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ALFONSO'S CARROLLTON 12/28 ROUTINE 1

AMERCIAN LEGION POST #1135 ELDRED 12/6 ROUTINE

AMERCIAN LEGION POST #1038 KANE 12/28 ROUTINE

BOYD HEALTHCARE SERVICES CARROLLTON 12/12 ROUTINE

BRASS DOOR RESTAURANT CARROLLTON 12/13 RECHECK 2 2

CARROLLTON SUBWAY CARROLLTON 12/18 ROUTINE

CASEY'S #1996 WHITE HALL 12/8 ROUTINE 1 5

CASEY'S #4292 CARROLLTON 12/11 ROUTINE 2

COMB'S NORTHSIDE CAFÉ WHITE HALL 12/7
ROUTINE/  
RECHECK 4 1

COPPER, STILLS & MASH CARROLLTON 12/12 ROUITNE

DAIRY QUEEN CARROLLTON 12/18 ROUTINE 1

DOLLAR GENERAL CARROLLTON 12/8
ROUTINE/      2ND 

RECHECK 1 1

DOLLAR GENERAL WHITE HALL 12/7
ROUTINE/     2ND 

RECHECK 1 1

GRAIN BIN CARROLLTON 12/22 ROUTINE

GREENE PRAIRIE WOODWORKS ROODHOUSE 12/8 ROUTINE

HILLVIEW CAFÉ HILLVIEW 12/13  RECHECK 1 1

IL VALLEY SR. CITIZENS MEAL SERVICE CARROLLTON 12/19 ROUTINE

JIFFI STOP #575 CARROLLTON 12/19 ROUTINE 8

JOE'S PIZZA ROODHOUSE 12/7 ROUITINE

JON'S SLOTS CARROLLTON 12/22 ROUTINE

KATHY'S KORNER ELDRED 12/6 ROUTINE

KC HALL #1996 CARROLLTON 12/21 ROUTINE 1 6

KC HALL #1996 CARROLLTON 12/28 RECHECK 3 3

LITTLE DISCIPLES DAYCARE GREENFIELD 12/12 ROUTINE

MAINSTREET RESTAURANT WHITE HALL 12/13 ROUTINE 1

MEEHAN'S DELI GREENFIELD 12/21 RECHECK 1 1

MOTO MART CARROLLTON 12/18 ROUTINE 2

OUTLAE LIQUOR WHITE HALL 12/6 ROUTINE

PANDA CHINESE RESTAURANT WHITE HALL 12/13 ROUTINE 4

PHARMACY PLUS WHITE HALL 12/7 ROUTINE

ROOTS, NG COMMUNITY YOUTH PROJECT WHITE HALL 12/7

SCOTTY'S CONVENIENCE STORE WHITE HALL 12/6 ROUTINE 1 4

SUGAR SHACK CARROLLTON 12/28 ROUTINE

WALNUT HALL ESTATE CARROLLTON 12/15 ROUTINE

WHITE HALL NURSING & REHAB, LLC WHITE HALL 12/13 RECHECK

The "critical violations" listed below are foodborne illness (FBI) risk factors which pose an immediate health risk.  Common factors that contribute to these risks include 
but are not limited to the food's temperature maintenance, cross contamination and personal hygiene.  Violation of the Foodborne Risk Factors require immediate 
correction or a designated period determined by the Department.  The non-critical violations identified as good retail practices (a less risk of FBI) concern sanitation and 
the control of additional pathogens, chemicals, and physical objects into foods.  The general correction time for these violations is 30 days unless otherwise determined by 
the Department.
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