
Retail Food Establishment

Inspection Report
State Form 48669 (R2/2-05)

SDH From 51-0001

Based on the inspection this day, the item(s) noted below identify violations 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.

Hendricks County Health Department

Telephone (317) 745-9217

Fax (317) 745-9218

Hometown Station

Establishment Name

Establishment Address

02/12/2025

Date of Inspection

5871 Liberty Pkwy, Clayton IN 46118

Owner

Owner's Address

Person in Charge

Responsible Person's Email

Certified Food Handler

CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRAIVE COLUMN MARKED AS "R"

Telephone Number ID#

Purpose
Routine

Follow-up

Complaint

Pre-Operational

Temporary

HACCP

Other (list)

Follow Up Released
02/22/2025

Menu Type

1 2 3 4 5

X

X

317-539-4200Est

Clayton Petroleum, Inc

Rocky Singh

Kulwinder Singh CFPM 03/04/2028

09:56 am

Exp.

YES

1603

Section # C/NC R Narrative To Be Corrected By

187 Fried chicken and fried gizzards were holding an internal temperature of 

114 -130 degrees Fahrenheit in the hot holding case of service counter.

C  0 Corrected

192 Container of potato salad and macaroni salad were date marked 1/31 at 

shelving of walk-in cooler.

C  0 Corrected

205 Observed several cracked clear containers at shelving of walk-in cooler and 

warewashing area.

C  0 Today

138 Employee working with exposed food, clean equipment and utensils, and 

unwrapped single-service or single-use articles was not wearing a hair 

restraint, such as hats, hair coverings or nets or beard restraint.

NC  0 Today

218 The seal of the walk-in freezer door was torn. 

The bottom door hinge of walk-in freezer door was broken.

Light bulbs were out and missing at hot holding cases of pizza and chicken.

NC  0 One Week

239 Pizza boxes and clear containers were stored open and face up at prep-top 

cooler of pizza.

NC  0 Today

257 A probe thermometer was not provided to ensure the attainment and 

maintenance of proper food temperatures.

NC  0 Today

297 Pink and brown residue was accumulated on ice machine baffle.NC  0 Today

307 Gaps observed between filters of hood.NC  0 One Week
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Section # C/NC R Narrative To Be Corrected By

310 An accumulation of grease and dust was observed on the hood ventilation 

system walls and interior fire suppression system.

NC  0 One Week

402 Cardboard observed on ceiling vent of kitchen.NC  0 One Week

404 Missing or broken baseboard was observed along back wall of frying 

station allowing an accumulation of debris or water.

NC  0 One Week

433 Wet mop head was not stored in a position to allow them to air-dry without 

soiling walls, equipment, or supplies.

NC  0 Today

Summary of Violations C NC R

Received by (name and title printed): Inspected by (name and title printed):

Received by (signature): Inspected by (signature):

cc: cc: cc:

 3  10  0 

YOCELI PALAFOXPerson in charge
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