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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
DAIRY QUEEN - BETHEL (765) 287-8244
Establishment Address (number and street, city, state, ZIP code)
3820 W BETHEL MUNCIE IN 47304
E-Mail Address Purpose: Menu Type:
Owner's Name 1 -ROUTINE 2 - LIMITED MENU
MATT & CHAD ANDERSON
Owner's Address (clty, state, ZIP code
420 WASHINGTON ST MUNCIE IN 47305 SUMMARY OF VIOLATIONS:
Name of Person In Charge
Jennifer Cooper- Manager CRITICAL / NON-CRITICAL / REPEAT
Establishment Identification Number County District
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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"
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Annex Section .
Key NIC R # Narrative Date
Section 297..Not potentially hazardous food contact surfaces cleaning frequency.
25 NC 297 The nozzles on both soda dispenser machines have an accumulation of moldlike growth present Today
on the interior surfaces.
Section 441..Conditions of poisonous or toxic materials use. :
13B C 441 There is a rodent control product in use inside non-food containing cabinets; and some pellets Corrected
have spilled out. Corrected by disposal of product and cleanup by manager.
Section 204..Miscellaneous sources of contamination.
16C NC 204 Previously opened canned ice cream topping (Cold Fudge) is not being consistently stored in Corrected

refrigeration overnight; per manufacturer's instruction. Corrected by disposal by manager.





