Retail Food Inspection Report

Floyd County Health Department
Telephone (812) 948-4726

Establishment Name Telephone Number Date of ID#
TUCKER'S BAR & GRILL I ti
§12-944-9999 fspection

Address own 502-554-2777 01/08/2024

2441 STATE STREET SUITE 6, NEW ALBANY IN 47150

Owner Purpose Follow Up Released
BOLO CONCEPTS X Routine 01/22/2024 01/08/2024
Owner's Address Follow-up

1012 CATALPA DRIVE GEORGETOWN, IN 47122 .

Complaint

Person in Charge .

TOM HOWARD Pre-Operational

Responsible Person's Email —Temporary Menu Type
TOMWH2020@GMAIL.COM —__HACCP r_2_3__4X5__
Certified Food Handler Other (list)
HALLEY MILLS

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

224 X Observed the faucet on the kitchen hand washing sink spraying outside of 2 weeks
the sink when turned on.

218 X X Observed missing caps on the fire suppression nozzles in the fume hood. 2 weeks
Observed sheet metal flooring peeled up in the keg cooler.

441 X Observed a hanging DICHLORVOS pesticide strip in the utility room. This corrected
product is not approved for restaurant use.

187 X Measured a sauce and cooked corn at 45F in the walk-in cooler. The 1 days
walk-in cooler should maintain internal temperatures of food at 41F or
below.

229 X Observed rust spot on the back of the slicer blade. If blade cannot be 1 day

maintained rust-free it should be replaced.

415 X Observed rodent dropping in the utility room, liquor storage room, behind Today
the ice machine near back door and on equipment in storage. Areas should
be cleaned and sanitized and Pest control company contacted. Continue to

monitor, clean and treat.

192 X Observed 4 Mac and Cheese cups in the prep cooler dated 12-30, 2 days
expired. The day food is prepared is day 1 of the 7 day date mark.
295 X Observed areas of the fume hood and fire supression system to be in need 1 day

of cleaning. A buildup of grease was dripping from a fire supression pipe

onto the flat grill.

430 X Observed 2 missing tiles on the back wall in mop sink. 2 weeks
291 X Observed no quat sanitizer test strips. 3 days
256 X Observed no thermomter in the glass-front servers cooler. 3 days
232 X Observed the wire racks in the walkin cooler to be flaking off rust or a 1 week

coating. This material could contaminate food. Clean carefully as to not

contaminate food.

All violations must be corrected by the follow-up date unless and extension is requested. Review

health policy with staff.
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Received by (name and title printed):
TOM HOWARD/ BEAU KERLEY
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