
CERTIFLED FOOD HANDLER 
Laura Reese
	

# 8332494
	

Expire 08/23/2012 

Purpose: 

1 - ROUTINE
Menu Type: 

2 - LIMITED MENU 

SUMMARY OF VIOLATIONS: 

CRITICAL / NON-CRITICAL / REPEAT 

C 2 NC 2 R 0 

Owner's Address (city, state, ZIP code) 
2470	 PALUMBO LEXINGTON KY 40509 DR 

Received By: (Signature) 97 soAllz; Inspector Signature:
itAft-
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ESTABLISHMENT COPY 

Delaware County Health Department 
100 West Main Street, Room 207 
Muncie, Indiana 47305
Phone	 (765)747-7721

Date of Inspection Release I )ate Follow Up (Yes - No) Fax	 (765)747-7747 
email -	 dchealth@co.delaware.in.us 10/29/12 11/8/12 NO 

RETAIL FOOD ESTABLISHMENT INSPECTION REPORT 
Based on an inspection this day, the item(s) noted below identify violation(s) 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 

FAZOLI'S
'felephone Number 

(765) 282-2607 
Establishment Address (number and street, city, state, ZIP code) 

307 E MCGALLIARD RD	 MUNCIE
	

IN
	

47303 
E-Mail Address 

jackie.ben-ill fazolis,com 
Owner's Name 

FAZOLI'S JOINT VENTURE, LTD

Name of Person In Charge 
Elizabeth Holbrook 

Establishment Identification Number
	 County	 District 

188
	

1	 8
	 SIP 

* Critical items are identified in the narrative columns marked "C" ("NC" Non-Critical) 
* Violation(s) repeated from previous inspections are denoted in the "SUMMARY OF VIOLATIONS" and in the narrative below as "R" 

Annex 
Ke y

C 
/ 

NC
R Section 

#
Narrative

Corrected By 
Date  

5.5ABCD C 187
Section I87..Potentially hazardous food; hot and cold holding; In the refrigerated prep unit on 

the west wall the following items measured above 41F, grilled chicken at 48.6F, spiced blend 
cheese 43.6F, fete cheese and fete cheese 46.7F.

Immediately 

I 7DEF NC 244
Section 244..Storage prohibitions; In the outside shed boxes of single service items are stored 

directly on the floor. 24 Hours 

8, 17D NC 295
Section 295.. Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils; The 

upper interior lid of the kitchen ice machine was observed sticky to the touch with food residue. 
The interior "roof' of the ice machine at the drive thru.

24 Hours 

window was observed to have black, mold like growth. The "clean" shelves at the dish 
washing area had an accumulation of food and dust residue, also "clean" surfaces of equipment 
stored on them. 

8 C 303
Section 303..Cleaning and sanitizing food contact surfaces; At the ware washing machine the 

sanitizer bucket was out of chemical and the machine had no measurable amount of sanitizer. Already corrected 

AN EMPLOYEE HEALTH POLICY WAS DISCUSSED.

Received By (Name and Title Printed) 
Elizabeth Holbrook

Inspected By:
SHARON PATTEE 
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