
Ross County Health District 
Food Service Inspection Summary
Name of Establishment:  Gibson’s General Store

Address: 2969 State Route 772

Date of Inspection: September 3, 2008

Reason for Inspection: Standard

Sanitarian Performing Inspection: Andrew Gedeon, R.S.

SANITARIAN’S SUMMARY OF INSPECTION

Cold holding temperatures appeared to be below 41 degrees F. A re-inspection is      

scheduled for September 10, 2008 to ensure that above violations have been corrected.

VIOLATIONS NOTED

1.Observed 13 outdated Crowley blueberry yogurts, observed five outdated quart        

containers of Enfamil P.R. Lipil infant formula.

2. Observed biscuits and gravy being held at 101 degrees F.

3. Observed food stored in unapproved food storage containers and observed facility     

reusing single use storage containers.

4. Observed sliced deli meat and cheese not date marked.

5. Observed debris build-up behind deep fryer and grill in the kitchen area.

6. Observed facility using a crock pot with a glass lid to heat chicken and noodles.

ACTIONS TAKEN OR ORDERED

1. The outdated yogurt and infant formula was removed at the end of the inspection.

2. All potentially hazardous food was ordered to be held at 135 degrees F. or above during 

the hot holding process.

3. Food must be stored in approved food storage containers and once a single use          

container is emptied, it must be discarded.

4. Sliced deli meat and cheese must be properly date marked and discarded after seven 

days.

5. The area behind the deep fryer must be cleaned and remain clean.

6. The crock pot must be removed and may not be used in the facility to heat food.

**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.


