
Putnam County Health Department, Greencastle, Indiana

Restaurant Inspections Date Range:   12/01/2025 thru 12/31/2025

OBSERVATIONS AND CORRECTIVE ACTIONS

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment 

Sanitation Requirements. Violations cited in this report must be corrected within the time frames below or as stated in Section 475 

and 476 of the Indiana Retail Food Establishment Food Code .

Item Complete 

by Date:

Corrected 

At followup:

RCOSCPFP

AMERICAN LEGION POST 281 Inspected: 12/9/2025 Type: Routine

Ready-to-eat, TCS food; Disposition23-215 12/09/2025P

Working containers; common name - Spray bottle with fabuloso sitting on counter in kitchen not labeled.28-456 12/09/2025PF

Storage of equipment, utensils, linens, and single-service and single-use articles - single use shot glasses 

stored on the floor

45-328 12/09/2025C

ARBY'S #7114 Inspected: 12/22/2025 Type: Routine

Good repair and proper adjustment of equipment - Freezer has excessive ice build up on the floor.47-286 01/31/2026C

BETA THETA PI Inspected: 12/8/2025 Type: Routine

TCS food; hot and cold holding - Items from the cold self service line (yogurt, fruit) were not tempting 

under 41 degrees.

22-213 12/08/2025P

Protected outer openings -Air gap at back door.38-421 12/18/2025C

CASA GRANDE MEXICAN CUISINE Inspected: 12/10/2025 Type: Routine

Packaged and unpackaged food; separation, packaging, and segregation - Prepared foods were 

uncovered in the hutch freezer

15-175 12/10/2025C

TCS food; cooling - Refried beans and Fried Rice was not cooled under 70 degrees in two hours or less.  

Made to reheat the food and start procss over as it was within six hours.

20-211 12/10/2025P Yes

Working containers; common name - cleaning agents in working containers were not properly labeled.28-456 12/10/2025PF Yes

Cooling methods - Queso, refried beans, and fried rice were sat outside on the counter for hours without 

used an effective method to cool .

33-212 12/10/2025PF Yes

Protected outer openings - Airgap at front door.38-421 12/30/2025C Yes

CASEY'S GENERAL STORE #3307 Inspected: 12/11/2025 Type: Routine

Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

and other debris

16-306 12/11/2025PF

Food storage - Food items uncovered in walk in freezer39-189 12/11/2025C

Storage of equipment, utensils, linens, and single-service and single-use articles - single service items on 

floor

45-328 12/11/2025C

Physical structures; restrictions and frequency of cleaning55-443 12/11/2025C

CENTRAL ELEMENTARY SCHOOL Inspected: 12/9/2025 Type: Routine

No Violations

CLOVERDALE VALUE MARKET Inspected: 12/22/2025 Type: Routine

Protected outer openings38-421 01/01/2026C

Surface characteristics of materials for indoor area construction and repair - missing tile under the 3 bay 

sink.

55-407 01/15/2026C

Cleanability of floors and wall junctures; coved, and closed or sealed - bathrrom has no coving55-411 01/15/2026C

DAILY EXPRESS Inspected: 12/8/2025 Type: Routine

Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

and other debris - countertops behind coffee machine.

16-306 12/08/2025C

Storage of equipment, utensils, linens, and single-service and single-use articles - storage building45-328 12/08/2025C Yes

Drying mops55-447 12/08/2025C
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Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment 

Sanitation Requirements. Violations cited in this report must be corrected within the time frames below or as stated in Section 475 

and 476 of the Indiana Retail Food Establishment Food Code .

Item Complete 

by Date:

Corrected 

At followup:

RCOSCPFP

DEER MEADOW PRIMARY SCHOOL Inspected: 12/8/2025 Type: Routine

No Violations

DELTA GAMMA Inspected: 12/11/2025 Type: Followup

Warewashing equipment; clean solutions - sanitizing cycle did not get up to the required 180 degress.48-293 11/24/2025C No

FAMILY DOLLAR STORE #26430 Inspected: 12/9/2025 Type: Followup

Protected outer openings - Air gap at front door38-421 11/13/2025C

Storage of equipment, utensils, linens, and single-service and single-use articles - Paper plates are on the 

floor

44-328 11/13/2025C Yes

Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

and other debris - Reach in coolers and freezer should not have dust and debri build up.

49-306 11/13/2025C

Physical structures; restrictions and frequency of cleaning - Cleaning under shelves and equipment.55-443 11/13/2025C

FARM HOUSE BREW Inspected: 12/30/2025 Type: Followup

No Violations

GREENCASTLE WINGS LLC DBA BUFFALO WILD WINGS Inspected: 12/10/2025 Type: Followup

Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

and other debris - walk in freezer, racks in walk in cooler, and etc.

49-306 11/19/2025C

Physical structures; restrictions and frequency of cleaning - Floors behind and under equipment has piles 

of old food and dirt.

55-443 11/19/2025C

GRINDHEAD COFFEE ROACHDALE/PATRIOT CONCESSIONS LLCInspected: 12/2/2025 Type: Routine

No Violations

HOLIDAY INN EXPRESS Inspected: 12/22/2025 Type: Routine

TCS food; hot and cold holding - Cream cheese left out without temperature control22-213 01/22/2026P

MCCLURE OIL #46 Inspected: 12/10/2025 Type: Routine

Covering receptacles - Dumpster lid not closed with trash inside.54-400 12/10/2025C

MOORE'S BAR & GRILL Inspected: 12/2/2025 Type: Routine

Packaged and unpackaged food; separation, packaging, and segregation15-175 12/02/2025P Yes

Drying mops55-447 12/02/2025C

PHI DELTA THETA Inspected: 12/11/2025 Type: Routine

Ready-to-eat, TCS food; date marking- Sliced chicken was in ziplock bag without datemark. Item was 

thrown out due to not knowing for sure when the item was open.

23-214 12/11/2025PF Yes

Physical structures; restrictions and frequency of cleaning - Floors need cleaned under and behind 

equipment.

55-443 12/30/2025C

Drying mops - Mop sitting in dirty mop water55-447 12/11/2025C

PUTNAM COUNTY FAIRGROUNDS Inspected: 12/11/2025 Type: Routine

No Violations
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Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment 

Sanitation Requirements. Violations cited in this report must be corrected within the time frames below or as stated in Section 475 

and 476 of the Indiana Retail Food Establishment Food Code .
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At followup:
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RPG DEPAUW - ALPHA TAU OMEGA Inspected: 12/8/2025 Type: Routine

A plumbing system shall be maintained in good repair - Grease trap is leaking water when a specific sink 

is used.

51-363 12/08/2025C

SASSY SLUSHIES Inspected: 12/1/2025 Type: Pre-Operational

No Violations

SIGMA CHI Inspected: 12/8/2025 Type: Routine

Duties of person in charge - Concerns with handwashing procedures and thawing procedures.1-136 12/08/2025PF

When to wash hands - Cook did not wash hands prior to preparing food.8-142 12/08/2025P

Handwashing sink; maintenance - sink that was identified as being used for handwashing in prep area 

was also thawing food.

10-359 12/08/2025PF Yes

Availability of hand washing cleanser - there was not handwashing soap a10-429 12/08/2025PF

Hand drying provisions - there were no towels at the handwashing sink.10-430 12/08/2025PF Yes

Equipment food-contact surfaces and utensils; cleaning frequency - ice machine had build up slime on it.16-307 12/08/2025C

Working containers; common name - oven cleaner in a working container not labeled28-456 12/08/2025PF

Thawing of food - food was being thawed in a sink without running water35-210 12/08/2025PF

Covering receptacles- Dumpster lids are broken and unable to close.54-400 12/08/2025C

SOUTH PUTNAM JR/SR HIGH SCHOOL Inspected: 12/9/2025 Type: Followup

TCS food; hot and cold holding - chicken with rice and cheeseburgers were  temping below 135 in both 

the warmer and serving line.  Burgers are typically thrown out and not kept. Discussed with manager that 

the chicken and rice will not be kept and reused.

21-213 11/20/2025P

SPEEDWAY #6022 Inspected: 12/10/2025 Type: Followup

Equipment food-contact surfaces and utensils; cleaning frequency - Soda Machine nozzles had slime 

build up in them.

16-307 11/04/2025C Yes

Protected outer openings - Airgap at front door.38-421 11/15/2025C

Storage of equipment, utensils, linens, and single-service and single-use articles - single service items 

including cups were on the floor in the outside storage shed.

44-328 11/04/2025C

Storage of equipment, utensils, linens, and single-service and single-use articles - single service items 

including cups were on the floor of the outside storage shed

45-328 11/04/2025C

Cleaning of plumbing fixtures - Handwashing sink was not maintained clean.53-449 11/04/2025C Yes

Physical structures; restrictions and frequency of cleaning - Floor of the establishment needed cleaned 

including under three bay sink and floor of walk in cooler.

55-443 11/04/2025C

SUGAR MAPLE FARM AND PRODUCE Inspected: 12/5/2025 Type: Pre-Operational

No Violations

TACO BELL CLOVERDALE Inspected: 12/9/2025 Type: Followup

Equipment food-contact surfaces and utensils; cleaning frequency - soda machine nozzles had slime 

buildup

16-307 11/13/2025C Yes

Protected outer openings - airgap at the north door.38-421 11/13/2025C

Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

and other debris - Prep cooler and steam table, reach in coolers both outside and inside

49-306 11/13/2025C

Covering receptacles - Dumpster lid left open with trash inside.54-400 11/13/2025C

Physical structures; restrictions and frequency of cleaning - Floors and walls need clean due to buildup of 

dirt and grime.

55-443 11/13/2025C

THE BREAKFAST COMPANY Inspected: 12/30/2025 Type: Routine

Handwashing sink; No hot water at handwashing sink by prep area10-347 12/30/2025PF

Working containers; common name - chemicals in working containers without labeling of common name.28-456 12/30/2026PF Yes Yes
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Cooling methods - Sausage links sitting on counter to cool33-212 12/30/2026PF Yes

Thawing of food - Raw meats in sink to thaw without running water35-210 12/30/2026PF Yes

Protected outer openings - air gap at back door38-421 01/15/2026C

THE MARKET AT SWAYZEE Inspected: 12/30/2025 Type: Routine

No Violations

TZOUANAKIS INTERMEDIATE SCHOOL Inspected: 12/8/2025 Type: Routine

No Violations

US PETRO INC. DBA GREENMART Inspected: 12/2/2025 Type: Routine

When to wash hands - Employee came inside from smoking and was asked to prepare food.  Employee 

immediately began preparing without washing hands.

8-142 12/03/2025P

Equipment food-contact surfaces and utensils; cleaning frequency - Ice machine had slime build up 

inside.

16-307 12/02/2025C

WAL-MART SUPERCENTER #902 Inspected: 12/2/2025 Type: Complaint

No Violations
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