
Retail Food Inspection Report

Section # C NC R Narrative To Be Corrected

BOOMTOWN

Establishment Name

Address 05/23/2023

Date of 

Inspection

114 E. MAIN ST, NEW ALBANY IN 47150

Owner

112 ALTRA DR CLARKSVILLE, IN 47129

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

05/06/2023 05/23/2023

Menu Type

1 2 3 4 5

X

X

812- 590-1314

Floyd County Health Department

Telephone (812) 948-4726

Est

Own 812-786-9430

MICHELLE COLLINS

MICHELLE AND ANDREW COLLINS

JEN BARNES ANDREW COLLINS

187 Measure internal temperature of spinach dip and ranch dressing in the 

walk-in cooler at 46F. Cooler must maintain internal food temperature of 

41F or below.  The cooler's thermometers were reading 50. Potentially 

hazardous foods need to be moved to the prep cooler that was temping 

below 41F.    Observed that the icecream freezer in basement had lost 

temperature and  all the ice cream had melted.

X X Today

192 Observed spinach date marked 5/10, 13 day old. Discarded.X X Corrected/ discarded

191 Observed unlabeled container of made in house sauce.X Discarded

295 Observed dried food deposits on slicer.X X before used

173 Observed raw meat stored over cooked rice in walk-in cooler.X Corrected

294 Observed sanitizer not dispensing in warewash machine. Sanitizer must be 

added manually until dispenser can be repaired.

X today

449 Observed 3 DICLORVOS pest contol strips in bar. These strips are not 

approved for restaurants.

X discarded

218 Observed the following equipment in need of repair; 4 missing filters in 

fumehood, cans of food used to prop up cooler in hallway to creamery, 

damaged gaskets on 2 prep cooler doors, ice machine leaking, sauces 

cooler. Sauces are currently being stored on ice.

X 5-6-23

138 Observed employee preparing food without a hair restraint.X 1 day

256 Observed thermometer missing in prep cooler under fumehood.X 2 days

239 Observed to-go boxes not inverted.X today

392 Observed the dumpster lid open. Retrain staff.X today

309 Observed the exhaust fans not running in men's or woman's restroom.X 2 weeks

291 Observed no chlorine test strips to test sanitizer in warewash machine.X 3 days

410 Observed missing light shields on 2 light units in creamery. A shield or 

protective tubes can be used.

X 2 weeks

433 Observed mop not hung to dry. Additional method of hanging mop over 

sink may need to be installed.

X today

297 Observed the inside of sauce cooler and right prep cooler on prep line to be 

in need of cleaning.

X 3 days

411 Observed only 1 working LED light fixture in warewash area. Owner stated 

3 more could be installed. Existing ballists have been repaired multiple 

times and owner said he is replacing with updated LED fixtures instead.

X 2 weeks

430 Observed the facility in need of repair in the following areas; missing 

ceiling tile in creamery, disconnected pipe that can be seen through missing 

ceiling tile, cracked window in warewash area.

X 2 weeks
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431 Observed the facility in need of cleaning in the following areas; kitchen 

floors under equipment, floors in warewash area under drying rack, floors 

between kitchen and creamery, floors in creamery, basement and walk-in 

freezer from melted ice cream

X X 1 week

VIOLATIONS MUST BE CORRECTED BY FOLLOW-UP DATE. IF ANY VIOLATION IS NOT 

CORRECTED BY FOLLOW-UP DATE THERE WILL BE A FEE FOR A SECOND 

FOLLOW-UP INSPECTION. FCHD CAN BE CONTACTED FOR AN EARLIER INSPECTION. 

IF ADDITIONAL TIME IS NEED TO CORRECT A VIOLATION FCHD MUST BE 

CONTACTED AND AN EXTENSION REQUESTED.

Summary of Violations C NC R

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