
GREENE COUNTY HEALTH DEPARTMENT NOVEMBER 2019 RETAIL FOOD INSPECTIONS
The "cri)cal viola)ons" listed below are foodborne illness (FBI) risk factors which pose an immediate health risk.  Common factors that contribute to these risks include but 
are not limited to the food's temperature maintenance, cross contamina)on and personal hygiene.  Viola)on of the Foodborne Risk Factors require immediate correc)on 
or a designated period determined by the Department.  The non-cri)cal viola)ons iden)fied as good retail pracLces (a less risk of FBI) concern sanita)on and the control of 
addi)onal pathogens, chemicals, and physical objects into foods.  The general correc)on )me for these viola)ons is 30 days unless otherwise determined by the 
Department.

FACILITY LOCATION INSP DATE
TYPE OF  

INSPECTION
RISK FACTOR 
VIOLATIONS

GOOD RETAIL 
PRACTICES 

VIOLATIONS

BLIMPE'S CLARK CONVENIENCE STORE WHITE HALL 11/27 ROUTINE 1 4

BOYD HEALTHCARE SERVICES CARROLLTON 11/13 ROUTINE

BUCKS CROSSING CARROLLTON 11/18 RECHECK

COMB'S NORTH END CAFÉ & CATERING WHITE HALL 11/6 ROUTINE

COPPER, STILLS & MASH CARROLLTON 11/13 ROUTINE 1 5

Freddy's GREENFIELD 11/4
COMPLAINT/ 

ROUTINE 4

Freddy's GREENFIELD 11/8 RECHECK 1 1

HAMDEN'S GROCERY ROODHOUSE 11/18 2ND RECK 1 1

HAMDEN'S GROCERY BAKERY AND DELI ROODHOUSE 11/18
ROUTINE/      
RECHECK 2

HILLVIEW CAFÉ HILLVIEW 11/27 ROUTINE

IL VALLEY SR CITIZENS CTR CARROLLTON 11/8 ROUTINE

JONE'S HOUSE RESTAURANT WHITE HALL 11/6 ROUTINE

1



MOUNT GILEAD SHELTER CARE CARROLLTON 11/14 ROUTINE 1

NORTH GREENE HIGH SCHOOL WHITE HALL 11/6 ROUTINE

PANDA CHINESE RESTAURANT WHITE HALL 11/25 ROUTINE

P-LOU'S SWEET TREATS BAKERY CARROLLTON 11/25 ROUTINE

SCOTTY'S CONVENIENCE CTR. WHITE HALL 11/25 ROUTINE 1

SOL MEXICAN RESTAURANT WHITE HALL 11/13 ROUTINE 1 3

WAGON WHEEL RESTAURANT CARROLLTON 11/18
ROUTINE/      
RECHECK 1 2
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