Retail Food Establishment Inspection Report

Floyd County Health Department
Telephone:812-948-4726

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-26, Indiana Retail Food Establishment Sanitation Requirements.
The time limit for correction of each violation is specified in the narrative portion of this report.

Establishment Name Telephone Number Date of Inspection PERMIT #
CARR'S BBQ & MARKET MOBILE 812-728-8106 | ™"k 25-372
Establishment Address (number and street, city, state, zip code) 502-298-9074 SI7125

7655 PETE ANDRES ROAD FLOYDS KNOBS,IN 47119

Owner Purpose: Follow-up Release Date
ADAM W. CARR 1. Routine no 5/7/25

Owner’s Address |:| 2. Follow-up Summary of Violations:

7655 PETE ANDRES ROAD FLOYDS KNOBS,IN 47119 s

Person in Charge

KORT JURGENSMEYER/ ADAM CARR

. Complaint 1
[J4. Pre-Operational P

1 6

Pf CORE

Responsible Person’s E-mail

ADAM@CARRSBBQANDMARKET.COM [Je. HAaCCP

[]5. Temporary

Certified Food Manager

KORT W JURGENSMEYER

Menu Type (See back of page)

[17. Other ist) O0,0,4d,0 s

¢ PRIORITY ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED “P”

¢ VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE “SUMMARY OF VIOLATIONS” AND IN THE NARRATIVE BELOW AS “R”

Section# |P/Pf/Co] R Narrative To Be Corrected By
291 Co Observed the 3 compartment sink being used to wash hands. 1 day
307 Co Observed rust in the mobile unit's cooler. Observed the cooler 3 days

in the storage container to be in need of cleaning.
260 Observed no thermometer in the mobile unit's prep cooler. 3 days
213 P Observed the cooler in the storage unit which, contained turkey, to be at 50F. discard
PIC stated it was not being used.
214 Pf Observed no date marks on sauce containers. 1 day
407 Co Observed the floors of the storage container not smooth and easily cleanable. 90 days
436 Co Observed no lighting in the storage container. 90 days
421 Co Observed the storage container open to the elements and missing a 90 days
self closer on the door.
151 Co Observed a food employee without a hair restraint. 1 day
Notes: Discussed: Allergens, Written employee health policy, hot holding temps,

submitting future operating plans. Review codes-448-&449 (Mobile & Outdoor cooking)

dooa4dcY

Received by (name and title printed):

Inspected by (name and title printed):

Thomas Snider, Chief Food Specialist

Received by (signature):

Inspected by (signature):

CC:

CC: CC:
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