Chemung County Department of Health
Environmental Health Services
103 Washington Street P. O. Box 588, Elmira, NY 14902-0588
(607) 737 - 2019
EHS@co.chemung.ny.us
Food Service Establishment Inspection -- Summary Report

Operation: BEEF EATER TAVERN (ID: 743976)

Facility Name: BEEF EATER TAVERN

Facility Code: 01055-01 Facility Email: None

Facility Address: 203 WEST FRANKLIN STREET HORSEHEADS, NY 14845

To the Attention of:

STACEY WHITE RUNDALL, LLC

DBA - BEEF EATER TAVERN 203 W. FRANKLIN ST

HORSEHEADS , NY 14845- Owner/Operator Email: beefeatertavern@gmail.com

Re-Inspection

Date: JUL 07, 2017 01:37 PM

Inspector: Erin Walmsley (ewalmsley@co.chemung.ny.us)
Responsible Person: Brandon Cleary

(email:)

Summary

Number of public health hazards found: 0

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.

FOOD NOT PROTECTED IN GENERAL

ITEM # 8D WAS FOUND IN VIOLATION 1 TIME(S).
All or parts of the violation item are IN violation.

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

Inspector Findings

Observed a plastic sleeve of single service cups and boxes stored on floor in basement. Staff relocated onto shelving. CORRECTED

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

ITEM # 10A WAS FOUND IN VIOLATION 1 TIME(S).
All or parts of the violation item are IN violation.
Code Requirements

Food (ice) contact surfaces are improperly designed, constructed, installed, located (cracks, open seams, pitted surfaces,

tin cans reused, uncleanable or corroded food contact surfaces)

Inspector Findings

Observed dirty surfaces on top shelf in basement. Interview indicated that material keeps falling from ceiling from them walking around up in kitchen.

Discussed options for installing a ceiling above storage areas or not storing items on top solid shelves.
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Additional Information Collected During Inspection

Comments

Observed the following items corrected from previous inspection: 8E) Thermometer available in front of mini refrigerator holding time and temperature
control for safety (TCS/PHF) food. 10B) Stand up freezers have been defrosted. 15A) Floor of walk-in cooler clean. Observed wet floor in walk-in cooler.
Interview with staff indicated that they have been ice build up due to warm air. They put in a service call and will keep floor mopped up.

END of REPORT
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