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Date Range:   12/01/2024 thru 12/31/2024

NarrativeDate

AFC SUSHI No Violations·12/04/2024

ARBY'S #7114  1  2  0 Food Storage·

Not Potentially Hazardous Food Contact Surfaces Cleaning Frequency·

Hand Washing Facility; Maintenance·

11/12/2024

12/11/2024Followed Up:

ARNOLD'S PIZZA KING  0  2  0 Repairing Premises, Structures, And Attachments·

Single-Service And Single-Use Articles·

12/27/2024

BERT & BETTY'S KITCHEN  2  1  2 Ready-To-Eat, Potentially Hazardous Food; Date Marking·

Hand Washing Facility; Maintenance·

Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

12/13/2024

CHINA BUFFET No Violations·12/03/2024

CLOVERDALE VALUE MARKET  0  3  1 Maintaining Premises Of Unneccessary Items And Litter·

Protected Outer Coverings·

Physical Structures; Restrictions And Frequency Of Cleaning·

12/04/2024

CVS PHARMACY #6687  0  2  0 Physical Structures; Restrictions And Frequency Of Cleaning·

Single-Service And Single-Use Articles·

11/12/2024

12/11/2024Followed Up:

DOMINOS PIZZA  0  1  0 Drying Mops·12/10/2024

DOWNTOWN MARATHON  0  1  1 Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·12/04/2024

01/14/2025Followed Up:
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EL CANTARITO MEXICAN GRILL LLC  4  10  2 Food Storage·

Physical Structures; Restrictions And Frequency Of Cleaning·

Packaged And Unpackaged Food; Separation, Packaging, And Segregation·

Food Storage Containers; Identified With Common Name Of Food·

Working Containers; Common Name·

Single-Service And Single-Use Articles·

Repair And Proper Adjustment Of Equipment·

Repairing Premises, Structures, And Attachments·

Warewashing Machine; Temperature Measuring Devices·

Sanitizing Solutions; Testing Devices·

Potentially Hazardous Foods; Hot And Cold Holding·

When To Wash Hands·

Gloves; Use Limitation·

Protected Outer Coverings·

11/27/2024

12/17/2024Followed Up:

FOUR LEAF ON MAIN, LLC  2  1  0 Hand Washing Facility; Maintenance·

Ready-To-Eat, Potentially Hazardous Food; Date Marking·

Food Temperature Measuring Devices·

12/13/2024

GREENCASTLE KWIK MART  0  3  3 Protected Outer Coverings·

Single-Service And Single-Use Articles·

Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

11/19/2024

12/10/2024Followed Up:

GREENCASTLE WINGS LLC DBA BUFFALO 

WILD WINGS

 0  3  2 Physical Structures; Restrictions And Frequency Of Cleaning·

Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

In-Use Utensils; Between-Use Storage·

11/22/2024

12/10/2024Followed Up:

KROGER #J-961 No Violations·12/03/2024

LILY'S PIZZA NICHE INC.  0  1  0 Covering Receptacles·12/17/2024

Printed: 1/16/2025  12:19:49PM Page 2 of 5

The Putnam County Health Department and Indiana State Department of Health is authorized by law to ensure that foods are safe, wholesome and sanitary; regulated products are honestly and accurately represented; and, these products 

along with food establishments permitted in Putnam County are in compliance with the county and state laws and regulations. Inspections are done following ordinance, "2015-3-2" & "2017-12-8-1 Amendment " Retail Food Establishment & Bed 

and Breakfast Establishment Ordinance, and state rule, 410-IAC 7-24 Retail Food Establishment Sanitation Requirements. These laws and regulations are designed to provide a more comprehensive approach to protecting the customer from 

contaminated food and food borne illness.   



Putnam County Health Department, Greencastle, Indiana

Restaurant Inspections

Establishment C
ri

ti
c
a
l

N
o

n
C

ri
ti

c
a

l R
e
p

e
a

t

Date Range:   12/01/2024 thru 12/31/2024

NarrativeDate

MID-LAND MEALS, INC. PUTNAM COUNTY 

SENIOR CENTER

No Violations·12/04/2024

MONICAL'S PIZZA No Violations·12/10/2024

MOORE'S BAR & GRILL  1  2  2 Physical Structures; Restrictions And Frequency Of Cleaning·

Disposition Of Ready-To-Eat Potentially Hazardous Food; Date Marking·

Sanitizing Solutions; Testing Devices·

12/04/2024

01/15/2025Followed Up:

MYERS' FIVE EAST No Violations·12/11/2024

MYERS' MARKET LLC No Violations·12/09/2024

NO. 1 CHINESE KITCHEN 888 INC  1  1  1 Direct Connection, Prohibited·

Food Storage·

12/10/2024

PIZZA HUT  2  3  4 Physical Structures; Restrictions And Frequency Of Cleaning·

Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

Repair And Proper Adjustment Of Equipment·

Hand Washing Facility; Maintenance·

12/16/2024

01/09/2025Followed Up:
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RED ROOF LIQUOR  4  4  1 Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

Physical Structures; Restrictions And Frequency Of Cleaning·

Ready-To-Eat, Potentially Hazardous Food; Date Marking·

Protected Outer Coverings·

Covering Receptacles·

Hand Washing Facility; Maintenance·

Ceasing Operations, Reporting, And Resumption Of Operations·

Conveying Sewage·

12/12/2024

01/07/2025Followed Up:

SPEEDWAY #8044  0  4  1 Protected Outer Coverings·

Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

Physical Structures; Restrictions And Frequency Of Cleaning·

Single-Service And Single-Use Articles·

12/04/2024

01/10/2025Followed Up:

TACO WAPO MX CORPORATION  0  3  2 Food Storage·

Repair And Proper Adjustment Of Equipment·

Protected Outer Coverings·

12/10/2024

01/15/2025Followed Up:

TAP HOUSE BURGERS  1  0  1 Working Containers; Common Name·12/04/2024

THE FAIRWAY FAMILY RESTAURANT  2  1  1 Hand Washing Facility; Maintenance·

Sanitizing Solutions; Testing Devices·

Potentially Hazardous Foods; Cooling·

11/22/2024

12/13/2024Followed Up:

VILLAGE FOOD MART  1  2  2 Not Potentially Hazardous Food Contact Surfaces Cleaning Frequency·

Hand Washing Facility; Maintenance·

Hand Drying Provisions·

11/19/2024

12/13/2024Followed Up:

WALMART DC - GREENCASTLE MAIN 

MARKET C

 1  0  0 Potentially Hazardous Foods; Hot And Cold Holding·12/04/2024

WALMART DC - GREENCASTLE MKT C  1  0  0 Disposition Of Ready-To-Eat Potentially Hazardous Food; Date Marking·12/04/2024
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WENDY'S #44560  0  3  2 Repair And Proper Adjustment Of Equipment·

Physical Structures; Restrictions And Frequency Of Cleaning·

Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

12/09/2024

01/09/2025Followed Up:

YE OLE INN  0  3  2 Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

Protected Outer Coverings·

Effectiveness Of Hair Restraint·

12/30/2024

01/14/2025Followed Up:
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