
Ross County Health District 
Food Service Inspection Summary
Name of Establishment: Domino’s Pizza

Address: 37 North Bridge, Chillicothe

Date of Inspection: May 13, 2010

Reason for Inspection: Standard Inspection

Sanitarian Performing Inspection: Kelly Dennis, R.S.

Violation(s) / Comment(s)         (Chapter 3717-1 OAC violations checked)

Cold food sampled in proper temperature of 41°F or below.   Hot water adequate.   Food prep ar-

eas kept clean during the inspection.   Food thermometer available.   Sanitizer and test strips 

available.   The following violations were noted during the inspection:

04.5 Equipment, Utensils, and Linens:  Cleaning of Equipment and Utensils

(A) Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils.

The make table covers/ flaps use to cover food observed dirty with residue and food debris.   Cov-

ers do not appear to be cleaned routinely.   Clean routinely or as often as necessary to keep clean 

to protect food from possible contamination.  Equipment food-contact surfaces and utensils shall 

be clean to sight and touch.   Correct today. 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

04.5 Equipment, Utensils, and Linens:  Cleaning of Equipment and Utensils

(C) Cooking and baking equipment - cleaning frequency.

Baking pans observed dirty with food debris and grease residue.   Manager noted pans are 

cleaned every 2-3 days.   The food-contact surfaces of cooking and baking equipment shall be 

cleaned at least every twenty-four hours.   Clean daily to prevent such accumulation of food debris 

and grease residue.   

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

(Critical) 07.1  Poisonous or Toxic Materials: Operational Supplies and Applications  (C) Con-

ditions of use.

Observed quaternary ammonia sanitizer in spray bottles for sanitizing food contact surfaces in a 

strong concentration greater than 500ppm.   Use in a safe concentration of 150ppm -200ppm as 

recommended by manufacturer to prevent possible chemical contamination of food contact sur-

faces when sanitizing.   Poisonous or toxic materials shall be used according to manufacturers la-

bel.  

**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.


