
Ross County Health District 
Food Service Inspection Summary
Name of Establishment: Kenworth / Sanese Services

Address: 65 Kenworth Drive, Chillicothe

Date of Inspection: February 1, 2010

Reason for Inspection: Standard / Critical Control Point Inspection

Sanitarian Performing Inspection: Kelly Dennis, R.S.

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

Cold food held in proper temperature of 41°F or below.   Hot food sampled appeared to be cooked to 

proper temperature and held above 135°F.  Food prep areas and food contact surfaces kept clean during 

the inspection.    Hot water adequate.  Sanitizer tablets and test strips available.    

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

(D) Nonfood-contact surfaces - cleaning frequency.

Hard to reach non food contact surfaces of fryer, grill, inside or reach freezer, and inside of hot holding 

unit beginning to accumulate debris and residue.  Clean frequently to prevent such accumulation.  Non-

food-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation 

of soil residues.

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

(Critical) 04.6 Equipment, Utensils, and Linens: Sanitizing of Equipment and Utensils

(C) Hot water and chemical sanitizing - methods.

Dishes ran through the dish machine did not reach the minimum of 160°F on the surface of the dish for 

proper sanitizing.  Wash cycle on the machine did not maintain minimum temperature of 160°F.  Rinse 

cycle did reach proper temperature of 180°F.   Have wash cycle repaired so the wash temperature main-

tains at 160°F for proper sanitation of dishes.  Operator noted repair company will be contacted today.  

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

06.4 Physical Facilities:  Maintenance and Operation

(A) Repairing.

Several lights observed burned out or not operating.  Areas include hood lights and in walk-in cooler.  

Have lights maintained to provide adequate lighting in food prep areas.  The physical facilities shall be 

maintained in good repair.

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

**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.


