
Ross County Health District  
Food Service Inspection Summary 
Name of Establishment: Harley’s Pizzeria & Cafe 

Address: 213 E. Water Street 

Date of Inspection: July 8, 2010 

Reason for Inspection: Standard & Critical Control Inspections 

Sanitarian Performing Inspection: Andrew L. Gedeon, R.S. 

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

1) Observed a residential style Summit refrigerator used in the facility.  This unit must be 

removed by March 1, 2010 or replaced with an approved, commercial grade unit. 

3717-1-04.1 Equipment, Utensils, and Linens: Design and Construction 

(KK)  Food equipment - certification and classification. 

 (1)  Except as provided in paragraph (KK)(2) of this rule, food equipment that 

is acceptable for use in a food service operation or retail food establishment shall be ap-

proved by a recognized food equipment testing agency. 

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

2) Observed wet wiping cloths sitting out on the counter at the start of the inspection.  Wet 

wiping cloths used for sanitizing food contact surfaces must remain in sanitizer (of the 

proper concentration) when not in use to prevent the growth of harmful bacteria on the 

wiping cloths.  The wiping cloths were placed into sanitizer at the time of the inspection. 

3717-1-03.2 Food: Protection from Contamination after Receiving 

(M)  Wiping cloths - use limitation. 

 (2)  Cloths that are in use for wiping counters and other equipment surfaces 

shall be: 

  (a)  Held between uses in a chemical sanitizer solution at a concentration 

specified under paragraph (N) of rule 3717-1-04.4 of the Administrative Code; and 

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

3)  Observed a ladder stored in the kitchen area. Equipment that is not used in the daily 

operation of the facility must be removed and cannot be stored in the kitchen area. 

3717-1-06.4 Physical Facilities:  Maintenance and Operation 

(N)  Maintaining premises - unnecessary items and litter.  The premises shall be free of:  

 (1)  Items that are unnecessary to the operation or maintenance of the food ser-

vice operation or retail food establishment such as equipment that is nonfunctional or no 

longer used 

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

SUMMARY IS LOCATED ON PAGE 2 

**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. 
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4) *CRITICAL VIOLATION* Observed time/temperature controlled for safety (TCS) 

food holding in the temperature danger zone of 41 degrees F to 135 degrees F. during the 

cold holding process.  All TCS food must be held at 41 degrees F. or below during cold 

holding to prevent the growth of harmful bacteria on the food.  TCS food was placed into 

freezer or discarded at the time of inspection or placed into True/Pepsi upright cooler that 

is holding below 41 degrees F. 

3717-1-03.4 Food: Limitation of Growth of Organisms of Public Health Concern 

(F) Time/temperature controlled for safety food - hot and cold holding. 

  (b)  At forty-one degrees Fahrenheit (five degrees Celsius) or less. 

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

SUMMARY 

The final cooking temperatures appeared to be adequate at the time of inspection.  No hot 

holding at the time of inspection.  The hot water appeared to be adequate in all sinks.  The 

sanitizer in the three compartment sink appeared to be at the proper concentration.  Test 

strips and food thermometer were available at the time of inspection. 

 

A follow-up inspection is scheduled for July 9, 2010.  

**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. 
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