Seneca County Department of Health
Environmental Services
31 Thurber Drive , Waterloo,, NY 13165
(315) 539 - 1945
jbates@co.seneca.ny.us

Food Service Establishment Inspection -- Summary Report

Operation: ITALIAN KITCHEN (ID: 881170)

Facility Name: ITALIAN KITCHEN

Facility Code: 49-7385

Facility Address: 7182 SOUTH MAIN STREET OVID, NY 14521

To the Attention of:
JOSEPH SEAMON

8897 ARDEN ROAD
INTERLAKEN , NY 14847-

Inspection

Date: SEP 21, 2016 02:04 PM

Inspector: Julie Hoster (jhoster@co.seneca.ny.us)
Responsible Person: Don Seamon

(email:

Summary

Number of public health hazards found: 0

Number of public health hazards NOT corrected: 0
Number of other violations found: 3

Each item found in violation is reported below along with the code requirement.

IMPROPER CLEANING, WASHING AND SANITIZING OF EQUIPMENT

AND UTENSILS.

ITEM # 11A WAS FOUND IN VIOLATION 1 TIME(S).
Part or parts of the violation item were observed to be in violation which were corrected at the time of inspection.

Code Requirements
Manual facilities inadequate, technique incorrect; mechanical facilities not operated in accordance with manufacturer's

instructions

Inspector Findings
no sanitizer tablets available for dishwashing; using bleach instead ; no test strips for either were available to ensure sanitizer is at proper
levels

ITEM # 11D WAS FOUND IN VIOLATION 1 TIME(S).
All or parts of the violation item are IN violation.

Code Requirements
Non food contact surfaces of equipment not clean

Inspector Findings
exterior and interior of refrigerated units have food debris
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IMPROPER CONSTRUCTION AND MAINTENANCE OF PHYSICAL

FACILITIES.

ITEM # 15A WAS FOUND IN VIOLATION 1 TIME(S).
All or parts of the violation item are IN violation.

Code Requirements
Floors, walls, ceilings, not smooth, properly constructed, in disrepair, dirty surfaces

Inspector Findings

floors have food debris and grease build up beneath equipment

Additional Information Collected During Inspection

Comments

discussed proper reheating of commercially cooked meatballs 140F first time on stove ; second reheat to 165F on stove top

END of REPORT
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