Retail Food Inspection Report |

Floyd County Health Department
Telephone (812) 948-4726

Establishment Name Telephone Number Date of ID#

CLUCKER'S Inspecti
Bt 812-944-8100 fispection

Address own 502-299-9211 02/27/2025
4308 CHARLESTOWN ROAD, NEW ALBANY IN 47150

Owner Purpose Follow Up Released
MATT MURLEY X Routine 02/27/2025
Owner's Address Follow-up

505 BUCK BLVD SELLERSBURG, IN 47172 .
Complaint

P in Ch
erson in Charge Pre-Operational

BILLY MILLER

T Menu T
Responsible Person's Email —emporary enu Lype
WMMILLER1974@YAHOO.COM —__HACCP T _2_3X4__5__
Certified Food Handler Other (list)

MARK STRIFLER

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
295 X Observed dust on the walk-in cooler's fan. 2 days
431 X X Observed a buildup of flour and grease on the table beside the breading 2 days
station.
411 X Observed 2 light bulbs out in the room with the 3 compartment sink. Light 10 days

intensity was measured at 20 footcandles. Replace bulbs. Measure the light
intesity at the raw chicken prep table at 20 footcandles. 70 footcandles is
minimum in food prep and warewash areas. PIC (Person in charge) stated
they would try adding a work lamp to the rack above the prep area to
increase lighting.

443 X Measured the quat sanitizer dispensing at the 3-comp sink above 400ppm. today
Dilute solution with water until the system can be adjusted.
245 X Observed a wet sanitizer cloth beside the sanitizer bucket and one draped retrain staff

halfway in it. Cloths should be submerged in sanitzer to kill bacteria
between uses.

WHEN ICE LEVELS ARE LOWER CHECK THE ICE CHUTE IN THE ICE MACHINE.

Summary of Violations C 1 NC 4 R 1 5
Received by (name and title printed): Inspected by (name and title printed):
WILLIAM BILLY' MILLER Thomas Snider CFS

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

CC: CC: CC:




