
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: AMERICAN FOOD - ARNOT OGDEN MEDICAL CENTER CAFE (ID: 765142)
Facility Name: AMERICAN FOOD - ARNOT OGDEN MC
Facility Code: 01082-01  Facility Email: dshaughnessy@ufvusa.com
Facility Address: 600 ROE AVENUE   ELMIRA, NY 14905

To the Attention of:
JIM  DEGENNARO AMERICAN FOOD & VENDING CORP., INC.
ATTN: PERMIT RENEWALS 124 METROPOLITAN PARK DR.
LIVERPOOL , NY 13088- Owner/Operator Email:  safety@afvusa.com

Inspection
Date: APR 11, 2017   02:19 PM
Inspector: Jonathan Keough  (jkeough@co.chemung.ny.us)
Responsible Person: David Shaughnessy
(email: )

Summary
Number of public health hazards found:           1
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 COOLING AND REFRIGERATED STORAGE OF POTENTIALLY HAZARDOUS FOODS.

ITEM #  5A WAS FOUND IN VIOLATION 1 TIME(s).   CRITICAL VIOLATION
All or parts of the violation item are IN violation.
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
Observed uncovered metal insert in top section of make unit near cook line which contained sliced tomatoes at a depth of about 6 inches (tomatoes 
slightly above top of insert).  Similar uncovered metal insert containing diced tomatoes at depth of approximately 1 inch observed next to sliced 
tomatoes.  Temperature of sliced tomatoes was 56F on top and 43F in bottom of insert, and 49F throughout for diced tomatoes.  Per manager, tomatoes 
had been in unit greater than 2 hours, and were voluntarily discarded.  Some inserts were covered with individual lids, including deli meats and cheeses, 
all of which were 45F or less.  Other items in top section of make unit, including mayonnaise, which was filled to top of insert was approx. 47-49F.  Unit 
has lids which cover entire top section, but the lid above the tomatoes was open at time of inspection.  Discussed keeping unit lid down (on) when not in 
use, utilizing individual covers for inserts containing phf/tcs foods, and/or storing phf/tcs foods below top of inserts as possible corrective actions.  
Temperatures of items in bottom section of make unit approximately 40F.

FOOD NOT PROTECTED IN GENERAL

ITEM #  8B WAS FOUND IN VIOLATION 1 TIME(s).
All or parts of the violation item are IN violation.
Code Requirements
In use food dispensing utensils improperly stored

Inspector Findings
Two ice cream scoops stored in dipper well unit in standing water with film.  Running water not provided at dipper well.  Advised manager to wash, rinse 
and sanitize scoops and turn water on to dipper well be use.
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IMPROPER SANITARY FACILITIES AND CONTROLS.

ITEM # 12C WAS FOUND IN VIOLATION 1 TIME(s).
All or parts of the violation item are IN violation.
Code Requirements
Plumbing and sinks not properly sized, installed, maintained; equipment and floors not properly drained

Inspector Findings
Floor drain under two bay sink not clean.  Excessive amount of food debris, grease observed in drain.

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
Floor behind cold-holding make unit not clean, particularly in corner between wall and floor.

Additional Information Collected During Inspection

Comments

Discussed exclusionary illnesses, prevention of barehand contact with ready to eat foods (observed use of food service gloves during inspection), 
thorough hand washing with manager.  A timetable for correction of violations listed above for 2 weeks (4/25/2017) issued.

END of REPORT
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