
Ross County Health District 
Food Service Inspection Summary
Name of Establishment: Taylor’s Stag Bar

Address: 400 East Main Street, Chillicothe

Date of Inspection: February 10, 2010

Reason for Inspection: Standard Inspection

Sanitarian Performing Inspection: Kelly Dennis, R.S.

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

Cold food held below 41°F and in proper temperature.   Hot food held above 135°F and in proper tem-

perature.   Hot water adequate.  Sanitizer for bar sink in proper concentration.   The following violations 

were noted during the inspection:

(Critical) 05.3 Water, Plumbing, and Waste:  Sewage, Other Liquid Waste, and Rainwater

(C) Backflow prevention.

The ice machine drain does not have the proper air gap to prevent backflow of sewage and migration of 

harmful bacteria into the ice machine.  A direct connection may not exist between the sewage system 

and a drain originating from equipment in which food, portable equipment, or utensils are placed unless 

allowed by the Ohio  building code.  Provide an air gap on drain line.  

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

06.4 Physical Facilities:  Maintenance and Operation

(B) Cleaning - frequency and restrictions.

Floor in walk-in cooler dirty with debris.  Hard to reach areas of storage shelves and floor underneath 

and behind equipment dirty with debris.  Clean hard to reach areas routinely to prevent such accumula-

tion.    Please note, if the walk-in cooler floor can not be kept clean, it may need to be resurfaced to pro-

vide a smooth and cleanable surface.  

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

- - - - - - -

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

(A) Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils.

Fryer baskets dirty with food debris and residue.  Fryer baskets should be cleaned at least once every 24 

hours to keep clean of such accumulation.    Equipment food-contact surfaces and utensils shall be 

clean to sight and touch.

Sides of fryer and grill have a slight accumulation of grease and debris.  

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
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**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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06.4 Physical Facilities:  Maintenance and Operation

(N) Maintaining premises - unnecessary items and litter.

Observed several items in kitchen that do not appear to be used any more.  Items that are unnecessary to 

the operation or maintenance of the food service operation or retail food establishment such as equip-

ment that is nonfunctional or no longer used.

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

The operation will be changing ownership soon.   A new food license must be purchased with the 

change of ownership.  Also, under authority of  3717-1-20 (B) of the Ohio Uniform Food Safety Code, 

addition of a handwash sink and installation of a three compartment sink / grease interceptor will be re-

quired in the kitchen to bring kitchen facilities up to code.   Contact our office at 740-775-1158 for ob-

taining plumbing permits for the instal of sinks.   Also, submit plans including proposed layout of sinks 

or any new equipment for review prior to installing for approval.  

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

Remember, once the non commercial refrigerator no longer hold temperature of works properly, it must 

be upgraded with commercial grade equipment.  

**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.


