
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: POCAHONTAS LODGE #211  (ID: 308350 )
Facility Name: POCAHONTAS LODGE # 211
Facility Code: 49-AD07
Facility Address: 2417 MOUND ROAD   SENECA FALLS, NY 13148

To the Attention of:
SAM  CLARK
PO BOX 433
SENECA FALLS , NY 13148-

Inspection
Date: JUN 27, 2016   10:42 AM
Inspector: Julie Hoster  (jhoster@co.seneca.ny.us)
Responsible Person: Samuel Clark
(email: )

Summary
Number of public health hazards found:  1
Number of public health hazards NOT corrected:   0
Number of other violations found:  2

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

IMPROPER COOLING AND REFRIGERATED STORAGE OF POTENTIALLY

HAZARDOUS FOODS.

ITEM #  5A WAS FOUND IN VIOLATION 1 TIME(s).   CRITICAL VIOLATION
Part or parts of the violation item were observed to be in violation which were corrected at the time of inspection.
Code Requirements

Potentially hazardous foods are not kept at or below 45oF during cold holding, except smoked fish not kept at or below 
38oF during cold holding.

Inspector Findings

Egg wash for French toast at 58F on counter workers say they had just made 20 minutes ago store in refrigerator pour off a small amount as 
needed
corrected:  educated on methods for maintaining temperature eg. put on ice or time as a public health control
Food operator 
chose time as a public health control will formalize on Monday left food logs; cannot mix old eggs with new while using this method

FOOD NOT PROTECTED IN GENERAL
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ITEM #  8A 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

Food not protected during storage, preparation, display, transportation and service, from potential sources of 
contamination (e.g., food uncovered, mislabeled, stored on floor, missing or inadequate sneeze guards, food containers 
double stacked)

Inspector Findings

eggs stored next to/above water in pitcher without cover
CORRECTED: moved pitcher above eggs discussed proper storage of food

ITEM #  8E WAS FOUND IN VIOLATION 1 TIME(s).
All or parts of the violation item are IN violation.
Code Requirements

Accurate thermometers not available or used to evaluate refrigerated or heated storage temperatures

Inspector Findings

no thermometers available to monitor refrigerator temperature

Additional Information Collected During Inspection

Comments

eggs cooked to 140F. ( actual temperature 151F)

END of REPORT
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