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NEW YORK (AP) — A 
growing belief that the coun-
try is headed toward reces-
sion gave the stock market 
its fourth straight week of 
losses. The anxiety in the 
market was obvious Friday as 
the major indexes went from 
modest gains early in the day 
to another sharp loss. The 
Dow Jones industrial average 
had its 10th move of more 
than 100 points this month.

“We just don’t know 
whether we’re going to 
have a recession,” said John 
Burke, head of Burke Finan-
cial Strategies.

The drop late in the day 
recalled the 2008 financial 
crisis. Then, many inves-
tors stepped up their selling 
on Friday afternoons out 
of fears that another bank 
might fail over the weekend 
— as Lehman Brothers did 
on Sunday, Sept. 15.

The Dow lost 172.93, or 
1.6 percent, and closed at 
10,817.65. It was down 4 per-
cent for the week. Since July 
21, right before the market 
began its plunge, the Dow is 
down 15 percent.

The Standard & Poor’s 
500 stock index fell 17.12, 
or 1.5 percent, to 1,123.53. It 
was down 4.7 percent for the 
week. The Nasdaq compos-
ite fell 38.59, or 1.6 percent, 
to 2,341.84. It was down 6.6 
percent for the week.

Recession 
fears drop 
stocks

M E T A L S / B A N K
                                         Friday   Week Ago
Copper (pound)                   $3.9825           $4.0095
Gold (troy oz., spot)                     $1,848.90      $1,740.20
Silver (troy oz., spot)          $42.428                 $39.101
Platinum (troy oz.)                    $1,874.90    $1,796.70

———
Ephrata National Bank        $23.01                       $25.50

Inspections

Corrected. Deeply scored cut-
ting boards. Women’s restroom 
is not provided with a covered 
waste receptacle.

Golden Quick Mart, 3158 
Lincoln Highway East, Paradise, 
Aug. 3. Floor tiles torn in process 
area.

Good Scoop, The, 3470 Old 
Philadelphia Pike, Intercourse, 
Aug. 2. No violations.

Greencircle Organics, 23 N. 
Market St., Aug. 2. No violations.

Hess’s Trailer No. 2, 2635 
Willow Street Pike, Willow Street, 
Aug. 4. No violations.

Hideaway Bar, 75 Kleine 
Lane, Lititz, Aug. 2. Quaternary 
test strips are not available for 
ensuring correct sanitizer con-
centration. Three-compartment 
sink needs a thorough cleaning 
and de-liming. Black residue in 
ice machine. Corrected.

Horst Farm Market, 640 
Reading Road, East Earl, Aug. 4. 
Bottled root beer is being made 
and sold on premises; however, 
there is no well-water test avail-
able. Root beer needs to be 
removed from sale and accept-
able water test provided before 
it may be returned for sale. In 
bakery, cookies stored open on 
racks with no covering, several 
flies. Corrected. All food must be 
kept covered and food contact 
surfaces sanitized before using. 
In bakery, hand sink is in close 
proximity to where food prepara-
tion is conducted. A 12-inch par-
tition needs to be installed. Cut 
watermelon held at room temper-
ature for half an hour. Returned 
to walk-in. Cut melons must be 
maintained at 41 degrees or 
below. Stack of Styrofoam trays 
stored on floor. Corrected. Fly 
strip found hanging over vegeta-
ble bins. Corrected. Bakery door 
left open during and after deliv-
ery. Measures must be taken to 
prevent entrance of flies.

Ida’s Cafe, 507 Rohrerstown 
Road, Aug. 1. An employee’s 
open beverage container was 
in the back food prep area. 
Corrected. Food stored on the 
floor in the walk-in cooler. Hose 
for draining ice and conden-
sate draining into hand sink. 
Mechanical ware-washing equip-
ment not dispensing sanitizer. 
Call put in for repair. Static dust 
on fan guards in walk-in cooler. 
Single-service items stored with 
food contact surface exposed. 
No sign or poster at the hand 
sink in the food prep area to 
remind food employees to wash 
their hands.

Jethro’s, 659 First St., Aug. 
4. No violations.

Jimbo’s Deli & Pizza, 345 
S. Main St., Aug. 2. Person in 
charge in food prep area not 
wearing proper hair restraints. 
Person in charge touching sliced 
onions, a ready-to-eat food, 
with bare hands. Raw eggs 
stored over ready-to-eat food. 
Corrected. Wet wiping cloths in 
the food prep area not stored in 
sanitizer solution. Accumulation 
of old food residue on ham slicer. 
Nonfood contact surfaces of 
equipment and counters have an 
accumulation of old residue. Old 
food residue inside microwave. 
Heavy accumulation of black 
residue inside soda nozzles.

Jimbo’s Pizza and Grille, 
1285 Manheim Pike, Aug. 2. No 
violations.

Joe’s Famous American 
Kitchen, 608 Richmond Drive, 
Aug. 1. No violations.

Joe’s Famous Wings ‘N 
Weiners, 56 W. Main St., Leola, 
Aug. 1. Oil-soaked cloths found 
in fryer cabinets. There is no 
mop sink to fill bucket or dispose 
of wastewater. Paint is peeling off 
walls in women’s restroom.

John Herr’s Village Market, 
25 Manor Ave., Millersville, Aug. 
5. Damp cloth in the hand sink 
in the deli area. Deeply scored 
cutting boards. Static dust on the 
fan guards in the dairy cooler 
and static dust over the oven in 
the meat department.

Kianny Grocery & Deli, 76 
Howard Ave., Aug. 4. Repair 
cracked floor tiles. Keep front 
door closed or provide a screen 
to prevent entry of insects or ver-
min. Corrected.

Kountry Korner Drive-In, 
610 W. Route 897 Reinholds, 
Aug. 3. Internal temperature of 
turkey noodle soup being hot-

held for two hours measured 
117 degrees. Returned to be 
reheated. Loose rubber door 
gaskets on bain marie in small 
prep room. Can opener blade is 
worn and needs to be replaced. 
Men’s restroom needs to be 
cleaned. An accumulation of dust 
adhering to hood baffles.

Liberty Cafe, 313 W. Liberty 
St., Aug. 5. No violations.

Lititz Springs Swimming 
Pool, West Maple Street, Lititz, 
Aug. 2. To protect in-use uten-
sils from flies, keep covered. 
Three-compartment sink needs 
a thorough cleaning. Corrected. 
Ware-washing is being done 
incorrectly. Reviewed procedure 
with assistant manager.

Louis Family Restaurant, 
2211 Marietta Ave., Rohrerstown, 
Aug. 1. Food employees in 
food prep area not wearing 
proper hair restraints such as 
nets, hats or beard covers. A 
food employee touched cooked 
eggs with bare hands. Gloves 
must be worn. Corrected. Food 
stored on the floor in the walk-in 
cooler. Raw eggs were held at 
86 F in the food prep area rather 
than 41 F or below as required. 
Corrected. Mechanical ware-
washing equipment not dispens-
ing sanitizer. Call put in for repair. 
Small amount of static dust on 
walk-in cooler fan guards. The 
food facility does not have a 
hand sink in the food prep/ware-
washing area.

Manna Pan Asian Fusion, 
2359 Oregon Pike, Aug. 2. No 
violations.

Masala Grill, 151 N. Queen 
St., Aug. 3. Potentially hazard-
ous food not dated or labeled 
properly. Date suggests product 
is almost four weeks old. Mold 
growth on products. All products 
voluntarily destroyed.

Millersville Manor VFW, 219 
Walnut Hill Road, Millersville, 
Aug. 3. Pink residue on ice 
maker deflector. Soda nozzle 
and holster at bar have pink resi-
due inside both. White residue 
inside beer taps. Static dust on 
exhaust over fryer. Old food resi-
due inside microwave.

Nino’s Pizza & Italian 
Restaurant, 11 Manor Ave., 
Millersville, Aug. 5. Food stored 
on the floor in the walk-in cooler. 
Small amount of black residue 
on the ice maker deflector. Static 
dust on fan guards in walk-in 
cooler. Customer self-service, 
single-use tableware is not dis-
played so that only the handles 
are touched by customers.

Pancake Farm, 1032 S. 
State St., Ephrata, Aug. 2. 
Thermometer on exterior of 
walk-in cooler is broken and 
needs to be replaced. Corrected. 
No quaternary test strips avail-
able at three-compartment sink. 
Corrected.

Park Place Diner, 2270 N. 
Reading Road, Denver, Aug. 
1. The bottom lattice milk crate 
containing cooling potatoes 
made contact with the floor. 
Corrected. In bakery, bulk ingre-
dient containers are not labeled. 
Wet wiping cloths in main kitchen 
not stored in sanitizer solution. 
Time in lieu of temperature 
control is being used; however, 
there is no documentation avail-
able. Corrected. Kitchen bain 
marie cutting board closest to 
grill is scored and stained. Food 
residue on stored knife. Magnetic 
strip needs to be cleaned and 
sanitized before storing knives 
again. Corrected. Residue on 
can opener blade. Corrected. In 
bakery, exterior of bulk ingredient 
containers are grimy. Hot water 
is not available in two of four 
public bathrooms. Plumber called 
at time of inspection. A section of 
the bakery ceiling is deteriorat-
ing and needs to be repaired. 
Several flies were in back prep 
kitchen. Wipe down all food con-
tact surfaces prior to use.

Pequea Valley Hotel, 2979 
Shiprock Road, Willow Street, 
Aug. 1. No violations.

Prince Street Café, 15 N. 
Prince St., Aug. 2. No violations.

Rafiki’s Deli, 23 N. Market 
St., Aug. 2. No violations.

Seller, 5267 Lincoln Highway, 
Gap, Aug. 3. No violations.

Shady Maple Duchette, 129 
Toddy Drive, East Earl, Aug. 
4. Dark residue in ice machine 
noted. Corrected. Black residue 
on some refrigerator gaskets in 
kitchen.

Square One Coffee, 145 N. 
Duke St., Aug. 3. Hair restraints 
must be worn when handling 
food. The hand sink in the kitch-
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en was blocked by a waste can. 
Corrected. Clean floors under-
neath sink area and maintain.

Sugar Bowl, 9 Normal Ave., 
Millersville, Aug. 3. The person in 
charge does not have adequate 
knowledge of food safety as 
evidenced by this noncompliant 
inspection. Food employees put 
on single-use gloves without a 
prior hand wash. Food employ-
ees in the food prep area not 
wearing proper hair restraints. 
Raw eggs stored over ready-to-
eat food. Large bag of dough 
stored on the floor of the walk-in 
cooler. Potentially hazardous 
ready-to-eat food, prepared in 
the food facility and held for more 
than 48 hours in the walk-in 
cooler, is not being date marked. 
Duct tape used on reach-in 
freezer door and over the fryers. 
Deeply scored cutting boards. 
Observed pink residue on the ice 
deflector. Spillage in the reach-in 
cooler. Static dust on exhaust 
over fryer. Heavy accumulation 
of black residue inside soda noz-
zles. No sanitizing being used at 
all in the facility. All single-service 
items (plates, small sauce cups, 
lids) stored with eating-side 
exposed. Women’s restroom 
is not provided with a covered 
waste receptacle. No sign at the 
hand sinks in the food prep area 
and in both restrooms to remind 
food employees to wash their 
hands.

Turkey Hill Minit Market 
No. 27, 870 Manor St., Aug. 4. 
Condiment in the customer area 
is not protected from contamina-
tion. Area of the food facility is 
dirty, dusty and in need of clean-
ing. Clean creamer machine and 
all other self-dispensing units 
used by public.

Turkey Hill No. 002, 1612 
Lincoln Highway East, Aug. 4. 
Soda syrup spillage on floor. Lids 
to Dumpsters open. Corrected.

V&C Mini Market, 648 E. 
Chestnut St., Aug. 1. Food 
facility operator failed to post 

Deptarment of Agriculture food 
employee certification in a loca-
tion conspicuous to the con-
sumer.

Viet My, 550 N. Franklin St., 
Aug. 4. Label all meat in meat 
case. Corrected.

Waterfront, The, 680 
Millcross Road, Aug. 5. Food 
employees in the food prep 
area not wearing proper hair 
restraints. Shellstock tags are 
not maintained for 90 days. 
Deeply scored cutting boards. 
Black residue inside at the back 
of the small ice bin in the food 
prep area. Small amount of pink 
residue inside the soda nozzles 
and holsters at both bars. The 
beer taps at both bars have 
build-up of residue. Very heavy 
accumulation of static dust and 
black grease on the Ansul sys-
tem over fryer. Old food residue 
on handles of the microwave, 
bain maries, coolers, etc., in the 
food prep area. Clean dish racks 
stored on the floor in the dish-
wash area. At the time of inspec-
tion there was no hot water at 
the hand sink in the food prep 
area. The hot water could only 
be turned on by removing a ceil-
ing tile to access the handle. The 
person in charge states the prob-
lem is to be fixed today. Small, 
winged insects on a wet cloth in 
a tray back in the dishwash area. 
There are webs on fixtures near 
the food prep area and static 

dust on fixtures back in the dish-
wash area. It is in need of clean-
ing. Mops are not being hung to 
air dry.

Weis Markets No. 065, 31 
Rohrerstown Road, Aug. 3. Raw 
chicken stored next to raw pork 
product with no separation devic-
es. Corrected. Out -of-date baby 
formula. Corrected. Hand sink 
in the beef department needs to 
be cleaned of stains and debris. 
Static dust on the fan guards in 
the walk-in coolers in the bakery, 
dairy, and the meat cooler and 
meat department. Single-service, 
single-use articles stored in the 
meat department on the floor. 
Corrected.

Weis Markets No. 133, 2600 
Willow Street Pike, Willow Street, 
Aug. 4. Bleach stored next to 
water in warehouse. Corrected. 
Out-of-date infant formula for 
sale. Corrected. Dried product on 
meat grinder seals. Equipment 
and shelves in self-serve milk 
area with an accumulation of 
dust, dirt, food residue and 
debris on nonfood contact sur-
faces. Soiled knives in walk-in 
cooler. Corrected. Floor area in 
warehouse has signs of product 
leakage and debris accumula-
tion. An insect control device was 
located in the produce prep area 
with potential to contaminate 
food, equipment and/or utensils.

Wendy Jo’s Homemade, 2 
W. Grant St., Aug. 2. No viola-

tions.
Wild Wings, Pizza & Things, 

401 N. Reading Road, Ephrata, 
Aug. 1. Internal temperature 
of tomato slices and deli meat 
in bain marie for two hours 
measured 52 degrees and 53 
degrees, respectively. Returned 
to walk-in. Manager provided 
chlorine test strips used for 
quaternary ammonia sanitizer. 
Provide and use quaternary test 
strips. The ambient temperature 
of the small bain marie mea-
sured 52 degrees. Do not store 
any potentially hazardous foods 
in this unit until a temperature of 
41 degrees or less can be main-
tained. Food equipment found 
drying on towels. Dry on a clean, 
non-absorbent surface only.

Willow Valley Central 
Market Bakery, 23 N. Market 
St., Aug. 2. No violations.
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Market designations: N (New York Stock Exchange); A (American Stock Exchange); O (Over the counter)

Footnotes: NA (not available); NC (not calculable); NE (negative earnings). Source Associated Press

 Information for all traded stocks, as well as mutual funds, is available on LancasterOnline.com
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NOW SHOWING
John Loves Mary
Now thru Oct 29

Pick up a copy or call 291-8611 to subscribe

Do you get it?
The best way to get

what’s happening here
is to get

the best source of news here.
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Make your picks for a chance to 
WIN A GOLF PASS.
PRIZE: A weekday pass, with cart fee included 
(one winner each month)

Set up groups or play on your own.
Sign up today at 
www.LancasterOnline.com
Keyword: upickem

Set up groups or play on your own.
Sign up today at 
www.LancasterOnline.com
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