[image: image1.png]peiaware Lounty Heaith Department

100 West Main Street, Room 207 CERTIFIED FOOD HANDLER
Muncie, Indiana 47305 GEORGEMCONWELL ¥ 4146620 Expire
Phone (765)747-7721 Date of Inspection Release Date Follow Up (Yes - No)
Fax (765)747-7747
email - dchealth@co.delaware.in.us 11/26/07 12/6/07 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 Telephone Number
MAC'S RESTAURANT 765-289-1070
Establishment Address (number and street, city, state, ZIP code)
1307 BATAVIA AVE MUNCIE IN 47302
E-Mail Address Purpose: Menu Type:
3 - ADVANCED
Owner's Name 1- ROUTINE PREP
MAC'S RESTAURANT
Owngr's Address (city, state, ZIP code)
1307 BATAVIA AV MUNCIE IN 47302 SUMMARY OF VIOLATIONS:
Name of Person In Charge
MIKE CONWEEL CRITICAL / NON-CRITICAL / REPEAT
Establishment Identification Number _County District
61 Jl18 TA S W C_2 NCc_2 Rr_O

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

C .
Annex / R Section

Key NC #

Narrative

Date

C 187

THE FOLLOWING FOOD ITEMS FOUND IN THE WALK IN COOLER STORAGE
WERE ABOVE THE MAXIMUM COLD HOLDING TEMPERATURE OF 41 DEGREES
FAHRENHEIT (ALL LISTED ITEMS HAVE BEEN DISCARDED):

Corrected

A) PAN OF SLOPPY JOE DATEMARKED 11/25 AT 49 DEGREES, B) CONTAINER OF
VEGETABLE SOUP MARKED 11/19 TEMPED AT 45 DEGREES, C) PAN OF CHILI
DATED 11/22 FOUND AT 45 DEGREES, D) PAN OF CHILI DATED 11/23 AT 45 DEGREES

E) PAN OF BAKED STEAK DATED 11/25 WAS AT 44 DEGREES, F) HAM AND
CHEESE SANDWICHES AT 44-45 DEGREES FAHRENHEIT, G) CONTAINERS OF
POOLED EGGS WERE FOUND AT 57 DEGREES.

THE FOLLOWING FOOD ITEMS FOUND IN THE REACH IN COOLER STORAGE
(NEXT TO FRYER- OR COUNTERTOP REACH IN WHERE SPECIFIED) WERE ABOVE
THE MAXTMUM COLD HOLDING TEMPERATURE OF 41 DEGREES FAHRENHEIT:

H) PAN OF PREVIOUSLY BLANCHED FISH AT 77 DEGREES, I) BARBECUE
SANDWICHES AT 49-50 DEGREES, J) ALSO, WHIPPED TOPPING IN THE
COUNTERTOP REACH IN WAS FOUND AT 49 DEGREES.

NC 218

A) THE WALK IN COOLER IS OPERATING AT APPROXIMATELY 44-45 DEGREES
FAHRENHEIT. PROPER ADJUSTMENT WILL HOLD FOOD ITEMS AT OR BELOW 41
DEGREES, B) THE WALK IN COOLER THERMOMETER IS NOT WORKING PROPERLY.

Today

NC 257

THERE ARE NO THERMOMETERS PROVIDED FOR USE BY EMPLOYEES TO
MONITOR FOOD ITEM TEMPERATURES, AND THERE IS NO THERMOMETER
PROVIDED IN THE REACH IN COOLERS.

24 Hours

THE HANDWASH SINK IS NOT ACCESSIBLE FOR EMPLOYEE USE.

Corrected
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TAMARA WHITE/ JAMMIE BANE/ ROBERT JONES
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