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: GRAND CENTRAL CREAMERY (ID: 897704)

Facility Name: GRAND CENTRAL CREAMERY

Facility Code: 01247-01 Facility Email: None

Facility Address: 1687 GRAND CENTRAL AVENUE ELMIRA HEIGHTS, NY 14903

To the Attention of:

THOMAS FRIEDRICH EYE CARE SOLUTIONS, LLC

907 FASSETT RD.

ELMIRA , NY 14905- Owner/Operator Email: tfriedrich@stny.rr.com

Inspection

Date: MAY 31, 2018 02:19 PM

Inspector: Zachary Brueckman (zbrueckman@co.chemung.ny.us)
Responsible Person: Cameron Perry

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

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
Duct tape covering exhaust grate on bottom of hard ice cream cooler. TTOC 6/14/18

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
Drain pipe underneath 3-bay sink covered in plastic tape to prevent leak, with bucket underneath to catch dripping water. Advised food worker to

replace leaking component. Time table of correction set for 6/14/18.
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Additional Information Collected During Inspection

Comments

Observed gallon of whole milk in 2 door commercial refrigerator with a temperature of 41F. Facility has sanitizer (chlorine) test strips near 3-bay sink.
Observed worker wear gloves while cutting a banana to prevent barehand contact. Facility has adequate hand-washing supplies such as warm water, soap,
and paper towels.

END of REPORT
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