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: SKEET BLDG (Chemung Co. Rod & Club) (ID: 909188 )
Facility Name: CHEMUNG CO. ROD & GUN CLUB
Facility Code: 00940-17

Facility Address: 1129 Latta Brook Road, Horseheads, NY 14845

To the Attention of:

Mike Sheahan

CHEMUNG CO. ROD & GUN CLUB, INC.
Po Box 338

Breesport, NY 14816

Email: handsomeralph@gmail.com

Pre-op Inspection
Date: October 23,2018 01:41 PM
Inspector: Erin Walmsley (ewalmsley@co.chemung.ny.us)

Responsible Person: Don Walker

Summary
Number of Public Health Hazards Found: 0
Number of Public Health Hazards NOT Corrected: 0

Number of Other Violations Found:

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

NO CRITICAL VIOLATIONS REPORTED

IMPROPER CLEANING, WASHING AND SANITIZING OF EQUIPMENT AND UTENSILS.

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

All or parts of the item are violations.

Code Requirements:  Food contact surfaces not washed, rinsed and sanitized after each use and following any time of operations when

contamination may have occurred

Inspector Findings: No sanitizer available for sanitizing dish-ware and equipment. Facility has chlorine test strips available.
Discussed the requirement to wash dishes with soap, rinse with water, then submerged in sanitizer water. Staff

located a bottle in the other building and placed in kitchen. CORRECTED.
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Additional Information Collected During Inspection

Comments:  Observed an accurate probe thermometer. Observed raw shell eggs on bottom shelf of refrigerator at temperature of 38F.
Unable to obtain a free chlorine residual at kitchen sink; staff stated water has not been run all summer. Obtained a free
chlorine residual from tap after chlorinator of 0.5ppm. Discussed with staff that a free chlorine residual of a minimum of
0.2mg/L to be obtained from kitchen sink prior to any food service events. Staff records this chlorine residual on their log
which was observed by inspector at time of visit.
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Inspector: Erin Walmsley (ewalmsley@co.chemung.ny.us) Received by: Don Walker

SKEET BLDG (Chemung Co. Rod & Club) (ID: 909188 )
Submission #454760 Report v1.5.6 Page 2 of 2



