
Westchester County Department of Health

Mount Kisco Central Office

25 Moore Avenue

Mount Kisco, NY 10549-

Food Service Establishment Inspection Summary Report

(914) 864-7330

IRVINGTON JR. & SR. H.S. / ARAMARK (ID: 497962 )

IRVINGTON JR. & SR. H.S. / ARAMARK

02-7732-B

40 North Broadway, Irvington, NY 10533

Operation:

Facility Name:

Facility Code: Facility Email: estrada-gloria@aramark.com

Facility Address:

To the Attention of:

ARAMARK EDUCATIONAL SERVICES, LLC

Robert Deitz

Attn:  Tax Dept.

5880 Nolensville Pike

Nashville, TN 37211

Email:  moretto-thomas@aramark.com

October 15, 2024  10:15 AM

Wendy Ciallella (wac3@westchestercountyny.gov)

Gloria Estrada

Date:

Inspector:

Responsible Person:

Summary
0

0

7

Number of Public Health Hazards Found:

Number of Public Health Hazards NOT Corrected:

Number of Other Violations Found:

YesCertified Food Manager:

A certified food manager is not applicable
in all jurisdictions.

Inspection

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

Reinspection is not Required

NO CRITICAL VIOLATIONS REPORTED

FOOD NOT PROTECTED IN GENERAL

ITEM # 8A WAS FOUND IN VIOLATION 1 TIME(S).

All or parts of the item are violations.

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: UNLABELED PLASTIC SQUEEZE BOTTLES CONTAINING RANCH AND HONEY MUSTARD
DRESSINGS NOT LABELED IN DELI STATION BAIN MARIE
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FOOD NOT PROTECTED IN GENERAL

ITEM # 8D WAS FOUND IN VIOLATION 1 TIME(S).

All or parts of the item are violations.

Code Requirements: Single service items reused, improperly stored, dispensed, not used when required

Inspector Findings: DISPOSABLE SPOONS STORED FOOD CONTACT END UP IN DELI  AREA

FOOD NOT PROTECTED IN GENERAL

ITEM # 8E WAS FOUND IN VIOLATION 1 TIME(S).

All or parts of the item are violations.

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

Inspector Findings: THERMOMETER NOT VISIBLE IN THE TRUE BRAND REFRIGERATOR

POOR SANITARY DESIGN, CONSTRUCTION, INSTALLATION OF EQUIPMENT AND UTENSILS.

ITEM #10B WAS FOUND IN VIOLATION 1 TIME(S).

All or parts of the item are violations.

Code Requirements: Non-food contact surfaces and equipment are improperly designed, constructed, installed,
maintained (equipment not readily accessible for cleaning, surface not smooth finish)

Inspector Findings: CONDENSATE POOLING ON BOTTOM OF SALAD BAR REFRIGERATOR

IMPROPER CLEANING, WASHING AND SANITIZING OF EQUIPMENT AND UTENSILS.

ITEM #11D WAS FOUND IN VIOLATION 1 TIME(S).

All or parts of the item are violations.

Code Requirements: Non food contact surfaces of equipment not clean

Inspector Findings: INTERIOR OF VICTORY REFRIGERATOR NOTED WITH SPILLED MILK RESIDUE

IMPROPER SANITARY FACILITIES AND CONTROLS.

ITEM #12C WAS FOUND IN VIOLATION 1 TIME(S).

All or parts of the item are violations.

Code Requirements: Plumbing and sinks not properly sized, installed, maintained; equipment and floors not properly
drained

Submission #1185201 Report v22.10.25.0 Page 2 of 3
IRVINGTON JR. & SR. H.S. / ARAMARK (ID: 497962 )



Inspector Findings: FAUCET OF THREE COMPARTMENT SINK LEAKING AT ARM JOINT

INADEQUATE INSECT/RODENT CONTROL

ITEM #14B WAS FOUND IN VIOLATION 1 TIME(S).

All or parts of the item are violations.

Code Requirements: Effective measures not used to control entrance (rodent-, insect-proof contruction). Harborage
areas available for rodents, insects and other vermin

Inspector Findings: UNSCREENED WINDOWS PROPPED OPEN IN DELI AREA

Additional Information Collected During Inspection
Comments: VALID FSE PERMIT IS POSTED IN PUBLIC VIEW

FOOD ALLERGEN POSTER IS VISIBLE

ALL HOT HOLDING AND COLD STORAGE TEMPERATURES ARE ACCEPTABLE AT THE TIME OF
INSPECTION

DISCUSSED:

SINGLE-USE UTENSIL LAW
FOOD WARE ACCESSORIES AND CONDIMENTS ONLY PROVIDED UPON REQUEST
WIPING CLOTH STORAGE
CLEAN SANITIZED EQUIPMENT AND UTENSILS PROPERLY STORED

0-220 F METAL STEM PROBE THERMOMETER IS PROVIDED TO TEST THE INTERNAL TEMPERATURE
OF FOOD ITEMS

ALL NOTED VIOLATIONS TO BE CORRECTED BEFORE NEXT ROUTINE INSPECTION

Inspector: Wendy Ciallella (wac3@westchestercountyny.
gov)

Received by: Gloria Estrada
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