
Retail Food Inspection Report

Section # C NC R Narrative To Be Corrected

JAY-C #81

Establishment Name

Address 02/19/2025

Date of 

Inspection

815 HIGHLANDER POINT DR., FLOYDS KNOBS IN 47119

Owner

P.O. BOX 305103 NASHVILLE, TN 37230-

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"
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X
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812-923-9531

Floyd County Health Department

Telephone (812) 948-4726

Est

Own (615) 232-9507

KROGER BUSINESS LICENSE

GREGORY.SEARS@JAY-C.COM

GREG SEARS

ALEXANDRIA SIMMONS

187 Measured the internal temperature of a packaged bag of wings in the chest 

cooler near the bakery at 44F. Product was voluntarily discarded. No other 

temperature violations were observed.

X corrected

FCHD received a notification regarding a complaint posted on Facebook, which alleged that a case 

of chicken at JayC was subjected to temperature abuse, being stored at 56°F. During the subsequent 

inspection, the store manager explained the operation of the thermometers and monitoring system in 

place. It was clarified that the temperature display is distinct from the sensor, indicating the air 

temperature within the system rather than the ambient air in the case. The thermometer display 

occasionally exceeds the 41°F holding temperature during defrost cycles. The air monitoring system 

is designed to measure the ambient air temperature and alerts staff in the event of temperature 

discrepancies. I recommend the installation of an analog dial thermometer in the vicinity of the 44°

F chicken wings, along with training staff to utilize a probe thermometer to measure the temperature 

between two packages of chicken, ensuring that the product is at the appropriate temperature should 

future customers raise concerns.
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