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RETAIL FOOD ESTABLISHMENT INSPECTION REPORT

Based on an inspection this day, the item(s) noted below identify violation(s) of 410 IAC 7 - 24, Indiana Retail Food Establishment
Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment Name Telephone Number

TEXAS ROADHOUSE (765) 282-7113
Establishment Address (number and street, city, state, ZIP code)

200 W MC GALLIARD RD
Owner's Name Purpose: Menu Type:

HOOSIER ROADHOUSE 1 - ROUTINE 4 - EXTENSIVE PREP|
Name of Person In Charge

TONY ALEXANDER
Establishment Identification Number County District SUMMARY OF VIOLATIONS:
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* Critical items are identified in the narrative columns marked "C" ("NC" Non-Critical)

* Violation(s) repeated from previous inspections are denoted in the "SUMMARY OF VIOLATIONS" and in the narrative below as "R" f

JRIGINAL

C/NC| R [SECTION NARRATIVE AT
NC R 234  [Single service containers are used in dry ingred. as a scoop. Today
NC R 418  |Drinks and personal items are stored throughout the kitchen and storage facility. Today
NC R 413  |The physical structure of kitchen is not maintained. 90 Days
NC 410  |There is a light shield missing from the front line above the food prep. Today
NC R 295  |The non food contact surface of most of the equipment and shelving is soiled with
dried food debris, grease and dust. 1 Week
NC R 413  |There is a gap at the base of the rear exit door. 30 Days
NC 347  {The are no hand drying provisions behind the bar. Today
NC R 431  |The cleanliness of the food prep/cooking stations is not maintained. 1 Week
NC 344  |One of the hand wash sinks in the kitchen is not accessible to the employees. Today
NC R 402 Due to extensive structural damage to the floors, walls, and ceilings, it is hard to maintain
a smooth cleanable surface in much of the food storage/prep/cooking stations. 90 Days
Management states phase II of planned remodel will start in the first half of
2008
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