
Ross County Health District 
Food Service Inspection Summary
Name of Establishment: Ross Correction Honor Camp

Address: State Route 104, Chillicothe

Date of Inspection: February 1, 2010

Reason for Inspection: Standard & Critical Control Point Inspection

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

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

1) *CRITICAL VIOLATION* Observed rodent feces in the dry storage area.  Rodents and pests 

must be properly controlled in all food service operations to prevent possible contamination or 

infestation of the food.

3717-1-06.4 Physical Facilities:  Maintenance and Operation

(K) Controlling pests.

The presence of insects, rodents, and other pests shall be controlled to minimize their pres-

ence on the premises by:

(1) Routinely inspecting incoming shipments of food and supplies;

(2) Routinely inspecting the premises for evidence of pests;

(3) Using methods, if pests are found, such as trapping devices or other means of pest 

control as specified under paragraphs (C), (K) and (L) of rule 3717-1-07.1 of the Administrative 

Code; and

(4) Eliminating harborage conditions.

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

SUMMARY

Cold holding temperatures appeared to be in the proper range of below 41 degrees F.  Hot holding 

temperatures appeared to be in the proper range of above 135 degrees F.  Final cooking tempera-

tures appeared to be adequate.  The hot water appeared to be adequate at all handwash sinks.  

Hair restraints were worn properly at the time of inspection.

**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.


