Violations:
Owner address 3. Complaint
4. Pre-Operational
Person in charge 5. Temporary C Q_ NCQ—‘ R
6. HACCP
Responsible person's email 7. Other (llst) Menu Type (See back ofpage)
Certified food handler 1 2 3 4 x 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

= T

(D ems O d 6 i OF (e chioin

Received by (name and title printed): P 1 ‘ypectcd by (namg and title printed):
O (ossi Hald
Received by (signature): L Inspected by (signatilre):
C& A
cc: cc: cc: A
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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 setvice. 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 vatiety 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 Cb\/a'?’
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#

Taste _of Chipg ‘ 8/1/24 | 2382

Establishment address

ng N Us 3 = ! Purpose: Follow-up |Release Date

o . Routine
e/
2. Follow-up Summary of Violations:

Owner address . Complaint

3

4. Pre-Operational )
Person in charge 5. Temporary C £J NC ,—‘) R

6

7

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

Responsible pcrson's email

Certified food handler
Qe Zheng

~

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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Received by (name and title printed) : Inspected by (nanse and title printed) :
L Gu Zhony Taery 5&,455
Receiv u.l by ( signature): '/ Inspected by (sgﬂatf;re)
Dl oy T foe
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. Preparaton 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 ingtedients. 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. 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
¢ ¢ 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#

m?hqhgiﬁ?ﬁ} S 2/16724 |\VUL

Z/,L/-} C\ N \K\F\Q{ '3‘ (W) S‘\' _ Purpose: Follow-up |Release Date
Owner (; Routine
2. Follow-up Summary of Violations:
Owner address 3. Complaint
4. Pre-Operational 0 ’;
Person in charge 5. Temporary C NC
6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)
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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w”ﬂe and titleprinted): Inspected by (name and title ﬁzm‘ed)
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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 potendally 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

W\

460 N. MORTON ST. STE A \/}
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

Whidelend Food Mart

Establishment address )
s, 3 wihte land

Owner

34yo w.
I/

Owner address

Person in charge

Responsible person's email

Certified food handler

Telephone Number Date of Inspection ID#

%/ % \ zq | 2 17} /8

Purpose: Follow-up |Release Date

1. Routine

2. Follow-up Summary of Violations:

3. Complaint

4. Pre-Operational

5. Temporary C & NG..&) .R

6. HACCP

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

i 2 L 34 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

W ANe

J ):g"/'ﬂ 4i&ns

Ne o24N Feaod

Received by (name and title printedy:

\ ~HOnam Fedk Yaur

Inspected by (name and title printed) :

7< {4~/ /‘«4 é,cS

Received by (signature) :
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47" =

Inspf.cted by {:{g}mfm‘ej 4

g&w 23_1‘;&4.4

Les

cc: cc:

CccC:
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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 reqﬁire minimal assembly. Most products are cooked/prepared and
Jserved 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 prleparation for next day service. Category would also include those facilities whose service population is highly
susceptible.

R

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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460 N. MORTON ST. STE A Ob\/}q/
FRANKLIN, TN 46131
Office 317-346-4365 Fax 317-736-5264

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

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

Establishment name (j Telephone Number Date of Inspection ID#
! Jeays arry Sl ”
Establishment address // 9/ g
54 248 |32 7 -—L;’-i'a/ 1a.4) G4 Purpose: Follow-up |Release Date
Owner - . i i
(rreeawosg, ._Routine
N 2. Follow-up Summary of Violations:

Owner address 3. Complaint

4. Pre-Operational
Person in charge 5. Temporary C & NC ‘3 R

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

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

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 vatiety of processes requite 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 vatdety of processes requite hot and cold holding of potentiaily hazardous food. Food processes include
advanced preparation for next day service. Category would also include those facilities whose service population is highly
Jsusceptible.

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 4)\{0‘
RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
m 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.

Telephone Number Date of Insp[ction ID#

( ) Establishment 8/]q 24 4 15

Establishment address ( } Owner

_zz_mji ) \q %’ /A/ ‘/ (/ Z l/ Purpose: Follow-up Releas Date

Owner ].'w 0 2 q /2 4
C P CS C . Follow-up I%ﬁof Violations: /

Owner address . Complaint

Person in charge C / NC / R -

. Temporary
. HACCP

2
3
4. Pre-Operational
5
6
7

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

Reﬁonsible pers%;:'s email / < u\/&L‘e XF

ified food handler Z/@J,ﬂ}l C]/@/Z? / 1 2 ‘4 4 5

o CRPFICAL ITEMS IDENTIFIED IN THE CHECHLIST AND NARRA;/IVE COLUMNS MARKED "C"
TION(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

) vwfam&/mwm Ao

ok Jm/uo;

/4

Y

Received by (name and title printed) : Inspe: 7ed by (name and title pnnfed)

Cf L. Fioc]—t('er

¢

Ins 'Qed bE (signaturg): }J:
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MENU TYPE

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

N 3

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 p,oféntially hazardous foods.

Extensive handhng of raw ingredients. Preparation ptocess includes the coong, cooling and reheating of potentially
hazardous foods. A variety of processes require hot and cold holdmg of potennally 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 setvice population is highly
susceptible.

Extensive handling of raw mgred1ents Food processing at the retail level, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.

i
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JOHNSON COUNTY HEALTH DEPARTMENT 460 N. MORTON ST. STE A \@
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#
o, i ; ; . ‘
SYacbucks Coffee #6115 o \
Establishment address Ul 143 %‘ 52(/ _,‘;J\q 9\%
\%q E W \*.‘("H\%'\J Ale R, (3 Ren wood , | N Purpose: Follow-up |Release Date .
Owner I@D ’\8 4 50 - &q
2. Follow-up Summary of Violations:
Owner address 3. Complaint
4. Pre-Operational i
Person in charge 5. Temporary Cc \\ NC Q R
6. HACCP
Responsible person's email 7. Other (list) Menu Type (See back of page)
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

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 setvice. 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 potentally
hazardous foods. A variety of processes require hot and cold holding of potentially hazardous food. Food processes include
Iadvanced 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.




RETAIL FOOD ESTABLISHMENT
B B INSPECTION REPORT

JOHNSON COUNTY HEALTH DEPARTMENT

460 N. MORTON ST. STE A cb\
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.

gbbthmt name \Q/)CW W

Est.thshmmt dn:ha ; D)t G\/&HUJUO@%N

o boindin sgma%

Owner address

3. Complaint
4. Pre-Operational

P% M 5. Temporary
usndh, 6. HACCP
Responsible person's email W 7. Other (lz'st)

Telephone Number Date of Inspection ID#
S Bjaok4 [3937
Purpose: Follow-up {Release Dat T
Crouind \Jes | 8/30/24
2 Fo]jow-up Sllmmary of Violations:

—

CZ'NCbR

Menu Type (See back of page)

J
L vy ( gl/;)g /

1 2 3 % 5

¢ CRITICAL ITEMS ARE IDENTIFIED IN THE C\{ECKL[ST 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
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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; reducea oxygen
packaging for extended shelf-life.
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JOHNSON COUNTY HEALTH DEPARTMENT
RETAIL FOOD ESTABLISHMENT
B m INSPECTION REPORT

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

o

460 N. MORTON ST. STE A

FRANKLIN, IN 46131

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.
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Purpose: Follow-up Relea Dat
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2. Follow-up Surnmary of Vlolatlor{s.
3. Complaint /[/ o f’ca re_
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5. Temporary c NC R
6. HACCP

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

Certified food handler

((‘;7(_’3 H/r 23

/

1 2‘/3 4 5

* CRITICAL ITEMS ARE IDENTIFIEDY IN THE CHECI\] IST 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 sirngle-rvn‘ez;l service. Preparz;tic;n C
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. Categotry 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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RETAIL FOOD ESTABLISHMENT FRANKLIN, IN 46131
a 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 report.
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4. Pre-Operational
5. Temporary c_O Nc_© Rr o
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1 2‘/3 4 5

¢ CRITICAL ITEMS ARE IDE 1IED IN THE (hECKLlST AND NARRA)F(E 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. Preparatioﬁ
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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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 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.
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Telephone Number Date of Inspection

ID#
Establishment address ch 00 \ 5/0?3/2¢ /é/g
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. Complaint

. Temporary & < NC & R <
. HACCP
. Other (list) Menu Type (See back of page)

2
3
4. Pre-Operational
5
6
7

Certifieg food handler

* CRITICAL ITEMS ARE I

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

‘7/0’ WMWJMJ L) Lhiad
MW

Received by (ianme and title printed): 5
{ % /

Inspgcted by (name and title printed):
= Jndred M/‘//ar £HS
RLEWW):
T a) VW
cc:

Inmed by fyignature) :

cCl

Page 1 of _J



MENU TYPE

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

- v - - -

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 d1e<:ool;ing; cooling and reheating of potentially
hazardous foods. A variety of processes require hot and ¢old 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 handhng of raw ingredients. Food processing at the retail level, e.g., smoking and curmg, reduced oxygen
pacl\agmg for extended shelf-life.
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# # 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.
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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 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, e.g., smoking and curing; reduced oxygen
packaging for extended shelf-life.




RETAIL FOOD ESTABLISHMENT
# # INSPECTION REPORT

JOHNSON COUNTY HEALTH DEPARTMENT
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FRANKLIN, IN 46131
Office 317-346-4365 TFax 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.
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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
Jserved 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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RETAIL FOOD ESTABLISHMENT
¢ # INSPECTION REPORT

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.
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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
Iprocesses 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 vatiety of processes require hot and cold holding of potentally hazardous food. Food processes include
Iadvanced 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.




	8-2-2024, STARBUCKS COFFEE, LP1256, INSPECTION
	8-2-2024, WETZEL'S PRETZELS, LP1264, INSPECTION
	8-5-2024, RAMA HOOSIER, LP2462, INSPECTION
	8-6-2024, RITTER'S, LP2371, INSPECTION
	8-6-2024, TACO BELL, LP1828, INSPECTION
	8-6-2024, TOWN-MART 1, LP2828, INSPECTION
	8-7-2024, SUPREME PRODUCE, LP2743, INSPECTION
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