Restaurant Inspections |

Putnam County Health Department, Greencastle, Indiana

Date Range: 09/01/2023 thru 09/30/2023
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Establishment Date O | Z | | Narrative
BAINBRIDGE ELEMENTARY SCHOOL 09/28/2023 0 | 1| O - Protected Outer Coverings
BUFFALO WILD WINGS 09/05/2023 2 |10 | 5| - Physical Structures; Restrictions And Frequency Of Cleaning
Followed Up: 09/27/2023 - Waste Receptacles For Disposable Towels

Hand Washing Facility; Maintenance

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

Potentially Hazardous Foods; Hot And Cold Holding

Protected Outer Coverings

Covering Receptacles

Repair And Proper Adjustment Of Equipment

Function Of Temperature Measuring Devices

Single-Service And Single-Use Articles

In-Use Utensils; Between-Use Storage

CASA GRANDE MEXICAN CUISINE 09/29/2023 5| 9 |11] - Food Storage Containers; Identified With Common Name Of Food
Food Storage

Potentially Hazardous Foods; Hot And Cold Holding

Covering Receptacles

Designated Employee Areas

Protected Outer Coverings

Availability Of Hand Washing Cleanser

Preventing Contamination From Hands

When To Wash Hands

Design And Installation Of Insect Control Devices

Physical Structures; Restrictions And Frequency Of Cleaning
Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils
Sanitizing Solutions; Testing Devices

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

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.
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Restaurant Inspections

Putnam County Health Department, Greencastle, Indiana

Date Range: 09/01/2023 thru 09/30/2023
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CENTRAL ELEMENTARY SCHOOL 09/26/2023 No Violations
CLOVERDALE KITCHEN 09/18/2023 1 |11 | 4 Function Of Temperature Measuring Devices
Followed Up: 10/10/2023 Equipment Food-Contact Surfaces, Nonfood-Contact Surfaces And Utensils
Covering Receptacles
Maintaining Refuse Areas And Enclosures
Maintaining Premises Of Unneccessary Items And Litter
Protected Outer Coverings
Physical Structures; Restrictions And Frequency Of Cleaning
Plumbing System Maintained In Good Repair
Hand Washing Facility; Water Temperature And Flow
Food Storage Containers; Identified With Common Name Of Food
Packaged And Unpackaged Food; Separation, Packaging, And Segregation
Removing Dead Or Trapped Birds, Insects, Rodents, And Other Pests
DEER MEADOW PRIMARY SCHOOL 09/15/2023 0| 1] O Covering Receptacles
DON JULIO MEXICAN RESTAURANT 09/05/2023 No Violations
NEW LIFE BAPTIST CHURCH FOOD 09/07/2023 No Violations
PANTRY
PUTNAM INN 09/20/2023 2| 21| 0 Covering Receptacles

Ready-To-Eat, Potentially Hazardous Food; Date Marking
Disposition Of Ready-To-Eat Potentially Hazardous Food; Date Marking
Repair And Proper Adjustment Of Equipment

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.
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ROACHDALE ELEMENTARY SCHOOL 09/28/2023 1| 0| 0] - Rodent Bait Stations
TAP HOUSE BURGERS 09/08/2023 0| 4| 1] - Food Storage

Repair And Proper Adjustment Of Equipment

Function Of Temperature Measuring Devices

Effectiveness Of Hair Restraint

THE FAIRWAY FAMILY RESTAURANT 09/08/2023 4 | 5| 0] - Ice Used As Exterior Coolant; Prohibited As Ingredient

Food Storage

Food Storage Containers; Identified With Common Name Of Food
Packaged And Unpackaged Food; Separation, Packaging, And Segregation
Hand Washing Facility; Maintenance

Protected Outer Coverings

Lighting Intensity

Manual Or Machine Warewashing; Chemical Sanization; Temperature, Ph,
Concentration
Potentially Hazardous Foods; Cooling

THE VALYRIAN PLACE 09/20/2023 1| 2| 0| - Drying Mops

Hand Washing Facility; Location

Covering Receptacles

VILLAGE FOOD MART 09/08/2023 2 | 4 | 1] - Covering Receptacles

Not Potentially Hazardous Food Contact Surfaces Cleaning Frequency
Food Storage

Hand Washing Facility; Maintenance

Function Of Temperature Measuring Devices

Demonstration Of Knowledge

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.
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