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Roadhouse Bar and Grill

14) Observed an insect control device stored above food prep area and utensils. Install insect control devices in a 
location as to not be over food or utensil handling area, clean equipment, linens, and unwrapped single-use articles. 
Correct or remove immediately.  
 
36) Observed numerous rubbish (tables, chairs, trailer, etc) outside the facility. Remove unnecessary items and 
unused equipment from the premise to prevent harborage of vermin or rodents. Correct within 60 days. 2ND 
NOTICE.
 
A REINSPECTION FEE WILL BE ASSESSED ON FUTURE NON-COMPLIANCE.  
 
 
 
 
 
 
 
NOTE: 
1) Facility has installed a high-temp, undercounter dishwasher at the bar area without prior approval. Ensure all new 
equipment are pre-approved prior to purchase and installation. 
 
2) Provided "Facility Inspection Notice" form.
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