Food Inspections
September 2024

La Pachanga—(4 Critical, 2 Non-Critical) Follow-up Scheduled

-Employee drinks without lids on shelves above prep table

-Observed hand wash sink being used other than the purpose of washing hands
and debris in the sink

-Soda nozzles and ice chute found with debris

-Handwash sinks at wait station and bar not operational

La Pachanga—Follow up (2 Critical, 0 Non-Critical)
-Handwash sink being used other than handwashing
-Soda nozzles and soda machines not clean

El Patron—(3 Critical, 0 Non-Critical) 2" Follow-up Scheduled

-Potentially Hazardous Food measured at 57-62F for cold holding in cooler under
the grill

- Potentially Hazardous Food measured at 57-62F for cold holding in prep table
-Observed large amount of fruit flies/gnats in bar area

Tweleve 14 (Sullivan Junction)—(2 Critical, 2 Non-Critical)
-Kitchenware & Utensils are not being sanitized after washing and rinsing
-Ice chute and basin of ice machine found with pink & brown debris

The Square Pub—(0 Critical, 2 Non-Critical)

Establishments with no Violations:
El Patron — 2™ Follow up

Dugger Union Community School

Approved to Operate:
Amosami Cheesecake Co.
Kimmy’s Candies

Big Heads Bubble Madness
Pure Joy Ice Cream




Smokin Pete’s

Trackside Family Restaurant
Fast Foodies Food Truck
Robin’s Place, LLC

Jesse’s Food Joint

Sip It

Kimmy’s Candies

Rosie Jean’s Sweet Tea & Jesus
Dugger Culinary Stars

Sullivan Corn Festival
Approved to Operate:

-The Heart of Sullivan

-The Salvation Army of Sullivan

-Rodgers French Fries

-Boba Time

-Indy Dogs

-Lemonade Cart

-Pizza Wild Card

-Sauce & Smoke BBQ

-Grillbillies

-Kountry Time Foods

-Luehrs Funnel Cake

-Yum Yum Shoppe

-Cones & Floats

-Potato Heads

-Delicias Rositas — (1 Critical, 0 Non-Critical)
-Potentially hazardous food measured at 51-55F for cold holding



