Restaurant Inspections | Date Range: 06/01/2026 thru 06/30/2026

Putnam County Health Department, Greencastle, Indiana

OBSERVATIONS AND CORRECTIVE ACTIONS

Item P PFC COS R Complete Corrected
Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment by Date: At foIIowup:
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 .
AFC SUSHI Inspected: 6/24/2026 Type: Followup
10-432 C Handwashing signage - all handwashing sinks must have signage that states "All employees must wash 05/26/2026 No
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, hands before returning to work." ..
55-443 C Physical structures; restrictions and frequency of cleaning 05/26/2026 Yes
ALDI INC #12 Inspected: 6/23/2026 Type: Followup
49-306 C Yes Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 06/01/2026 No
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, andotherdebris .
54-400 Covering receptacles- Dumpster Lid Open 05/28/2026 Yes
55-443 Yes Physical structures; restrictions and frequency of cleaning 05/28/2026 No
AMERICAN LEGION POST 281 Inspected: 6/24/2026 Type: Routine
No Violations
ARBY'S #7114 Inspected: 6/3/2026 Type: Routine
10-432 C Handwashing signage - there were no signs at the handwashing sinks in the kitchen area directing 06/15/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, employeestowash hands. ..
23-214 PF Yes Ready-to-eat, TCS food; date marking - mac and cheese portions were not date marked. 06/03/2026
ARBYS #7137 Inspected: 6/12/2026 Type: Routine
No Violations
ASCENA CONTINENTAL CAFE Inspected: 6/3/2026 Type: Followup
23-214 PF Yes Ready-to-eat, TCS food; date marking - items not datemarked held past 24 hours. 05/14/2026 Yes
23-215 P Yes Ready-to-eat, TCS food; Disposition - Items held past datemarking. 05/14/2026 No
BAINBRIDGE DARIETTE Inspected: 6/26/2026 Type: Routine
No Violations
BRUNCHBIRD Inspected: 6/11/2026 Type: Routine
10-430 PF Yes Hand drying provisions - no paper towel at handwashing sink by fountain drink machine. 06/11/2026
16-299 PF Yes Manual and mechanical warewashing; chemical sanitization; temperature, pH, concentration, and 06/11/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, hardness - sanitizer concentration too high. ..
36-260 C Yes Function of temperature measuring devices - missing thermometer in ice cream chest freezer. 06/11/2026
39-189 C Yes Food storage - food shall be covered to prevent contamination. Waffle batter, reach in cooler. 06/11/2026
43-183 C Yes In-use utensils; between-use storage - plastic containers laying in bulk dry goods instead of scoops. 06/11/2026
BURGER KING #6431 Inspected: 6/23/2026 Type: Followup
10-432 C Handwashing signage - all handwashing sinks, including restrooms, must have signage "All Employees 05/31/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, must wash hands before returning to work." ..
21-213 P Yes TCS food; hot and cold holding - sausage gravy in crock pot - temperature 114 degrees 05/21/2026 Yes
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Item PPFC COS R Complete Corrected
Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment by Date: At fO||OWUp:
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 .
36-260 C Function of temperature measuring devices - fry reach in freezer missing thermometer. 05/21/2026 Yes
39-189 C Yes Food storage - food should be protected from contamination by covering. 05/21/2026 Yes
47-234 C Nonfood-contact surfaces 05/21/2026 Yes
49-306 C Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 05/22/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, andotherdebris .
CECILS CINNAMON ROLLS Inspected: 6/12/2026 Type: Routine
No Violations
CLOVERDALE KITCHEN Inspected: 6/8/2026 Type: Complaint
10-359 PF Handwashing sink; maintenance - Handwashing sinks shall be used for handwashing only. 05/11/2026 Yes
13-154 P Yes Food condition - Cabbage and celery in the walkin cooler were molded. 05/11/2026 Yes
16-306 C Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 05/11/2026 No
and other debris - bottom shelves on prep table were covered with food debries and oil. Reach in cooler
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, doorsneedcleaned. .
16-307 C Equipment food-contact surfaces and utensils; cleaning frequency - soda machine nozzles need to be 05/11/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, cleaned more frequently to prevent build up. .
22-213 P Yes TCS food; hot and cold holding - Parmesean Garlic and hot sauce stored on counter have label that 05/11/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, states refridgerate afteropening. ..
23-215 P Yes Ready-to-eat, TCS food; Disposition - items were kept past datemarking 05/11/2026 Yes
28-456 PF Yes Working containers; common name - working container storing chemicals not labeled with common 05/11/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, NAME. Ll
28-461 P Yes Sanitizers; criteria - sanitizer was made too strong. 05/11/2026 Yes
33-208 C Yes Yes Temperature control of frozen food - Food items that say maintain frozen should be stored frozen until 05/11/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, cooking (frozen mac and cheese and noodles in the reach in by the soda fountains).
38-421 C Yes Yes Protected outer openings - airgap at several entry doors. 05/28/2026 No
39-189 Yes Food storage - food items stored in prep coolers and at frier not covered to prevent contamination. 05/11/2026 Yes
43-183 [} Yes In-use utensils; between-use storage - scoops in breading spices and sugar stored with handle not 05/11/2026 No
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, outside offooditem. .
53-449 Yes Cleaning of plumbing fixtures - mop sink needs to be maintained clean. 05/15/2026 Yes
54-392 Yes Outside receptacles - Outside dumpsters had lids open with trash inside. 05/11/2026 Yes
55-443 [} Yes Physical structures; restrictions and frequency of cleaning - Floors and walls under and behind equipment 05/15/2026 No
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, have food debries, spilled oil, and grease buildup. ..
CROY CREEK TRADES FAIR (CROY LIMITED) Inspected: 6/6/2026 Type: Routine
21-213 P Yes TCS food; hot and cold holding - Hamburgers were tempting under 135 degrees in hot holding 06/06/2026
22-213 P Yes TCS food; hot and cold holding - Brisket, ham, not tempting under 41 degrees in cold holding 06/06/2026
47-286 C Good repair and proper adjustment of equipment - two refridgerators not holding proper temperatures. 06/26/2026
DEPAUW UNIVERSITY HOOVER HALL Inspected: 6/26/2026 Type: Followup
15-175 P Yes Packaged and unpackaged food; separation, packaging, and segregation - Raw shrimp was stored over 05/13/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, readyto eatfoodsinthe cooler. ..
16-297 PF Yes Mechanical warewashing machine; hot water sanitization temperatures - downstairs mechancial 05/13/2026 No
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, warewashing machine not temping at 180 degrees for final rinse. Equipment was drained and refilled. -~~~ .
38-421 C Protected outer openings - Air gap at main entrance doors. 05/30/2026 Yes
DUNKIN DONUTS Inspected: 6/23/2026 Type: Routine
37-176 C Food storage containers; identified with common name of food - sugar and other items were not labeled 06/23/2026

in the working containers

39-189 C Food storage - food items should be stored covered to prevent risk of contamination. ex. ice cream cake 06/23/2026
in the freezer and icing tub on the floor (lid was not fully covering).

44-328 C Storage of equipment, utensils, linens, and single-service and single-use articles - items must be stored 06/23/2026
at least 6inches off the floor, cups, cake boxes and other items not stored properly.

HERITAGE LAKE CLUBHOUSE/CAMPGROUND Inspected: 6/25/2026 Type: Routine

5-153 PF Clean-up of vomitting and diarrheal events - No clean up kit 06/30/2026
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Item PPFC COS R Complete Corrected
Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment by Date: At fO||OWUp:
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.

10-430 PF Yes Hand drying provisions - no paper towel at handwashing sink. 06/25/2026
HERITAGE LAKE POA POOL Inspected: 6/25/2026 Type: Routine

5-153 PF Clean-up of vomitting and diarrheal events - No clean up kit 06/30/2026

10-432 C Handwashing signage - all handwashing sinks, including restrooms must have signage that states "All 06/30/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, employees must wash hands before returning towork”.
37-221 PF Food labels - allergen information 06/30/2026

45-328 C Storage of equipment, utensils, linens, and single-service and single-use articles - single use gloves 06/25/2026

stacked on floor.

HOLIDAY INN EXPRESS Inspected: 6/4/2026 Type: Routine

15-175 P Packaged and unpackaged food; separation, packaging, and segregation - Raw sasuage links were 06/04/2026
stored above boiled eggs.

No Violations

1ZZYS AF BAR LLC Inspected: 6/5/2026 Type: Routine

No Violations

KANAK INDIAN FOOD LLC Inspected: 6/22/2026 Type: Pre-Operational

No Violations

KONA ICE OF TERRE HAUTE - PURPLE KIOSK Inspected: 6/6/2026 Type: Other

No Violations

KONA ICE OF TERRE HAUTE- BLUE TRUCK Inspected: 6/5/2026 Type: Other

No Violations

LINCOLN PARK SPEEDWAY Inspected: 6/6/2026 Type: Routine

28-456 PF Yes Working containers; common name - Chemical in working containers should be labeled with common 06/06/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, NAME. Ll
36-260 C Yes Function of temperature measuring devices - several coolers/freezers did not have thermometer. 06/06/2026

39-189 C Yes Food storage- Bags of Ice were stored on the floor of the walkin freezer. Food should be stored 6" above 06/06/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, thefloor. .
47-286 C Good repair and proper adjustment of equipment - Walk in freezer had significant Ice Build up. 06/30/2026

MATCHBOX MEATS LLC Inspected: 6/5/2026 Type: Routine

No Violations

MCCLURE OIL #46 Inspected: 6/26/2026 Type: Routine

38-421 C Protected outer openings - airgap at the main entrance. 07/15/2026

ss447 c Drying mops - mop sitiing in dirty mop water and nothung todry. 0626026
MR TACO JMLLC Inspected: 6/24/2026 Type: Followup
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Item PPFC COS R Complete Corrected

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment by Date: At followup:
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 .
15-175 P Yes Packaged and unpackaged food; separation, packaging, and segregation - Raw hamburger meat was 05/26/2026 No
sitting on top of tortilla shells and above tomato in the reach in cooler.

22-213 P Yes TCS food; hot and cold holding - several items in the reach in cooler were not tempting under 41 degrees. 05/26/2026 No
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, Items were thrown out as it was unknown how long the items had been outof temp. .
23-214 PF Yes Ready-to-eat, TCS food; date marking - Rice and beans were not datemarked and held over 24 hours. 05/26/2026 No
39-189 C Yes Food storage - Tortilla shells stored on the floor. 05/26/2026 No
PHILLIPS 66 - GREENCASTLE MINI MART Inspected: 6/11/2026 Type: Followup

28-456 PF Yes Working containers; common name - Spray bottles need labeled with common name of 05/26/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, chemicals/cleaner. .
36-260 C Yes Function of temperature measuring devices - All freezers and milk cooler missing thermometers. 05/26/2026 Yes
45-328 (¢} Storage of equipment, utensils, linens, and single-service and single-use articles - all single service items 05/26/2026 No

are to be kept 6 inches off of floor / outbuilding.

No Violations

SAHM'S HAVEN RESTAURANT AND BAR Inspected: 6/25/2026 Type: Routine
5-153 PF Clean-up of vomitting and diarrheal events - No clean up kit 06/30/2026
10-432 C Handwashing signage - "All employees must wash hands before returning to work" signage is needed at 06/25/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, each handwashing sink, including restrooms. .
16-306 PF Yes Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 06/30/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, and other debris - Vent hood needs to be cleaned. Grill top and fryers have excessive grease buildup. .
16-307 C Yes Equipment food-contact surfaces and utensils; cleaning frequency - ice machine needs cleaned inside 06/30/2026
21-213 P Yes Yes TCS food; hot and cold holding - small steam table, directly across from entry to kitchen, below 135 06/25/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, OgreeS. il
22-213 P Yes Yes TCS food; hot and cold holding - Grill cooler and sautee cooler temperature above 41 degrees. 06/25/2026
36-260 C Yes Function of temperature measuring devices - chest freezer missing thermometer. 06/25/2026
37-176 C Yes Yes Food storage containers; identified with common name of food - Containers by grill not labeled. 06/25/2026
38-421 C Yes Protected outer openings - Door left open at back of building, allowing pests to enter kitchen. 06/25/2026
38-450 C Controlling pests - numerous flies in kitchen from door being left open in construction area. 06/25/2026
39-189 C Yes Food storage - several containers in lower section of sautee cooler not covered. 06/25/2026
47-286 C Yes Good repair and proper adjustment of equipment - grill cooler and sautee cooler temperatures above 41 05/25/2026
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, OGO,
SOUTH PUTNAM JR/SR HIGH SCHOOL Inspected: 6/26/2026 Type: Other

No Violations

TACO BELL CLOVERDALE Inspected: 6/24/2026 Type: Routine
16-306 C Yes Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 06/25/2026
and other debris - Reach in warmers and freezers have build up on the handles, doors, and inside the
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, BqUID Nt
37-176 C Food storage containers; identified with common name of food - working containers should have label 06/24/2026

identifying the item.

55-443 C Yes Physical structures; restrictions and frequency of cleaning - walls and floors should be cleaned more 06/24/2026
regularly to prevent accumilation of food and grease buildup.

No Violations

THE FAIRWAY FAMILY RESTAURANT Inspected: 6/3/2026 Type: Followup

1-134 PF Yes Assignment of Supervision Responsibility - A person in charge should be present during all hours of 05/14/2026 No
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, oPeration. il
20-211 P Yes TCS food; cooling - baked potatos were not being cooled properly as they were not checking to be sure 05/13/2026

the item cooled. It was almost two hours and they were still tempting at 94.6 degrees.
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Item PPFC COS R Complete Corrected

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

THE GC FREEZE Inspected: 6/18/2026 Type: Followup
15-175 P Yes Packaged and unpackaged food; separation, packaging, and segregation - Raw hamburger patties were 05/15/2026 Yes
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, stored over cheese slice, chicken stored over tenderloins. ...
23-214 PF Yes Ready-to-eat, TCS food; date marking - slice turkey and open hotdogs were not datemarked 05/15/2026 Yes
28-456 PF Yes Working containers; common name - Spray bottles storing sanitizer not labeled with common name. 05/15/2026 Yes
39-189 C Yes Food storage - food should be stored where it is not exposed to contamination - batter and onions were 05/15/2026 No

stored on a table without being covered and items in the reach in freezer by fryers were not covered.
Baked potatos were stored in a box on floor.

No Violations

THE WINE MERCHANT, LLC Inspected: 6/5/2026 Type: Routine

No Violations

TZOUANAKIS INTERMEDIATE SCHOOL Inspected: 6/8/2026 Type: Other

No Violations

US PETRO INC. DBA GREENMART Inspected: 6/26/2026 Type: Routine
43-183 C Yes In-use utensils; between-use storage - sugar scoop should be stored with handle above food item. 06/26/2026

VILLAGE FOOD MART Inspected: 6/3/2026 Type: Followup
23-214 PF Yes Ready-to-eat, TCS food; date marking - sausage and beef prepped over 24 hours not datemarked 04/08/2026 Yes
23-215 P Yes Ready-to-eat, TCS food; Disposition - sausage gravy held past datemarking 04/08/2026 Yes
38-421 C Protected outer openings - air gap at south door and main entrance. 04/18/2026 Yes
38-454 PF Prohibiting animals - Cat was observed standing the door and coming in as people came in and out. 04/08/2026 Yes

Person in charge put the cat outside; however, a used litter box was observed in the back storage area.
Cat was left outside at the time of inspection.

WALMART DC - GREENCASTLE MAIN MARKET C Inspected: 6/23/2026 Type: Followup

16-307 C Equipment food-contact surfaces and utensils; cleaning frequency - Ice Machine outside of micro market 06/05/2026 Yes
needs to be cleaned.

WALMART DC - GREENCASTLE MKT C Inspected: 6/23/2026 Type: Followup
39-189 C Food storage - Items in walk in freeser were not covered to prevent possible contamination. 05/28/2026 Yes
WHISTLE STOP LLC Inspected: 6/18/2026 Type: Pre-Operational

No Violations

WHISTLE STOP LLC Inspected: 6/23/2026 Type: Pre-Operational

No Violations
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Item PPFC COS R Complete

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

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 .

Corrected
At followup:

ARBYS #7137 Inspected: 6/12/2026 Type: Routine

347 HANDWASHING SINK; INSTALLATION 06/12/2026

BAINBRIDGE DARIETTE Inspected: 6/26/2026 Type: Routine

477 PREREQUISITE FOR OPERATION 06/26/2026

CECILS CINNAMON ROLLS Inspected: 6/12/2026 Type: Routine

238 CLEANABILITY OF FOOD-CONTACT SURFACES - SEALING AROUND THE FOOD PREP TABLE 06/15/2026

281 SANITIZING SOLUTIONS; TESTING DEVICES - THE CORRECT TEST STRIPS THAT ARE NOT EXPIRED NEED TO BE PROVIDED 06/15/2026
,,,,,,,,,,, TOMEASURE THE TYPE OF SANITIZERTOBEUSED.

409 CLEANABILITY OF FLOORS, WALLS, AND CEILINGS - TRIMMING AROUND THE WINDOW ABOVE THE FOOD PREP TABLE 06/15/2026
,,,,,,,,,,, NEEDS TRIMADDED AND CAULKING DONE .

421 PROTECTED OUTER OPENINGS - MESH TO PREVENT INSECTS IN UNIT NEEDS TO BE ADDED TO WINDOWS 06/15/2026

CLOVERDALE KITCHEN Inspected: 6/8/2026 Type: Complaint

443 PHYSICAL STRUCTURES; RESTRICTIONS AND FREQUENCY OF CLEANING - BATHROOMS NEED TO BE KEPT CLEAN 06/09/2026

ISAIAH 117 HOUSE Inspected: 6/5/2026 Type: Other

356 HANDWASHING SINK; LOCATION - NO HANDWASHING STATION SET UP - COS 06/05/2026

1ZZYS AF BAR LLC Inspected: 6/5/2026 Type: Routine

488 MOBILE RETAIL FOOD ESTABLISHMENTS - MOBILE UNIT WAS SET UP AND SERVING DRINKS WITHOUT HAVING THE 06/05/2026
,,,,,,,,,,, GENERATOR PLUGGED INTHEREFORE, NOWATER. .

KANAK INDIAN FOOD LLC Inspected: 6/22/2026 Type: Pre-Operational

136 DUTIES OF PERSON IN CHARGE - VERIFIABLE DOCUMENTATION THAT EMPLOYEES KNOW THE ILLNESS POLICY. 06/22/2026

153 CLEAN-UP OF VOMITTING AND DIARRHEAL EVENTS - WRITTEN PROCEDURES SHALL BE IN PLACEAND HAVE THE ¢ 06/22/2026
,,,,,,,,,,, APPROPRIATE KITTO FOLLOWAPPROPRIATE PROCEDURES .

222 OTHER FORMS OF INFORMATION - NOTIFICATION TO CONSUMERS OF MAJOR FOOD ALLERGENS 06/22/2026

;5 USING A PUMP AND HOSES; BACKFLOW PREVENTION - NO BACKFLOW PREVENTER INSTALLED ON THE OUTSIDE SPIGOT 06/22/2026
,,,,,,,,,,, WHERE WATER IS BEING SUPPLIED. USING STORE BOUGHT WATER UNTIL PLUMBER CAN CERTFIY INSTALLATION. .

KONA ICE OF TERRE HAUTE - PURPLE KIOSK Inspected: 6/6/2026 Type: Other

488 MOBILE RETAIL FOOD ESTABLISHMENTS - NO WATER IN THE TANK - COS 06/06/2026

KONA ICE OF TERRE HAUTE- BLUE TRUCK Inspected: 6/5/2026 Type: Other

329 STORAGE PROHIBITIONS OF CLEAN ITEMS - SINGLE SERVICE ITEMS MUST NOT BE STORED UNDER SEWER PIPES. -COS 06/05/2026

MATCHBOX MEATS LLC Inspected: 6/5/2026 Type: Routine

359 HANDWASHING SINK; MAINTENANCE - HANDWASHING SINK WAS BLOCKED. 06/05/2026

R&R WOODFIRE PIZZA Inspected: 6/29/2026 Type: Other

344 ALTERNATIVE WATER SUPPLY 06/29/2029

a7 PREREQUISITE FOR OPERATION - OPERATING WITHOUT THE PROPER PERMIT 06/20/2026
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Item PPFC COS R Complete Corrected
Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment by Date: At fO||OWUp:
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 .

THE PAW BOBA Inspected: 6/5/2026 Type: Other
142 WHEN TO WASH HANDS - PUTTING GLOVES ON AFTER TAKING MONEY WITHOUT WASHING HANDS - COS 06/05/2026
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