
Retail Food Inspection Report

Section # C NC R Narrative To Be Corrected

BOARD AND YOU

Establishment Name

Address 04/26/2024

Date of 

Inspection

428 PEARL ST, NEW ALBANY IN 47150

Owner

 ,  

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

Menu Type

1 2 3 4 5

X

X

502-333-8718

Floyd County Health Department

Telephone (812) 948-4726

Est

Own 760-450-4755

ZACH FLANAGAN AND SEAN LARA

JESSICA@BOARDANDYOU.COM

SHYANNE WILSON

SHYANNE WILSON

294 Measured the sanitizer concentration in the bar's dish machine at 0ppm.X 3 days

392 Observed the dumpster lid open and attracting birds.X today

324 Observed the drain line dripping on the 3 compartment sink in the prep 

area. Dripped water was being contained in a bucket.

X 2 weeks

346 Observed no handsoap at the bar's handsink.X 1 day

347 Observed no hand towels at the bar's handwashing sink.X corrected

352 Observed no self-closers on the doors to the restrooms.X 3 weeks

Notes: Establishment doesn't date mark individual sauce bottles but does date mark bulk sauce 

containers  in the walkin cooler. Bottles are portioned for 24hrs. Doors and lids of the prep cooler 

should be kept closed when not in use.

Summary of Violations C NC R
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