
Ross County Health District 
Food Service Inspection Summary
Name of Establishment:  Bell Tower Mission

Address: 11402 U.S. Route 50, Bourneville

Date of Inspection: August 8, 2008

Reason for Inspection: Standard Inspection

Sanitarian Performing Inspection: Andrew Gedeon, R.S.

SANITARIAN’S SUMMARY OF INSPECTION

The cold holding temperatures appear to be below 41 degrees F.  The hot holding temperatures 

appear to be above 135 degrees F.  The dish machine appeared to reach at least 160 degrees F. 

during the final rinse cycle.  The facility appeared clean and well maintained at the time of    

inspection.

The sliced produce was discarded before the critical control point inspection began.  As a result 

there were no critical control point violations at the time of inspection.

VIOLATIONS NOTED

1. Observed a bag of potatoes stored directly on the floor.

2. Observed sliced produce not properly date marked.  

3. Observed no covered receptacle in the women’s restroom.

4.

5.

6.

7.

ACTIONS TAKEN OR ORDERED

1. All food must be stored a minimum of six (6) inches off of the floor.

2. Any sliced or cut produce that is kept longer than twenty-four (24) hours must be date 

marked on the day it was cut or sliced and discarded after seven days.

3. The women’s restroom must be provided with a covered receptacle.

4.

5.

6.

7.

**DISCLAIMER: This summary reflects only the conditions found on the date of the inspection and does not         
necessarily reflect conditions at all times. Inspection reports can be viewed in their entirety at the Ross County 
Health District’s Environmental Health Office, 475 Western Ave., Suite 3A, Chillicothe, Ohio.


