
Retail Food Inspection Report

Section # C NC R Narrative To Be Corrected

QDOBA #2880 (NORTH FORK FRESH MEX LLC)

Establishment Name

Address 06/21/2023

Date of 

Inspection

2216 STATE ST, NEW ALBANY IN 47150

Owner

1906 E BATTLEFIELD RD SPRINGFIELD, MO 65804

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

07/17/2023

Menu Type

1 2 3 4 5

X

X

842-944-2000

Floyd County Health Department

Telephone (812) 948-4726

Est

Own

JACOB STAUFFER

HOWARD@NORTHFORKFRESHMEX.COM

TRAJION STEWART

187 Measured cheese in cheese cooler at 43 F. The thermometer was reading 

60F. Person in Charge (PIC) stated the cheese wasn't stored in it overnight. 

Repair cooler so it maintains 41F or below. Small amounts of cheese should 

be stored in cooler during busy hours.    Measured the food in the cold prep 

line at at 44F. Repair cooler so in maintains 41F or below.

X 4 days

345 Observed a water pitcher stored in handwashing sink. This sink can only be 

used for handwashing and should available at all times.

X corrected

218 Observed the lights over the grill not working. Observed 3 light bulbs out in 

the walk-in cooler and one out in the men's restroom.

X 3 days

394 Observed dumpster area to have scattered food debris and a mattress. All 

items and food debris must be removed.

X 1 week

392 Observed the sliding side door of the dumpster to be left open.X today

433 Observed mop not hung to dry.X today

256 Observed 2 broken thermometers in walk-in cooler. Temperature was 

measured at 39F.

X 3 days

347 Observed no handtowels at the hand sink near warewashing.X today

430 Observed a broken floor tile near backdoor and a broken coving tile on 

corner of wall near prep area. Oberved a hole in the drywall under 

warewashing hand sink.

X 3 weeks

431 Observed cleaning needed in the following areas; floor drain under prepline 

and under lobby drink machine. Dried grease and mopline under cash 

register.

X 2 days

FCHD RECOMMENDS PURCHASING ADDITIONAL PROBE THERMOMETER TO CHECK 

TEMPERATURES OF READY-TO-EAT FOODS ON PREPLINE.

OBSERVED THE MOP SINK FAUCET TO HAVE A HOSE HOOKED UP TO A CHEMICAL 

DISPENSER WITH THE FAUCETS LEFT ON. THE ATMOSPHERIC VACUUM BREAKER 

ON THE FAUCET IS NOT DESIGNED FOR CONSTANT PRESSURE. FCHD RECOMMENDS 

INSTALLING A BLEEDER VALVE OR PRESSURE VACUUM BREAKER TO THE FAUCET 

OR AN INDEPENDENT WATER LINE. HOSES MAY ALSO BE REMOVED BETWEEN USES 

OR PRESSURE RELEASED FROM HOSES AFTER EACH USE.
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Received by (name and title printed): Inspected by (name and title printed):
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