
Ross County Health District 
Food Service Inspection Summary
Name of Establishment:  Golden Corral

Address: 1660 North Bridge Street, Chillicothe

Date of Inspection: September 2, 2008

Reason for Inspection: Standard

Sanitarian Performing Inspection: Kelly Dennis, R.S.

SANITARIAN’S SUMMARY OF INSPECTION

Hot and cold food sampled in proper temperature.  Sanitizer in proper concentration.  

Hot water adequate.  The dish machine reached the proper hot water sanitizing           

temperature.  Management and employees were cooperative in correcting violations at the 

time of inspection. 

VIOLATIONS NOTED

1.  Line hot box door gaskets in poor repair. 

2.  Hard to reach areas of equipment dirty to sight and touch. 

3.  Outdoor dumpster enclosure dirty with debris and litter. 

4.  Walls around sinks observed stained with residue.  Floor and wall in hard to reach   

areas dirty with grease and debris. 

5.  Handsink located between the fry and food prep area dirty with food debris and resi-

due.  

6. 

ACTIONS TAKEN OR ORDERED

1.  Replace door gasket on the hot box so the door closes tightly.

2.  Clean hard to reach areas of equipment to preclude accumulation of grease and      

residue

3.  Clean outdoor dumpster area routinely to prevent accumulation of debris and litter. 

4.  Clean walls around sinks to prevent accumulation of residue.  Clean hard to reach   

areas of floor and walls to prevent accumulation of grease and debris. 

5.  Clean handsinks daily to prevent possible hand contamination when washing hands. 

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.


