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

Delaware County Health Department
100 West Main Street, Room 207

Muncie, Indiana 47305 James Hickey # sosss67 Expire
(765)747-7721
(765)747-7747

email - dchealth@co.delaware.in.us

CERTIFIED FOOD HANDLER

9/19/07 9/29/07

Date of Inspection Release Date Follow Up Date

RETAIL FOOD ESTABLISHMENT INSPECTION REPORT

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

Establishment Name
M.C.L. CAFETERIA

Telephone Number
(317) 289-2955

Establishment Address (number and street, city, state, ZIP code)

3501 N GRANVILLE
Owner's Name Purpose: Menu Type:
MCL CAFETERIA 1 - ROUTINE AND 3 - ADVANCED
Name of Person In Charge TRAINING PREP
BOB ANDERSON, MGR. ‘
Establishment Identification Number County District S&UWARY OF ‘7)LATIONS:
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* 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"

ORIGINAL

C/NC| R [SECTION NARRATIVE OV DaTE
C 173 |Raw ground beef in the walk in cooler was being stored above raw fish Today
NC 174 A bottle of liquid oil did not have a label attached to the bottle with the name Today
of the contents identifying the product
C 129 {An employee was observed not washing his hands when he started his shift Today
and then he was observed busing tables and then working on the food line serving
NC 175  |[Strawberries were observed being prepped and stored in the walk in cooler Today
with out being washed
C 177  {Chicken prep area station is set up next to a hand wash station and an employee Today
was observed washing hands then the water dripped in the batter mix
NC 244  |A piece of food equipment was being stored in the mens employee restroom Today
NC 250  |An employee hand wrapping the knifes, spoons, & forks was touching the Today
iserving ends of the utensils
C 187  [The following food items on the cold holding plate on the front serving line was Today
not at a temperature of 41F or below
a- Cottage Cheese had a temperature of 46F -
b- Cantaloupe at S8F
c- Chicken salad at 48f
NC 245  |Several wiping cloths were observed laying around on food prep tables Today
C 295  ]A scoop was observed laying in a bag of seasoning and it was heavily soiled Today
C 303  [Utensils were observed being washed in hand wash sink without being Today
|sanitized and air dried ’
C 345 |Employees were observed washing utensils, food items in a hand wash sink Today
also a knife and other utensils were being stored in a hand wash sink
NC 351  {There was know lid on the trash can in the womens employee restroom Today
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