
Putnam County Health Department, Greencastle, Indiana
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Date Range:   10/01/2024 thru 10/31/2024

NarrativeDate

2 WEST BISTRO 2 1 1 Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

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

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

10/17/2024

ALDI INC #12 0 3 1 Maintaining Refuse Areas And Enclosures·

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

Physical Structures; Restrictions And Frequency Of Cleaning·

09/06/2024

10/31/2024Followed Up:

ALMOST HOME RESTAURANT 0 1 0 Effectiveness Of Hair Restraint·10/16/2024

ALPHA CHI OMEGA - ALPHA CHAPTER 0 1 0 Sanitizing Solutions; Testing Devices·09/10/2024

10/02/2024Followed Up:

ALPHA TAU OMEGA - RPG DEPAUW 0 3 1 Physical Structures; Restrictions And Frequency Of Cleaning·

Protected Outer Coverings·

Toilet Room Receptacle; Covered·

10/02/2024

AREA 30 CAREER CENTER No Violations·10/31/2024

BURGER KING 1 4 1 Food Storage·

Physical Structures; Restrictions And Frequency Of Cleaning·

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

Hand Washing Facility; Maintenance·

Effectiveness Of Hair Restraint·

09/09/2024

10/31/2024Followed Up:

CASEY'S GENERAL STORE #1948 0 5 2 Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

Physical Structures; Restrictions And Frequency Of Cleaning·

Effectiveness Of Hair Restraint·

Repair And Proper Adjustment Of Equipment·

In-Use Utensils; Between-Use Storage·

09/04/2024

10/16/2024Followed Up:
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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 
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Date Range:   10/01/2024 thru 10/31/2024
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CASEY'S GENERAL STORE #3007 1 3 1 When To Wash Hands·

Repair And Proper Adjustment Of Equipment·

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

Maintaining Refuse Areas And Enclosures·

09/09/2024

10/31/2024Followed Up:

CASEY'S GENERAL STORE #3307 1 3 2 Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

Hand Washing Facility; Maintenance·

Single-Service And Single-Use Articles·

Food Storage Containers; Identified With Common Name Of Food·

10/11/2024

CHANDLER'S ORCHARD AND COUNTRY 
MARKET

No Violations·10/17/2024

CHANDLER'S ORCHARD AND COUNTRY 
MART MOBILE UNIT

0 2 0 Food Storage Containers; Identified With Common Name Of Food·

In-Use Utensils; Between-Use Storage·

10/16/2024

CLOVER MEADOWS GOLF COURSE No Violations·10/09/2024

CLOVERDALE KITCHEN 2 6 4 Repair And Proper Adjustment Of Equipment·

Protected Outer Coverings·

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

Potentially Hazardous Foods; Hot And Cold Holding·

Food Storage·

Working Containers; Common Name·

Drying Mops·

Function Of Temperature Measuring Devices·

09/17/2024

10/09/2024Followed Up:

DAYS INN CLOVERDALE 0 1 0 Function Of Temperature Measuring Devices·10/09/2024
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DELTA TAU DELTA FRATERNITY 1 2 1 Hand Washing Facility; Maintenance·

Effectiveness Of Hair Restraint·

Warewashing Machine; Temperature Measuring Devices·

09/10/2024

10/02/2024Followed Up:

DELTA UPSILON FRATERNITY 2 3 3 Protected Outer Coverings·

Physical Structures; Restrictions And Frequency Of Cleaning·

Working Containers; Common Name·

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

Drying Mops·

10/08/2024

DEPAUW UNIVERSITY BLEND No Violations·10/08/2024

DOLLAR GENERAL STORE # 6749 1 6 6 Separation Of Poisonous Or Toxic Materials·

Protected Outer Coverings·

Removing Dead Or Trapped Birds, Insects, Rodents, And Other Pests·

Covering Receptacles·

Physical Structures; Restrictions And Frequency Of Cleaning·

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

Repairing Premises, Structures, And Attachments·

10/16/2024

DOLLAR GENERAL STORE # 6954 0 2 2 Physical Structures; Restrictions And Frequency Of Cleaning·

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

10/02/2024

DON JULIO MEXICAN RESTAURANT 2 2 0 Potentially Hazardous Foods; Hot And Cold Holding·

Working Containers; Common Name·

Ice Used As Exterior Coolant; Prohibited As Ingredient·

In-Use Utensils; Between-Use Storage·

10/16/2024

EVEREST ENTERPRISE LLC No Violations·10/09/2024
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FOLLETT #1287 - STARBUCKS 1 1 1 Single-Service And Single-Use Articles·

Hand Washing Facility; Maintenance·

10/23/2024

FOOD FOR LIFE FOOD PANTRY No Violations·10/17/2024

GAMMA IOTA OF DELTA GAMMA 1 1 0 Disposition Of Ready-To-Eat Potentially Hazardous Food; Date Marking·

Covering Receptacles·

10/02/2024

GRINDHEAD COFFEE 
ROACHDALE/PATRIOT CONCESSIONS LLC

No Violations·10/09/2024

HAYDEN'S BAINBRIDGE TAP 0 3 1 Single-Service And Single-Use Articles·

Function Of Temperature Measuring Devices·

Protected Outer Coverings·

10/11/2024

HOLIDAY INN EXPRESS 0 1 1 Repair And Proper Adjustment Of Equipment·10/09/2024

JACKSON STREET MARATHON No Violations·10/02/2024

KAPPA KAPPA GAMMA 0 5 0 Drying Mops·

Food Storage Containers; Identified With Common Name Of Food·

Protected Outer Coverings·

Sanitizing Solutions; Testing Devices·

Effectiveness Of Hair Restraint·

10/02/2024

LOST HOLLOW BEER CO. LLC No Violations·10/23/2024
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LOU'S DINER 1 4 1 Covering Receptacles·

Repair And Proper Adjustment Of Equipment·

Potentially Hazardous Foods; Hot And Cold Holding·

Warewashing Machine; Temperature Measuring Devices·

Protected Outer Coverings·

09/18/2024

10/09/2024Followed Up:

MARATHON #211 0 3 0 Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils·

Protected Outer Coverings·

Physical Structures; Restrictions And Frequency Of Cleaning·

10/16/2024

MCCLURE OIL #46 0 6 3 Protected Outer Coverings·

Repair And Proper Adjustment Of Equipment·

Food Storage·

Single-Service And Single-Use Articles·

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

Repairing Premises, Structures, And Attachments·

10/11/2024

MCDONALDS - GREENCASTLE 0 1 0 Food Storage·10/23/2024

PAPA JOHNS #1489 0 1 0 Protected Outer Coverings·10/23/2024

PHILLIPS 66 - GREENCASTLE MINI MART 1 3 1 Design And Installation Of Insect Control Devices·

Protected Outer Coverings·

Single-Service And Single-Use Articles·

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

10/02/2024

PI BETA PHI FHC- INDIANA EPSILON 1 3 1 Hand Washing Facility; Maintenance·

Protected Outer Coverings·

Removing Dead Or Trapped Birds, Insects, Rodents, And Other Pests·

Repairing Premises, Structures, And Attachments·

09/06/2024

10/02/2024Followed Up:
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PUTNAM COUNTY HOSPITAL No Violations·10/08/2024

PUTNAM COUNTY SHERIFF- JAIL 0 2 1 Single-Service And Single-Use Articles·

Food Storage Containers; Identified With Common Name Of Food·

10/11/2024

R & J PETRO 1 3 2 Drying Mops·

Single-Service And Single-Use Articles·

Food Storage·

Hand Washing Facility; Maintenance·

10/11/2024

ROACHDALE ELEMENTARY SCHOOL No Violations·10/22/2024

SAHM'S HAVEN RESTAURANT AND BAR No Violations·10/11/2024

SCOOPS ICE CREAM No Violations·10/17/2024

SIGMA CHI 1 2 1 Hand Washing Facility; Location·

Enclosed Toilet Rooms·

Repairing Premises, Structures, And Attachments·

09/06/2024

10/02/2024Followed Up:

THE BREAKFAST COMPANY 3 4 1 Effectiveness Of Hair Restraint·

Food Storage·

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

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

Sanitizing Solutions; Testing Devices·

Hand Washing Facility; Maintenance·

Covering Receptacles·

09/16/2024

10/31/2024Followed Up:
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THE MARKET AT SWAYZEE No Violations·10/23/2024

TRIPLE B'S CATERING 0 1 0 Prerequisite For Operation·10/11/2024

US PETRO INC. 0 2 2 Food Storage·

Protected Outer Coverings·

10/22/2024
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