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: THE FIELD HOUSE (ID: 265604)

Facility Name: FIELD HOUSE, THE

Facility Code: 00145-01 Facility Email: None

Facility Address: 470 MT. ZOAR STREET ELMIRA, NY 14904

To the Attention of:

JEFFREY KEAGLE KEAGLE REALTY, LLC

C/0 - JEFFREY KEAGLE 212 MEADOWBROOK PARKWAY EAST

HORSEHEADS , NY 14845- Owner/Operator Email: jeffmm.3@gmail.com

Inspection

Date: MAR 23, 2018 02:13 PM

Inspector: Zachary Brueckman (zbrueckman@co.chemung.ny.us)
Responsible Person: Rob Bailey

(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.

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
Baffle of ice machine not clean, observed black film on lip of machine. Time table of correction set for 4/6/18.

IMPROPER CLEANING, WASHING AND SANITIZING OF EQUIPMENT AND UTENSILS.

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

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

Inspector Findings
Facility lacking test strips to measure concentration of quaternary ammonia in sanitizing solution.
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Additional Information Collected During Inspection

Comments

Facility has tongs to serve commercially pickled sausage. Observed beer and other beverage cases up off floor at least 6 inches. Facility has adequate

hand wash supplies in bathroom such as paper towels and soap. Discussed proper procedure to cut and serve garnishes using gloved hands and proper
utensils.

END of REPORT
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