Retail Food Inspection Report |

Floyd County Health Department
Telephone (812) 948-4726

Establishment Name Telephone Number Date of ID#
DCML, LLC (CHICK-FIL-A) NEW ALBANY Est 812-542-6868 Inspection
Address own 812-217-0717 02/13/2024
2225 STATE STREET, NEW ALBANY IN 47150
Owner Purpose Follow Up Released
DCML X Routine 02/13/2024
Owner's Address Follow-up
6012 TIMBERS DRIVE GEORGETOWN, IN 47122 Complaint
Person in Charge .
JULIE ECKELBARGER __Pre-Operational
Responsible Person's Email —Temporary Menu Type
02435@CHICK-FIL-A.COM —__HACCP T _2_3X4__5__
Certified Food Handler Other (list)
DARON STOCKTON

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"

Section # C NC R Narrative To Be Corrected

345 X Observed a container of water stored in the handsink in the raw chicken today
area. Handsink should only be used to for handwashing only. A blocked
sink can lead to staff skipping handwashing. Retrain staff.

347 X Observed no handtowels at the handsink near raw chicken area. Missing today
towels can lead to employees drying hands on clothing.

218 X Observed a damaged gasket on the middle door of the salad prep cooler. 2 weeks

428 X Observed an area to the right of the back door not slopped to a drain and 2 days
containing murky water. If a drain cannot be installed the area must be
maintained dry with frequent maintenace. Standing water can cause a
source of contamination and breed mosquitos in warmer months.

255 X Observed the dishmachine reaching 178F after being ran 2 times. The 1 week
machine must reach 180F for it to sanitize with hot water.

Summary of Violations C 1 NC 4 R 0 5

Received by (name and title printed):
DARON STOCKTON

Inspected by (name and title printed):
Thomas Snider CFS

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