TOMPKINS COUNTY

Frank Kruppa

H EALTH Public Health Director
DEPARTMENT 55 Brown Road
Your Partner for a Healthy Community Ithaca, NY 14850-1247

AGENDA
Tompkins County Board of Health
Rice Conference Room
Tuesday, June 25, 2019
12:00 Noon

12:00 |. Call to Order
12:01 Il. Privilege of the Floor — Anyone may address the Board of Health (max. 3 mins.)

12:04 Ill. Approval of May 28, 2019 Minutes (2 mins.)

12:06 IV. Dual Department Head Update — County Administration (15 mins)

12:21 IV. Financial Summary (9 mins.)

12:30 V. Reports (15 mins.)

Administration Children with Special Care Needs
Health Promotion Program County Attorney’s Report

Medical Director’'s Report Environmental Health

Division for Community Health CSB Report

12:45 VI. New Business

12:45 Environmental Health (25 mins.)
Administrative Action:
1. Review of Proposed 2020 Environmental Health Division Fees (10 mins)

2. Habitat for Humanity of Tompkins and Cortland Counties Request for Waiver
of OWTS Permit Application Fees (5 mins)

3. Inn at Taughannock Request for Waiver of Article 6.06(f)(1) for Installation
and Use of a Permanent Holding Tank (10 mins) - DELAYED

1:10 Environmental Health (35 mins.)
Enforcement Action:
1. Resolution #EH-ENF-19-00013 — Shahi Pakwan, C-lthaca, Violation of

Subpart 14-1 of New York State Sanitary Code (Food) (5 mins)

2. Resolution #EH-ENF-19-00019 — Plum Tree Japanese Restaurant, C-Ithaca,
Violation of Subpart 14-1 of New York State Sanitary Code (Food) (5 mins)

Inclusion Through Diversity



1:45

2:00

. Resolution #EH-ENF-19-0021 — Ko Ko Restaurant, C-lthaca, Violations of

BOH Orders #EH-ENF-18-0022 and of Subpart 14-1 of New York State
Sanitary Code (Food) (5 mins)

. Resolution #EH-ENF-19-0022 — Country Inn and Suites, C-lthaca, Violations

of BOH Orders #EH-ENF-18-0019 and of Subpart 14-1 of New York State
Sanitary Code (Food) (5 mins)

. Resolution #EH-ENF-19-0023 — Corelife Eatery, C-lthaca, Violations of BOH

Orders #EH-ENF-19-0004 and of Subpart 14-1 of New York State Sanitary
Code (Food) (5 mins)

. Resolution #EH-ENF-19-0024 — Taste of Thai Express, C-lthaca, Violations

of BOH Orders #EH-ENF-18-0015 and of Subpart 14-1 of New York State
Sanitary (Food) (5 mins)

. Resolution #EH-ENF-19-0025 — Finger Lakes GrassRoots Festival, T-

Ulysses, Violations of BOH Orders #EH-ENF-19-0017 and of Subpart 5-1 of
New York State Sanitary Code (Water) (5 mins) - DELAYED

Administration (15 mins.)
Discussion: 2020 Budget Update (15 mins.)

Adjournment
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MINUTES
Tompkins County Board of Health
May 28, 2019
12:00 Noon
Rice Conference Room

Present: Shawna Black; Melissa Dhundale, MD; David Evelyn, MD, MPH;
Edward Koppel, MD; Michael McLaughlin, Jr.; Janet Morgan, PhD;
Christina Moylan, PhD, President; Susan Merkel;

Staff: Karen Bishop, Director of Community Health; Liz Cameron, Director of
Environmental Health; Samantha Hillson, Director of Health Promotion
Program; William Klepack, MD, Medical Director; Frank Kruppa, Public
Health Director; Brenda Grinnell Crosby, Public Health Administrator;
Jonathan Wood, County Attorney; Shelley Comisi, Administrative
Assistant; Brittni Griep, LGU Administrative Assistant

Excused: Deb Thomas, Director of Children with Special Care Needs

Guests: Jason Molino, Tompkins County Administrator; Skip Parr, Senior Public
Health Sanitarian; Jodi Metcalf, Bun Appetit; Jordan Puryear, GrassRoots
Festival; Elaine Springer, GrassRoots Festival; Becky Sims, TCHD; Zora
Adams-Williams, TCHD

Call to Order: Dr. Moylan called the regular meeting of the Board of Health (BOH) to
order at 12:01 p.m.

Privilege of the Floor: Jodi Metcalf from Bun Appetit Cafe was present. She addressed
the Board, stating that she was written up on a violation of having breakfast sausage out
of temperature. Ms. Metcalf detailed her history in food service then went on to state that
the inspector who was at her location was not very friendly. The inspector came out
again while she was on vacation, to see if they had corrected the action and she was cited
again for having sausage at 51 degrees when they are supposed to be at 45 degrees or
below. Ms. Metcalf explained that there is a two-hour window to get the sausage back to
temperature, however, both times that the inspector found the sausage out of temperature,
staff threw out the sausage. Ms. Metcalf stated that the inspector did not give them the
two-hour window to get the sausage back to temperature though. Ms. Metcalf explained
the set up and operation of the café. Ms. Metcalf explained that the fine could be
detrimental to small businesses, especially depending on the time of year. Mr.
McLaughlin asked Ms. Metcalf about their procedure for preparing sausage. Ms. Metcalf
explained that she was not sure what time the sausage was taken out of the freezer. Ms.
Metcalf explained that she has had minimal violations in the thirteen years they have
been in business.



DRAFT

Ms. Jordan Puryear from the Finger Lakes GrassRoots Festival was present to discuss the
violations that the Festival was cited for. He explained the Festival’s history, starting in
1991, benefitting the fight against AIDS. Mr. Puryear explained their history of Festivals
in other states as well. Mr. Puryear explained that they try very hard to abide by the rules
and regulations and have no problem in their attempts to do so. Mr. Puryear explained
that when the Board of Health fines the GrassRoots Festival, the fines are essentially
being passed onto the attendees as they do not own the Festival. Ms. Janet Morgan asked
Mr. Puryear what he might hope for in terms of better communication. Mr. Puryear
believes there should be meetings between the Health Department and the Festival
employees. Ms. Black asked if the expectations to operate GrassRoots are clear to Mr.
Puryear. Mr. Puryear stated that, yes, the expectations are clear but stated the paperwork
can be a problem.

Approval of April 23, 2019 Minutes: Mr. McLaughlin moved to approve the minutes
of the April 23, 2019 meeting as written; seconded by Dr. Evelyn. The vote to approve
the minutes as written: Unanimous approval; motion carried.

Introductions: Mr. Jason Molino, Tompkins County Administrator, was present to
update the Board on the process for evaluating the Public Health/Mental Health joint
leadership model.

County Administrator’s Remarks on the Public Health/Mental Health Joint
Leadership Model: Mr. Molino stated that, over the past month, he and Ms. Amie
Hendrix, have met with members of the Community Services Board as well as members
from the Board of Health to go over a framework of information to be gathered and
reviewed by these members. This information was circulated to both Boards and the
Board members provided feedback to this information. Mr. Molino stated that the next
meeting is scheduled for two weeks from now and that, going forward, the meetings will
be held every two weeks through September, when there is hopefully a joint meeting
between the Board of Health and the Community Services Board. Mr. Molino explained
that he is tasked with making the recommendation for the dual leadership role, first to the
Health and Human Services committee and then to the Legislature. Mr. Molino is
hopeful to have this recommendation into the Legislature by October/November and he
stated that he and/or Ms. Hendrix will be at every Board of Health and Community
Services Board meeting until the recommendation is made, with updates for the
members.

Financial Summary: Ms. Grinnell Crosby stated that the financial report was in the
packet and that this is the final 2018 report, unless something else comes up through the
audit. Ms. Grinnell Crosby stated that they were behind 2-3 weeks with the filing of the
final audit report and she doesn’t expect any significant changes. Ms. Grinnell Crosby
stated that she believes they ended in a good position. Ms. Grinnell Crosby included the
April 2019 report and stated that the Article 6 State Aid Claim went in last week.
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Administration Report: Mr. Kruppa reported exciting news. NACCHO, the National
Association of City and County Health Officials, have recognized two of our programs as
model practices for the year. These are two out of 52 model practices awards that will be
recognized at the July conference. One of the programs is the Safe Care Program that is
run out of Community Health Services by Ms. Karen Bishop. The Health Department is
paid through Social Services for this evidence-based parenting safety, in-home program
for those in Family Treatment Court. The program becomes part of their assignment that
they have to do, and the program has a +85% graduation rate and a -85% recidivism rate.
The other is for the work by Ms. Nina Saeli, our Community Preparedness Coordinator
and her work with Ithaca College. She has worked over the last few years to create a
program working with the faculty and students at Ithaca College to provide internship
opportunities as well as classes around preparedness so that they get a chance to learn
about what preparedness is in the public health world. If they have an internship with
Ms. Saeli, they get a chance to work on some of our plans and work with partner
organizations as well as getting a chance to work at the point of dispensing at Ithaca
College’s Flu pod. There has been significant learning as a result of this. They will be
attending the conference in July, where they will be presented with their awards.
Additionally, Ms. Saeli has been selected as one of the top model practices and she will
be doing a Ted-talk type of presentation about her program at NACCHO.

Health Promotion Program Report: Ms. Hillson had nothing to add, other than they
have been moving along with the community assessments, trying to determine the focus
group topic areas.

Medical Director’s Report: Dr. Klepack had nothing to add to his report.

Division for Community Health Report: Ms. Bishop had a quick update regarding the
measles outbreak across New York State and the United States. From the time period of
January 1% through May 24", 2019, there have been 940 confirmed cases of measles in
26 different states. NYS plays a large role in the number of cases. Ms. Bishop stated that
they have been working with local providers to ensure that they are prepared if a case
comes into their office. All other updates for her department is within her written report.

Children with Special Care Needs Report: Ms. Thomas was not present.
County Attorney’s Report: Mr. Wood had nothing to report.

Environmental Health Report:

e Ms. Cameron provided additional documentation to the Board (attached).

e Ms. Cameron also stated that they included a Notice of Violation for Cornell
Turkish students - there would be no fine for them and follow-up actions were
coordinated with Cornell Risk Management.

e Ms. Cameron provided a print out of the fee spreadsheet that was included in the
agenda packet; Public Health Directors Order PHD#19-0034, dated May 14,
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2019, for the GrassRoots water system plans; PHD #19-0036 dated May 24, 2019,
for the GrassRoots Water Supply Plans and a Draft Case Summary for
GrassRoots.

Report on the Community Services Board (CSB) Meeting: Mr. Kruppa provided a
brief update on the May meeting. Mr. Kruppa stated that their focus has been on the
2020 Priority Plan update and stated that, once it is complete, he will provide copies to
the Board for their review. Mr. Kruppa then stated that the CSB had a discussion in
which he was present, discussing the dual department role, where Mr. Jason Molino and
Ms. Amie Hendrix led the conversation with the Board members. Ms. Moylan asked
who was on the schedule to attend the next meeting; Ms. Merkel stated that she would be
attending.

Administrative Actions:

Letter of Organization regarding bill in front of NYS Legislature supporting the
removal of religious exemptions for vaccinations: Ms. Moylan explained that this topic
was an addition to the agenda (letter attached). This letter is an organization of those
who have signed on regarding the support of removing the religious exemptions for
vaccinations. Mr. Kruppa stated that there is feeling that this could be successful this
year and stated that all of the heavy hitters around health have supported this. Mr.
McLaughlin asked if this was specific to certain demographics around people using
religious exemptions. Dr. Dhundale stated that the American Pediatrics Association
made getting rid of all exemptions, except for medical exemptions, a top priority this
year.

Mr. McLaughlin moved that the Board send a letter of support, etc. Dr. Evelyn
seconded the motion.

The vote to accept the support was carried unanimously.

Review of Proposed 2020 Environmental Health Division Fees (excluding plan
review fees) Ms. Cameron explained the proposed Health Division Fees for 2020, with
the highlighted proposed fee changes. Ms. Cameron stated that this month was the
permit fees for review for change, with fairly minor changes (increasing high risk food
service permits and reducing a low risk food service). This was for review only. No
changes were requested to the proposed permitting fees.

Tompkins County Health Department Request for Discretion to Waive OWTS
Application Replacement Fees: Ms. Cameron explained that she would like to be able
to waive the OWTS Application Replacement fees, in certain limited situations, at the
discretion of the department.

Ms. Morgan moved to accept the request as written; seconded by Dr. Dhundale;
and carried unanimously.

Camp Comstock Request for Waiver of Article 6.06(f)(1) for Installation and Use of
a Permanent Holding Tank: Ms. Cameron explained that the department has discovered
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that there are more holding tanks in use in Tompkins County than they were previously
aware of. Camp Comstock wants to replace a holding tank that they’ve had but it is
currently not allowed under the Tompkins County Sanitary Code. It is believed that this
is the best option for them and they would operate it responsibly with an operator on site
and with alarms. This is for a seasonal operation.

Dr. Evelyn moved to accept the request as written; seconded by Ms. Black; and
carried unanimously.

North Lansing Enterprise Request for Waiver of Annual Water System Operation
Fee: Ms. Cameron explained that this is a public water system that has been losing
service connections over time. They are requesting a waiver of their annual water system
fee and the department is in favor of their request for this year but did state that they
would need to develop a plan for sustainable operation in the long term.

Ms. Black moved to accept the request as written; seconded by Dr. Dhundale; and
carried unanimously.

Resolution #EH-ENF-19-0009 — Bun Appetit Bakery, V-Groton, Violation of
Subpart 14-1 of New York State Sanitary Code (Food): Ms. Cameron explained that
this was a hot holding violation; first time, repeat violation. Ms. Black proposed an
amendment to bring the fine down to $200. Dr. Dhundale seconded the motion. There
was discussion regarding the reduction of the fine, but this motion was ultimately denied.

Dr. Koppel moved to accept the resolution as written; seconded by Ms. Morgan.
Ms. Black opposed; all else in favor. Motion carried.

Resolution #EH-ENF-19-0011 — 11 Ellis Drive, T-Dryden, Violation of Subpart 5-1
of New York State Sanitary Code (Water): Ms. Cameron stated that this is a public
water supply violation. They have been having difficulty maintaining their chlorine
residual and have had multiple boil water advisories. Their chlorine test kit was
inadequate and has been corrected.

Dr. Evelyn moved to accept the resolution as written; Dr. Koppel seconded this
motion; Motion carried unanimously.

Resolution #EH-ENF-19-0012 — Finger Lakes Marine Service, T-Lansing, Violation
of Subpart 5-1 of New York State Sanitary Code (Water): Ms. Cameron stated that
Finger Lakes Marine Service is a public water supply that was not previously regulated.
They have submitted water supply plans but the system has not been fully constructed in
accordance with the established deadline. New deadline of 6/19/19 was proposed with
recommendation of no additional wording regarding additional fines.

Mr. McLaughlin moved to accept the resolution with the amendment for the new
deadline; Ms. Morgan seconded. All in favor; motion carried unanimously.

Resolution #EH-ENF-19-0014 — Ithaca Bakery, V-Lansing, Violations of BOH
Orders #EH-ENF-18-0027 and of Subpart 14-1 of New York State Sanitary Code
(Food): Ms. Cameron explained that this is a violation of Board of Health orders for out
of temperature violation.
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Mr. McLaughlin moved to accept the resolution as written; Dr. Evelyn seconded.
All in favor; motion carried unanimously.

Resolution #EH-ENF-19-0015 — Mix Social Dining, C-Ithaca, Violations of BOH
Orders #EH-ENF-18-0051 and of Subpart 14-1 of New York State Sanitary Code
(Food): Ms. Cameron explained that this is a violation of Board of Health orders for a
cold holding violation.

Ms. Morgan moved to accept the resolution as written; Dr. Dhundale seconded
that motion. All in favor; motion carried unanimously.

Resolution #EH-ENF-19-0116 — CU Klarman Hall Café, C-Ithaca, Violations of
BOH Orders #EH-ENF-18-0045 and of Subpart 14-1 of New York State Sanitary
Code (Food): Ms. Cameron explained that this is a violation of Board of Health orders
for sliced tomatoes being out of temperature.

Dr. Evelyn moved to accept the resolution as written; Ms. Black seconded that
motion. All in favor; motion carried unanimously.

Resolution #EH-ENF-19-0017 — Finger Lakes GrassRoots Festival, T-Ulysses,
Violations of BOH Orders #EH-ENF-18-0039 and of Subpart 5-1 of New York State
Sanitary Code (Water): Ms. Cameron explained the case summary that was passed
around to all in attendance (attached). She discussed corrections the Festival had made
last year and explained that the Public Health Director issued additional orders to the
Festival. Discussion was had regarding what is left of the water plans for the Festival to
complete.

Dr. Evelyn moved to accept the resolution as written; Ms. Morgan seconded that
motion. All in favor; motion carried unanimously.

Resolution #EH-ENF-19-0018 — Finger Lakes GrassRoots Festival, T-Ulysses,
Violations of BOH Orders #EH-ENF-18-0038 and of Subparts 7-3 and 7-4 of New
York State Sanitary Code (Mass Gathering): Ms. Cameron explained that the Festival
mass gathering application is almost complete. This fine is failure to comply with
deadlines and incomplete submittals.

Ms. Black moved to accept the resolution as written; Dr. Koppel seconded that
motion, All in favor; motion carried unanimously.

Adjournment: At 2:11 p.m. Dr. Moylan adjourned the meeting.



TOMPKINS COUNTY

HEALTH

DEPARTMENT
Your Partner for a Healthy Community

ATTACHMENT (Grassroots)

Frank Kruppa
Public Health Director

55 Brown Road
Tehaca, NY 14850-1247

ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompki_nscountyny.gov/heaith/eh Fx: (607) 274-6695

CASE SUMMARY — FOR FINGER LAKES GRASSROOTS FESTIVAL

Compiled on May 28, 2019

Date Action
: Closed Enforcement Actions
12/5/2017 | RES #EH-ENF- | Requires plans to address violations for uate arrangements for
17-0035: Mass | flammables or volatile liguids, failuf
Gathering vehicles, failure to provude ade u
|Iure to prowde services'
report. Plan to address abd;
12/6/2018 | RES #EH-ENF-
18-0037:
‘ Holding Tanks
12/6/2018 | RES #EH-ENF-
18-0038:
Campgrounds
and Mass
Gathering:

, Plannlng Gulde
Approvable procedures for Onsite and Across The Way
ATW) for ensuring campsite spacing will be enforced as

7 campsites are being set up in 2019

Requires complete final application by June 3, 2019 with not
changes after approved.

Other requirements concerning construction and compiying
with permit conditions

12/6/2018

Water sipply

» Regquires approvable plans for the drinking water systems at
Onsite and ATW be submitted by February 15, 2019.

» Regquires an approvable distribution system disinfection plan
(storage and start-up procedures) be submitted by
2/15/2019

s Implement the disinfection procedures so that samples can be
collected by July 3, 2019

Inclusion Through Diversity

F:\EH\MASS GATHERING\Faciiities\GrassRoots\2019\Enforcement\Case Summary - GR 2015.docx




ATTACHMENT (Grassroots)

4/25/2019

Requires approvable water plans for Onsite and ATW be submitted no

2/2019

RES and PHD
Orders #EH- later than 4/30/2019. Plans must address Order requirements and
ENF-19-0017; | comments provided on 3/7 and 8/2019. Proposed fine $500
Water Supply
4/29 and RES and PHD + Requires missing components of the application identified by
30/2019 Orders #EH- TCHD on 4/12/19 to be submitted by 5/3/19.
ENF-19-0018: ¢ Requires revised application addressing comments provided on
Mass Gathering 4/23/19 to be submitted by 5/8/19.
Application e Proposed fine $500
5/14/19 PHD Ordaers Requires approvable water plans for Onsite dnd ATW be submitted no
#EH-NOV-19- | later than 5/16/19. S
0034: Water
Supply
5/24/19 PHD Orders Requires approvable water plans: d ATW be submitted
#EH-NOV-19- | no later than 5/28/19.
0036; Water
Supply
Status of Open Eiifo
1/18/2019 | EN-ENF-18- Attend a pre-application me
0038 date) - Completed
Status of Supply Plans
| 2/15/2019 | EH-ENF-18- . ter systems at Onsite and
2/19 and
20/2019
3/7 and
8/2019
4/1 and Lwater‘plans for onsite and ATW due

GraSSROBtS:SmeItS insufficient water plans

fies* GrassRoots that
>"mass gathering application is incomplete. Revised
-apphcatlon due 4/24/19. TCHD identifies required missing

documents. '
The revised onsite and ATW water plans do not address the

3/788/19 comments on the water plans. Revised plans due
4/24/2019. ‘

4/24/19 TCHD 4/12/19 GrassRoots fails to submit the majority of missing application

email = documents.
' e GrassRoots fails to submit revised water plans

4/30/2019 | PHD Orders Deadline for submitting approvable water plans.
#19-0017 and
RES #EH-ENF-

- 19-0017

5/1/19 PHD Orders GrassRoots submits water plans - non-responsive to many comments

#19-0017 and :




ATTACHMENT (Grassroots)

RES #EH-ENF-
19-0017
5/8/2019 RES and PHD « Deadline for submitted revised water plans.
Orders #EH- » GrassRoots submits revised water plans — non-responsive to
ENF-19-0018: many comments
Mass Gathering '
' Application
5/16/19 PHD Orders Deadline for submitting approvable water plans including disinfection
#EH-NOV-19- | plans
0034: Water
Supply ,
5/17/19 GrassRoots/TCHD meeting at the Health:Department to discuss
5/18/19 TCHD email documenting commai
: plans due 5/22/19,
5/22/19 5/17/19 ¢ Deadline for submitt_,
meeting and .
5/18/19 TCHD Revisions add
email significant conce
5/24/19 TCHD TCHD comment letter on
comment letter
3/1/2019 EH-ENF-18-
. 0038
2/6/19
3/14/19
5/13/19

4/1/20

4/1a
2019

HD notifies GrassRoots that

4/12/19
' » The mass gathering application is incomplete. TCHD identifies
required missing documents.
« Missing application documents must be submitted by
4/24/19.
« The revised onsite and ATW water plans do not address the
3/7&8/19 comments on the water plans. Revised plans due
4/24/2019.
4/23/19 TCHD TCHD provides additional general and detailed comments on the mass
Comment gathering application. Revised application addressing comments must
letters be submitted by 5/8/19
4/24/19 « GrassRoots fails to submit the majority of missing applicataon

items.
* GrassRoots fails to submit revised water plans
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4/29/19 PHD Orders TCHD issues Public Health Directors Orders 19-0018 requiring:
#19-0018 and » Missing application documents identified in April 12 email
RES #EH-ENF- submitted by 5/3/19
18-0018 s A revised and complete application and Englneermg report that
addresses 4/23/19 TCHD comments by 5/8/19
5/3/19 PHD Orders « Deadline to submit required missing documents.
#19-0018 and » Grassroots submits the majority of required missing
RES #EH-ENF- documents.
19-0018
5/8/19 PHD Orders « Deadline to submit revised complete @pplication and
#19-0018 and Engineering report addressing 4/23-comments
RES #FH-ENF- e Grassroots submits updated application and Engineering report
19-0018 that addresses the majority .comments.
Emafl from Grassroots acknowledges remaini pplication documents
Grassroots and details and states that updateswill be provided by 5/14-5/16
5/9/19 PHD Orders ¢ TCHD provides com ‘on the 5/3 a submittals.
#19-0018 and ¢ TCHD requests j
RES #EH-ENF- submitted by
19-0018
5/17/19
5/18/19 '
application and. map:
5/22/19 e Deadlifié:to s
of Open Enforcement Holdmg Tanks
5/14/19 ots submits holding: tank applications and fees for Onsite and

eywater tanks.

fure Deadlines

ZEH-NOV-
0036 Water =

Deadlihe for submitting approvable water plans

6/3/2019

ubmit complete final Mass Gathering application

7/3/2019

mplement disinfection procedures and collect water samples

30 days
befaore
Culture
Camp
starts
(6/14/19)

Submit all required information to obtain Holding Tank Permits for
Onsite and ATW '

48 hours
prior to
event

EH-ENF-18-
0038

Complete construction and installation of all services and facilities
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TOMPKINS COUNTY .
Frank Kruppa
H EALTH Public Health Director
55 Brown Road

Your Partner for a Healthy Communicy Ithaca, NY 14850-1247

ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688

www.tompkinscountyny.gov/health/ch Fx: (607) 274-6695
CERTIFIED, REGULAR, & ELECTRONIC MAIL

May 14, 2019

Elaine Springer

Fingerlakes GrassRoots Festival
PO Box 941

Trumansburg, NY 14886

Re: Public Health Directors (PHD) Orders and Notice of Violation # EH-NOV-19-0034
Failure to Meet PHD Orders # EH-ENF-19-0017 and
Violation of Board of Health Resolution #EH-ENF-18-0039
Finger Lakes GrassRoots Festival, Mass Gathering, T-Ulysses

Dear Ms. Springer:

On April 25, 2019, Public Health Director Orders # EH-ENF-19-0017 were issued requiring submission of
approval plans for the Onsite and Across The Way water systems no later than April 30, 2019, This office
has reviewed the water plans submitted on April 30, 2019, and revised on May 8, 2019, for Onslite and
Across the Way and find the submittals to be non-responsive to many of our comments. This is further
violation of Tompkins County Board of Health Resolution #EH-ENF-18-0039 that required GrassRoots to

submit by February 15, 2019:

2. ... approvable plans for the drinking water systems at Onsite and Across the Way prepared by a
design professional licensed in New York State. The plans for the water system must show that
the minimum pressure of 20 psi will be present at all locations In the water supply; and ...

4, an appravable distribution system disinfection plan (storage and start-up procedures) for the
temporary water distribution systems at Onsite and Across the Way....

Fingerlakes GrassRoots Festival is ordered to comply with the following Public Health Directors Orders:

« Approvable plans for the water systems and for the distribution systems disinfection (both for
storage and start-up) must be received by the Health Department no later than 4 p.m. on May
16, 2019. Refer to the attached document that lists previous comments, noted deficiencies, and
additional comments for your reference to submit approvable plans.

The failure to submit approvable plans Is endangering the ability of the TCHD to approve the water
systems and the Mass Gathering permit application and issue the operating permit for the festival,

fnclusion Throweh Diversiiy




ATTACHMENT (Grassroots)

Public Health Director Orders #EH-NOV-19-0034 Page 2 of 2
5/14/19

In addition, this office reserves the right to seek any and all remedies available to it under Article I of
Tompkins County Sanitary Code and Section 309 of Public Health Law including, but not fimited to, fines
and additional penalties of up to $500 per day per violation.

Please contact Scott Freyburger or Elizabeth Cameron at (607) 274-6688 if you have any questions.

Sincerely,

[rencda L/ﬁ«ww@ffﬁshj

Frank Kruppa
Public Health Director

Attachment — TCHD Comments Addressing Onsite and Across the Way Water System Plans

pc: F:\EH\MASS GATHERING\Facilities\GrassRoots\2019\Enforcement\PHD Order 19-0034\Grass Roots PHDO 19-0034.docx -

ec: GrassRaots: Elaine Spring; Lissa Farrell, Charles Guttman, Esq., Nana Monaco, Dan Walker; Tim Wiant, NYSDOH;
TCHD: Elizabeth Cameron, P.E., Director of Environmental Health; Frank Kruppa, Public Health Director; Scott
Freyburger; Becky Sims; Kristee Morgan; Skip Parr

scan;  Signed copy to the F drive
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Frank Krupp:
( HEALTH ’ Public I'lc:ﬂll';l Dlll:::'tlu:
55 Brown Road

Your Parener for a Healthy Communicy Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www tampkinscountvay. gov/health/eh Fx: (607) 274-6695

Additional Comments 5/3/19:

1. In 2018, GrassRoots constructed water systems on the festival grounds and at Across the Way
without approval from the Health Department, resulting in the enforcement action, We allowed
use of the water systems for the 2018 festival with the requirement that new plans be submitted
for 2019. Minimal revisions have been made to the water plans for Across the Way since the
March 7, 2019, comments from our office. In addition, GrassRoots has falled to respond to our
previous comment that water spigot trees may not be located in roadways or campsites at Across
the Way or Onsite. In order to approve the water plans, all proposed water trees for the
2019 festival must have a 2.5-ft walking/access path around the 3 ft x 3 ft gravel
seepage pit; must not Impede traffic In or be located in the 12-ft or 20-ft emergency lanes; and
must not be located in a campsite. The 8 ft x 8 ft area needed for each water spigat must be
clearly shown on the plans and must also be clearly marked in the field, Affected campsites must
be clearly designated as no camping in the field.

This was partially addressed, Modified plans for Across the Way were provided addressing most
of this comment except some of the trees are currently located in campsites. These campsites
must be labelied as not available for camping. Modified plans were not submitted for
onsite (5/13/20189).

2. Grassroots has verbally stated that they plan on attempting to form a new water district with the
Village of Trumansburg for supplying water to Across the Way. They have shown no evidence of
this. It Is our opinion that the formation of a new water district or developing an onsite water
source Is not expected to be viable for the 2019 festival. The plans must detail how Grassroots
will be temporarily obtaining water for 2019,

We were provided with emall communications between Grassrools and the Town about this
fssue. Additionally, provide a plan in writing that details what Grassroots will us as a
source of water Across the Way for the 2019 festival and a schedule for either the
formation of a water district or alternative options for the 2020 and future festivals
(5/13/2019).

3. Section 7-4.5 of the Mass Gathering narrative application and engineering report outlines
regulatory requirements for water and sewage plans and notes that t/i/s information is provided
in the plans submitted by the engineer for GrassRoots. Insufficlent information has been
submitted for Section 7-4.5(b) addressing treatment and disposal of sewage. This information
must be included in the revised submittal.

Not addressed by 5/13/20189.

Inclusion Throngh Diversity
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6.

Pravide a Cut Sheet or other adequate detall that depicts how the Tamper Resistant Control
Valves that are proposed for the water trees are not accessible to the general festival
participants.

Not addressed by 5/13/20189.
Clearly state how Grassroots will contain all wastewater from the showers on both sites (Onsite
and Across the Way). Grey water from the showers was evident on the ground surrounding the

shower in 2018 and Is not acceptable, The draft shower plans do not indicate how this will be
avoided in 2019.

Not addressed by 5/13/20189.

Note that the water plans for onsite have above-ground distribution pipes that run through
campsites and across roadways. This will not be an acceptable way for providing water to the
2020 festival.

Include the campsite outlines, number of campsites per section and road widths on the water
plans. This comment was addressed excepl for the tent camping In the woods. Please Indicate
sections and number of tent sites per section.

Not addressed 5/13/2019.

Add details to the plans that show the water faucet trees and generally any other water fixtures
like utility sinks. Water tree details were added. Utiiity sink details need to be provided,
This was addressed.

If showers are provided, show how they supply hot water. This was addressed.
The proposal calls for vacuum breakers. Where will they be located? This was not addressed.
Not addressed 5/13/2019.

Water faucet tree locations appear to be placed at edges of campsites or roads. These locations
will either impede emergency vehicle traffic or result in water within adjacent campsites, Water
spigots cannot be located within the 12’ or 20' lane, Please set aside adequate space on the
property for the operation of these water structures (i.e. one campsite that will not be used for
camping and will instead contain the water tree structures). This was not addressed. See
additional comment #1 above.

Not addressed 5/13/2019.
Your hydraulic calculations show assumed flow conditions (i.e. Manifoldto 4 = 8GPM, 4to 2 = 4

GPM.....). Please justify these conditions using industry accepted references or standards. 7his
was not addressed.
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Not addressed 5/13/20189.

Propose peak flow conditions (i.e. times during day, events happening at time and number of
faucets/showers running at once at this time). Pressures in the system will need to be tested
befare the festival begins, This was not addressed.

Not addressed 5/13/20189.

Explain how the campsites at the end of long runs of Across the Way water main will have 55
gallons/campsite-day of water available if the flow to the water tree in these locations is 2 GPM

(L.e. West Run 2 to 3). This was not addressed.
Not addressed 5/13/2019. |

Show the calculations that you used to populate the hydraulic calculation spreadsheet. This
was not addressed. The Hydraulic Calculations submitted are exactly the same as the Hydraulic
Calculations submilted on 2/20/19. There were no sighificant changes to the water
plans/proposal since the 2/20/19 submission.

Not addressed 5/13/2019.

If Grassroots Is considering future expansion of the water system, we would recommend that the
size of the water mains not decrease over long runs of the line (I.e. hundreds of feet) as this
will result in parts of the system being undersized and Increase the cost to expand.  This was

not addressed.
Not addressed 5/13/2019.

Identify the number and locations of Total Coliform and E. Coll samples that are to be performed
and are to have negative results, before the water system can be placed into
operation. Comment addressed.

The proposed disinfection of the system procedure would be acceptable if the system was
properly closed-off for the season and no new construction was being performed on the
system. This proposal is calling for changes to be made to the system that is currently
installed. As a result, the disinfection pracedure for the startup of the system following these
improvements should be more thorough (l.e. AWWA C651-05 Disinfecting Water Mains or the
attached TCHD Annual Water System Start-Up Procedures). This was not addressed.

Not addressed 5/13/20189.

If there are showers and utility sink faucets on the site, include these fixtures in the disinfection
procedures. Disinfection procedures are not sufficient.

Not addressed 5/13/2018.
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14, Include in the Disinfection Procedures a timeline to start and complete construction or installation

15,

16,

of temporary water lines, the disinfection process and the water testing. Give Grassroots enough
time in this timeline to disinfect and resample if the test results coming back positive for
bacteria. This was not addressed.

Not addressed 5/13/2018.
When plans are resubmitted, include the revision date on the plans. Addressed.

NYS Sanitary Code, Part 7, Subpart 7-3 Campgrounds, Section 7-3.14 Sewage Treatment,
campgrounds that allow motor homes and truck campers must provide wastewater dump stations
for the units to empty their onboard holding tanks. Please include a dump station on your plans
or another way of managing this waste through a certified NYS wastewater hauler. This was
not addressed.

Not addressed 5/13/20189.

Onsite Comments (previously provided March 7", 2019):

1.

2.

Label the size of each water line on the plans (i.e. 1%, 3"....). This comment was addressed,

Identify the hydrants on the plans. This comment was partially addressed. Please
complete the response,

Not addressed 5/13/2018.

Verify that all walkway/drives that are located In between campsites and bulldings are at least 12
ft (or 20’ If applicable) wide for emergency vehicle access and that water spigots will not impede
this traffic. Water spigots cannot be located within the 12° or 20° lane. If these lanes do not

currently have 12 ft of unimpeded space, make adjustments to the campsite locations in these
areas. This was not addressed. See additional comment #1 above.

Not addressed 5/13/2018.

Add details to the plans that show the shower facility (due April 1** 2019 per NOV EH-NOV-
19-0016), water faucet trees and generally any other water fixtures like utility sinks. 7he
shower detail was mostly addressed (see additional comment #5), the water tree detail exists
and the ulility sink detall was not addressed. This was addressed,

If showers are provided, detall how they provide hot water? This was addressed.

The proposal calls for vacuum breakers. Where will they be located? This was not addressed.

Not addressed 5/13/2019.



T ATTACHMENT (Grassroots) T c —

10.

11.

See the attached pdf of the Onsite system (previously provided) and pay close attention to the
area hatched in red. Make sure that the campsites within this area are included within 250 ft of a
water source. This was addressed.

Your hydraulic calculations show assumed flow conditions (i.e. manifoldto 4 = 8 GPM, 4to 2 = 6
GPM, 2 ta 3 = 2 GPM). Please justify these conditions using Industry accepted references or
standards. This was nol addressed.

Not addressed 5/13/2019.

Explain how the campsites at the end of long runs of Onsite water main will have 55
gallons/campsite-day of water available if the flow to the water tree(s) in these locations is 2
GPM (i.e. Hydrant to A2). Tihis was not addressed.

Not addressed 5/13/20189.

Show the calculations that you used to populate the hydraulic calculation spreadsheet. This was
not addressed. The Hydraulic Calculations submitted are exaclly the same as the Hydraulfc
Caiculations submitted on 2/20/19. They do not address the changes that were made to the
proposal/water plan in the past few months.

Not addressed 5/13/2019.
Propose peak flow conditions (i.e. times during day, events happening at time and number of
faucets/showers running at once at this time). Pressures in the system will need to be tested

before the festival begins. This was not addressed. Indicate how pressures will be
tested before the festival begins.

Not addressed 5/13/20189.

12. Identify the number and locations of Total Coliform and E. Cali samples that are to be performed

13.

14.

and are to have negative results, before the water system can be placed Into operation. 7h/s
was addressad,

Not addressed 5/13/2019.

The proposed disinfection of the system procedure would be acceptable if the system was
properly closed-off for the season and permanently installed. This proposal is calling for
reinstallation of the system on an annual basis. As a result, the disinfection procedure for the
startup of the system should be more thorough (i.e. AWWA C651-05 Disinfecting Water Mains or
the attached TCHD Annual Water System Start-Up Procedures). This was not addressed.

Not addressed 5/13/2019,

If there are showers and utility sink faucets on the site, include these fixtures in the disinfection
procedures (due April 1** 2019 per NOV EH-NOV-19-0016). See the previous comment
an the disinfection procedures. The disinfection procedures are not sufficlent.
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Not addressed 5/13/2019.

15. If water lines are uninstalled/removed from the fairgrounds site seasonally explain the procedure
for assembly, storage and disassembly (Stipulation Agreement and Orders EH-ENF-18-0039).
Storage location and conditions need to be included. This was not addressed.

Not addressed 5/13/20139.

16. Include in the Disinfection Procedures a timeline to start and complete construction or installation
of temporary water lines, the disinfection process and the water testing. Give Grassroots enough
time In this timeline to disinfect and resample if the test results coming back pasitive for
bacteria. This was not addressed.

Not addressed 5/13/20189.

17. When plans are resubmitted, include the revision date on the plans. Addressed.

18. NYS Sanitary Code, Part 7, Subpart 7-3 Campgrounds, Section 7-3.14 Sewage Treatment,
campgrounds that allow motor homes and truck campers must provide wastewater dump stations
for the units to empty their onboard holding tanks. Please include a dump station on your plans

or another way of managing this waste through a certified NYS wastewater hauler. This was
not addressed.

Not addressed 5/13/2019.

G
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HEALT'H Public Health Dictio

55 Brown Road

Your Partner for a Healthy Communicy Ithaca, NY 14850-1247

ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688

www.tompkinscountyny.gov/health/ch Fx: (607) 274-6695
CERTIFIED, REGULAR, & ELECTRONIC MAIL

May 24, 2019

Elaine Springer

Fingerlakes GrassRoots Festival
PO Box 941

Trumansburg, NY 14886

Re: Public Health Directors (PHD) Orders #EH-NOV-19-0036
Failure to Meet PHD Orders #EH-ENF-19-0017, #EH-NOV-19-0034 and
Violation of Board of Health Resolution #EH-ENF-18-0039
Finger Lakes GrassRoots Festival Org., Mass Gathering, T-Ulysses

Dear Ms. Springer:

The Tompkins County Board of Health adopted Resolution #EH-ENF-18-0039 In December 2018
requiring Finger Lakes GrassRoots Festival Org. to submit by February 15, 2019:

2. ... approvable plans for the drinking water systems at Onsite and Across the Way prepared by a
deslgn professional licensed in New York State. The plans for the water system must show that
the minimum pressure of 20 psi will be present at all locations In the water supply; and ...

4, Submit an approvable distribution system disinfection plan (storage and start-up procedures) for
the temporary water distribution systems at Onsite and Across the Way....

The Tompkins County Health Department has since issued Public Health Directors Orders #EH-ENF-19-
0017 and #EH-NOV-19-0034 and additional comments requiring GrassRoats to submit approvable water
plans for Onsite and Across The Way. In a meeting on May 17, 2019, and as documented in a follow-up
emall dated May 18, 2019, GrassRoots was to submit approvable plans addressing key Issues including

disinfection procedures by 4 p.m. on May 22, 2019,

This office has reviewed the water plans submitted on May 22, 2019, for Onsite and Across the Way.
While the submittals do address some of the requirements noted in previous correspondence and noted
at the May 17, 2019 meeting, the documents continue to fail to address some significant concerns and

comments.
Fingerlakes GrassRoots Festival is ordered to comply with the following Public Health Directors Orders:

= Approvable plans for the water systems and for the distribution systems disinfection (both for
storage and start-up) must be recelved by the Health Department no later than 4 p.m. on May
28, 2019, Refer to the attached document that lists previous comments, noted deficlencies, and
additional comments for your reference to submit approvable plans.

Inelusion Through Diversity
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Public Health Directer Ordars #BEH-NOV-13-0036 Page 2of 2
B24/19

The fallure to submit appravable plans Is endangering the ability of the TCHD to approve the water
systems and the Mass Gathering permit application and Issue the operating permit for the festival.

In addition, this office reserves the right to seek any and all remedies available to it under Article I of
Tompkins County Sanitary Code and Section 309 of Public Health Law including, but not limited to, fines

and additional penalties of up to $500 per day per violation.

Please contact Scott Freyburger or Elizabeth Cameron at (607) 274-6688 If you have any questions.

Sincerely,

1L

Frank Kruppa
Public Health Director

Attachment — 5/24/19 TCHD Comments Addressing Onsite and Across the Way Water System Plans

e FAEH\MASS GATHERING\Faclitles\GrassRoots\2019\Enforcement\PHD Order 19-0036- Water\Grass Roots PHOO 19-0036 -

water.docx
ec: GrassRoots: Elaine Spring; Lissa Farrell, Charles Guttman, Esq., Nana Monaca, Dan Walker; NYSDOH: Tim Wiant;

TCHD: Elizabeth Cameron, P.E., Director of Environmental Health; Frank Kruppa, Public Health Director; Scott
Freyburger; Becky Sims; Kristee Morgan; Skip Parr
scan:  Slgned copy to the F drive
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HEALTH Public Heslth Direcn

DEPARTMENT 55 Brown Road
Your Parmer for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www lompkinscountyny. gov/health/eh Fx: (607) 274-60695

May 24, 2019

TCHD Comments Addressing Onsite and Across the Way Water System Plans

Thank you for submitting revised plans and a report on 5/22/19. We have completed a preliminary
review and have the following Initial comments. Revised plans/reports addressing these comments and
the deficlencles noted below must be submitted by 4 p.m. on May 28, 2019.

1. ATW plans: The ATW plans lock generally acceptable with one exception. As discussed at the
May 17 meeting, the plans do not show the connection to the water supply hydrant, The plans
must be revised to show this connection. The report and plans show an upgrade from the 1.5"
water piping to 2" water piping for 440" on the ATW property. Will the piping from the hydrant to
ATW be increased from 1.5 to 2 when compared to the 2018 system? Include this in the plans
and report.

2. ATW Plans: Plans have been submitted in black and white and color. Please only submit one copy
of each, They should be identical except for color and dated with the eorrect revislon dates. (This
was not the case with the coples submitted on 5/22).

3. Atthe meeting on May 17, Elaine Springer mentioned additional spigots at ATW. Please make
sure these are included on the plans,

4. Onsite Plans: The Onsite plans stamped by Dan Walker and submitted via link from Elalne
Springer are dated 4-25-19. We also have unstamped plans = possibly the GrassRoots Onsite
camping map —that are dated May 16, 2019.

a There are discrepancies between the two submittals that must be resolved.

o Neither document clearly shows that there Is adequate roadway/path clearance where a
water splgot Is also located. Of specific concern are the water spigots located against the
livestack barn and the cabaret hall. The plans need to show that there is 12’ clear
roadway/path plus the 3’ drainage pit.

o The plans show a 3/4" pipes from the Fairground hydrants, The report and calculations
call for 1* branch lines. The plans need to be revised to show 1” lines, See specifically line
A,

5. Water System Design Report:

o The frequency for servicing the portable toilets and grey water tanks needs to be
indicated for both Onsite and ATW,

o As previously noted and considering the construction involved, the disinfection
procedures for ATW are not acceptable. Disinfection procedures must be revised as noted
below,

Inclusion Throuwgh Diversity
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Comments 5/3/19:

1. In 2018, GrassRoots constructed water systems on the festival grounds and at Across the Way
without approval from the Health Department, resulting in the enfercement action. We allowed
use of the water systems for the 2018 festival with the requirement that new plans be submitted
for 2019, Minimal revisions have been made to the water plans for Across the Way since the
March 7, 2019, comments from our office. In addition, GrassRoots has falled to respond to our
previous comment that water spigot trees may not be located In roadways or campsites at Across
the Way or Onsite. In order to approve the water plans, all proposed water trees for the
2019 festival must have a 2.5-ft walking /access path around the 3 ft x 3 ft gravel
seepage pit; must not impede traffic In or be located in the 12-ft or 20-ft emergency lanes; and
must not be located in a campsite, The 8 ft x 8 ft area needed for each water spigat must be
clearly shown on the plans and must also be clearly marked in the fleld. Affected campsites must
be clearly designated as no camping in the field.

This was partially addressed. Modifled plans for Across the Way were provided addressing most

of this comment except some of the trees are currently located In campsites, These campsites
miist be labelled as not availalbile for camping. Modified plans were not submitted for

onsite (5/13/2019).

5/24/19; addressed

2. Grasstoots has verbally stated that they plan on attempting to form a new water district with the
Village of Trumansburg for supplylng water to Across the Way. They have shown no evidence of
this. It Is our opinion that the formation of a new water district or developing an ansite water
source |s not expected to be viable for the 2019 festival. The plans must detall how Grassroots
will be temporarily obtalning water for 2019.

We were provided with emall cormnimunicalions between Grassrools and the Town about this
Issue. Additionally, provide a plan in writing that detaifs what Grassroots will use as a
source of water Across the Way for the 2019 festival and a schedule for either the
formation of a water district or alternative options for the 2020 and future festivals
(5/13/2013).

5/24/19: Partially addressed. See comment above.

3. Section 7-4.5 of the Mass Gathering narrative application and engineering report outlines
regulatory requirements for water and sewage plans and notes that this /nformation Is provided
in the plans submitted by the engineer for GrassRoots. Insufficient Information has been
submitted for Section 7-4.5(b) addressing treatment and disposal of sewage. This informatian
must be Included In the revised submittal.

Not addressed by 5/13/2019.
5/24/19: Partially addressed In the water system report. Frequency with which the
facilities are patrolied needs to be included,

4, Provide a Cut Sheet or other adequate detall that depicts haw the Tamper Resistant Control
Valves that are proposed for the water trees are not accessible to the general festival

participants.
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Not addressed by 5/13/2019.
5/24/19; Under review by TCHD

5. Clearly state how Grassroots will contaln all wastewater from the showers on both sites (Onsite
and Across the Way). Grey water from the showers was evident on the ground surrounding the
shower In 2018 and is not acceptable. The draft shower plans do not indicate how this will be

-avolded in 2019,

Not addressed by 5/13/2018.
5/24719: Partially addressed. Under review by TCHD

6. Nate that the water plans for onsite have above-ground distribution pipes that run through
campsites and across roadways. This will not be an acceptable way for providing water to the

2020 festival.

th ®

1. Include the campsite outlines, number of campsites per section and road widths on the water
plans. This comment was addressed excepl for the tent camping in the woods. Please indicate

sections and number of tent sites per section.
Not addressed 5/13/20189.
5/24/19: Addressed

2. Add details to the plans that show the water faucet trees and generally any other water fixtures
llke utility sinks. Water tree details were added, Utility sink details need to be provided.
This was addressed.

3. If showers are provided, show how they supply hot water. This was addressed.

4, The proposal calls for vacuum breakers. Where will they be located? This was not addressed.

Not addressed 5/13/2018.
5/24/19; Under review by TCHD

5. Water faucet tree locations appear to be placed at edges of campsites or roads. These locations
will either impede emergency vehicle traffic or result in water within adjacent campsites. Water
spigots cannot be located within the 12’ or 20’ lane. Please set aside adequate space on the
property for the operation of these water structures (l.e. one campsite that will not be used for
camping and will instead contaln the water tree structures). This was not addressed. See
additional comment #1 above.

Not addressed 5/13/2019.
5/24/19: Addressed
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Your hydraulic calculations show assumed flow conditions (i.e. Manifold to 4 = 8 GPM, 4to 2 = 4
PM.....). Please justify these conditions using industry accepted references or standards. This

was not addressed.

Not addressed 5/13/20189.
5/24/19: Partially addressed. Need to include piping from hydrant

Propose peak flow conditions (i.e. times during day, events happening at time and number of
faucets/showers running at once at this time). Pressures in the system will need to be tested
before the festival begins. This was not addressed.

Not addressed 5/13/2019,
5/24/19: Partially addressed. Propose number of faucets/showers running at once,

other events, efc.

Explain how the campsites at the end of long runs of Across the Way water main will have 55
gallons/campsite-day of water available if the flow to the water tree In these locations is 2 GPM
(I.e. West Run 2 to 3). This was not addressed,

Not addressed 5/13/2019.
5/24/19; Partially addressed. Improved over 2018. May need more information in

2020.

Show the calculations that you used to populate the hydraulic calculation spreadsheet. This
was not addressed. The Hydraulic Cajculations submitted are exactly the same as the Hydraulic
Calculations submitted on 2/20/19. There were no significant changes to the water
plans/proposal since the 2/20/19 submission.

Not addressed 5/13/20189.
5/24/19: Addressed

If Grassroots Is considering future expansion of the water system, we would recommend that the
size of the water mains nmot decrease over long runs of the line (I.e. hundreds of feet) as this
will result in parts of the system being undersized and Increase the cost to expand. This was

not addressed.,

Not addressed 5/13/20189,
5/24/19: Not addressed but not needed for now.

Identify the number and locations of Total Caliform and E. Coli samples that are to be performed
and are to have negative results, before the water system can be placed into
operation. Comment addressed.

The proposed disinfection of the system procedure would be acceptable If the system was
properly closed-off for the season and no new construction was belng performed on the
system. This proposal Is calling for changes to be made to the system that Is currently
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installed. As a result, the disinfection procedure for the startup of the system following these
improvements should be more thorough (I.e. AWWA C651-05 Disinfecting Water Mains or the
attached TCHD Annual Water System Start-Up Procedures). This was not addressed.

Not addressed 5/13/2019.
5/24/19: Not addressed. Critical to improve disinfection procedure.

13, If there are showers and utility sink faucets on the site, include these fixtures in the disinfection
pracedures, Disinfection procedures are not sufficient.

Not addressed 5/13/2019.
5/24/19: Not addressed in the water system engineering report. May be included in

mass gathering application currently under review.

14. Include In the Disinfection Procedures a timeline to start and complete construction or Installation
of temporary water lines, the disinfection process and the water testing. Glve Grassroots enough
time In this timeline to disinfect and resample If the test results coming back positive for
bacteria. This was not addressed.

Not addressed 5/13/2019.
5/24/19: Not addressed in the water system engineering report. May be included in
mass gathering application currently under review.

15. When plans are resubmitted, Include the revision date on the plans. Addressed.

16. NYS Sanitary Code, Part 7, Subpart 7-3 Campgrounds, Section 7-3.14 Sewage Treatment,
campgrounds that allow moter homes and truck campers must provide wastewater dump stations
for the unlts to empty thelr onboard holding tanks. Please include a dump station on your plans
or another way of managing this waste through a certified NYS wastewater hauler. This was

not addressed,

Not addressed 5/13/2019.
5/24/19: addressed

1. Label the size of each water line on the plans (l.e. 17, 34"....). This commant was addressed.

2. Identify the hydrants on the plans. This comment was partially addressed. Please
complete the response,

Not addressed 5/13/2019.
5/24/19: may have been addressed depending on which plans are finalized

3. Verify that all walkway/drives that are located in between campsites and buildings are at least 12
ft (or 20’ if applicable) wide for emergency vehicle access and that water spigots will not impede
this traffic. Water spigats cannot be located within the 12° or 20" lane, If these lanes do not
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currently have 12 ft of unimpeded space, make adjustments to the campsite locations in these
areas. This was not addressed. See additional comment #1 above,

Not addressed 5/13/2019.
5/24/19: Partially addressed depending on which plans are finalized. See comment

#4 above

Add detalls to the plans that show the shower facility (due April 1** 2019 per NOV EH-NOV-
19-0016), water faucet trees and generally any other water fixtures like utility sinks. 7/he
shower detail was mostly addressed (see additional comment #5), the water tree detall exists
and the utiity sink detall was not addressed. This was addressed.

If showers are provided, detail how they provide hot water? Tihis was addressad.

The proposal calls for vacuum breakers, Where will they be located? This was not addressed.

Not addressed 5/13/20189.
5/24/19: Under review by TCHD

See the attached pdf of the Onslte system (previously provided) and pay close attention to the
area hatched In red. Make sure that the campsites within this area are Included within 250 ft of a
water source, This was addressed.

Your hydraulic calculations show assumed flow conditions (l.e. manifoldto 4 = B GPM, 4ta 2 =6
GPM, 2 to 3 = 2 GPM). Please justify these conditions using Industry accepted references or
standards. This was not addressed.

Not addressed 5/13/2019.
5/24/18: Addressed in report but report does not maitch plans

Explain how the campsites at the end of long runs of Onsite water main will have 55
gallons/campsite-day of water avallable If the flow to the water tree(s) In these locatlons Is 2
GPM (l.e. Hydrant ta A2). This was not addressed.

Not addressed 5/13/2019.
5/24/18: addressed

Show the caleulations that you used to populate the hydraullc calculation spreadsheet. This was
not addressed. The Hydraulic Calculations submitted are exactly the same as the Hydraullc
Calculations submitted on 2/20/19. They do not address the changes that were made to the

proposal/water plan In the past few months,

Not addressed 5/13/20189,
5/24/19: addressed

Propose peak flow conditions (i.e. times during day, events happening at time and number of
faucets/showers running at once at this time). Pressures In the system will need to be tested
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before the festival begins, This was not addressed. Indicate how pressures will be
tested before the festival begins.

Not addressed 5/13/2018.
5/24/19: Partially addressed. Propose number of faucets/showers running at once,
other events, elc.

12, Identify the number and locations of Total Coliform and E. Coll samples that are to be performed
and are to have negative results, before the water system can be placed Into operation. 7his
was addressed.

Not addressed 5/13/20189.
5/24/18: under review

13. The proposed disinfection of the system procedure would be acceptable If the system was
properly closed-off for the season and permanently Installed. This proposal Is calling for
relnstallation of the system on an annual basis. As a result, the disinfection procedure for the
startup of the system should be more thorough (j.e. AWWA C651-05 Disinfecting Water Mains or
the attached TCHD Annual Water System Start-Up Procedures). This was not addressed.

Not addressed 5/13/2019,
5/24/19: Addressed

14, If there are showers and utility sink faucets on the site, include these fixtures In the disinfection
procedures (due April 1% 2019 per NOV EH-NOV-19-0016). See the previous comment
on the disinfection procedures. The disinfection procedures are not sufficient.

Not addressed 5/13/2019.
5/24/19: under review

15, If water lines are uninstalled/removed from the fairgrounds site seasonally explain the procedure
for assembly, storage and disassembly (Stipulation Agreement and Orders EH-ENF-18-0039).
Storage location and conditions need to be induded. This was not addressed.

Not addressed 5/13/2019.
5/24/19: Sufficiently addressed for 2019. Will require more detall prior to actual
storage and In plans for 2020.

16. Include in the Disinfection Procedures a timeline to start and complete construction or installation
of temporary water lines, the disinfection process and the water testing, Give Grassroots enough
time In this timeline to disinfect and resample if the test results coming back positive for

bacteria. This was not addressed.

Not addressed 5/13/20189.

5/24/19: Not addressed in the water system engineering report. May be included in
mass gathering application currently under review.

17. When plans are resubmitted, include the revision date on the plans, Addressed.




ATTACHMENT (Grassroots)

18. NYS Sanitary Code, Part 7, Subpart 7-3 Campgrounds, Section 7-3.14 Sewage Treatment,
campgrounds that allow motor homes and truck campers must provide wastewater dump stations
for the units to empty their onboard holding tanks. Please include a dump station on your plans
or another way of managing this waste through a certified NYS wastewater hauler, This was
not addressed.

Not addressed 5/13/20189.
5/24/19: addressed




ATTACHMENT (Vaccination)
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The above public health advocates and organizations write in support of Assembly Bill 2371/Senate Bill 2994
which would clarify that the only permissible exception from New York’s vaccination requirements is for patient
medical conditions that would place patients who are immunized at risk for adverse outcomes. Immunizations
protect infants, children, adolescents, and adults from preventable diseases and are considered the cornerstone
of public health.

Vaccines, one of the most successful and cost-effective public health interventions, have saved countless lives
and are responsible for preventing more than 2.5 million deaths each year. Without immunizations, dangerous
diseases would become more rampant, the public health system would be overburdened with treatment costs,
and child deaths would increase dramatically.

Universal immunization or herd immunity is an essential component of disease control throughout the world.
When an individual is immunized that person contributes to universal immunization and helps to protect those
individuals who are not able to be immunized, such as medically fragile patients or newborns and infants that
are too young to receive immunizations.

Complacency and a reduction in vaccination can cause diseases previously thought to be eliminated from the
developed world to reemerge. According to the Centers for Disease Control and Prevention, there have been
over 700 confirmed cases of measles from January 1 to April 29, 2019 in 22 states. This is now the greatest
humber of measles cases reported in the U.S. since the CDC declared measles eliminated in 2000.

As of April 24, 2019, there are 232 confirmed measles cases in various counties in the state OUTSIDE of New
York City; and the New York City Department of Health and Mental Hygiene has confirmed that 390 people,
including two pregnant women, have been infected with measles. Local authorities in affected counties and in
New York City have declared that they are facing a public health emergency. New York State is at the center of
this outbreak. The CDC has confirmed that as of April 26, 2019 there have been 704 confirmed measles cases in
22 states. New York State is at the center of these measles cases.

Anyone can become infected with measles, but the virus is more severe in infants, pregnant women, and people
whose immune systems are weak. Complications of measles include diarrhea, ear infections, pneumonia
{(infection of the lungs), encephalitis (swelling of the brain), premature birth or low-birth-weight in pregnancy,
and death. By ensuring that there are only medical exemptions from immunizations as other states have
recently mandated, New York State will be taking a significant step to ensure that all New Yorkers are protected
from this disease and many other vaccine preventable diseases.




ATTACHMENT (Vaccination)

The U.S. Supreme Court has long held that a state can mandate vaccines and accompany those vaccine
mandates with a criminal fine for those not in compliance. More broadly, the court ruled that the state can
impose “reasonable regulations” to protect the public health, even when such regulations interfere with
individual rights. The case — Jacobson v. Massachusetts, has since been a staple of public health
law. Throughout the years, there have been challenges to this case, but the court continues to maintain this
precedent.

The medical and public health organizations and patient and parent advocates listed above seek to maintain the
hard-won immunization gains over the last century and to continue to improve on the successes of the past—an
important step is the elimination of the religious exemption from the public health law. [t must be understood
that asserting religious exceptions to vaccinations impacts not only those asserting the exception, but also those
who interact with them who may not have received the vaccination due to medical reasons or who are too
young to even be immunized. Under proposed legislation, parents would continue to maintain the legal right to
refuse immunizations for themselves and their children. However, they would not have the right to send their
children to licensed infant and child care programs or to public school and expose other young children,
students and staff.

We urge your support of this legislation on behalf of all New Yorkers.

Public Health Oragnizations Supporting Immunizations

American Academy of Pediatrics, NYS District II, Chapters 1,2 & 3
American Nurses Association - New York (ANA-NY)
Associated Medical Schools of New York
Autism Science Foundation
Citizen Committee for Children of New York, Inc.
Children's Defense Fund-New York
Erie County Department of Health
Ithaca Is Immunized
Kimberly Coffey Foundation
Nurses Who Vaccinate
March of Dimes
Meningitis B Action Project
Medical Society of the State of New York
Nurse Practitioner Association New York State
New York American College of Emergency Physicians
NY Chapter American College of Physicians
NYS Academy of Family Physicians
NYS Association of County Health Officials (NYSACHO)
NY Occupational and Environmental Medical Association (NYOEMA)
NY State Neurological Society
NY State Neurosurgical Society
NYS Ophthalmological Society
NYS Society of Otolaryngology-Head and Neck Surgery
NYS Public Health Association
New York State Society of Anesthesiologists, Inc.
The New York State Radiological Society
Schuyler Center For Analysis and Advocacy
The Children’s Agenda
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Financial Report

May 2019 / Month 5
Expenditures appear low as a payroll (two weeks) from May is paid and posted in June.

Revenues are tracking lower across the board at this time; staff will continue to monitor. Public
Health State Aid is at 51% due to receipt of lower revenues and up to $650,000 is paid at 100%.

Inclusion Through Diversity



Year 19 Month 5

Percentage of Year

4010
4011
4012
4013
4015
4016
4018
4047
4048
4090
4095

41.67%

PH ADMINISTRATION
EMERGING LEADERS IN PH
WOMEN, INFANTS & CHILDREN
OCCUPATIONAL HLTH.& SFTY.
VITAL RECORDS

COMMUNITY HEALTH
HEALTHY NEIGHBORHOOD PROG
PLNG. & COORD. OF C.S.N.
PHYS.HANDIC.CHIL.TREATMNT
ENVIRONMENTAL HEALTH
PUBLIC HEALTH STATE AID

Total Non-Mandate

2960
4017
4054

PRESCHOOL SPECIAL EDUCATI
MEDICAL EXAMINER PROGRAM
EARLY INTERYV (BIRTH-3)

Total Mandate

Total Public Health

Tompkins County Financial Report for Public Health

BALANCES (Includes Encumberances)

NON-MANDATE

4010 Administration
4012 WIC
4013 Health & Safety

4014 Medical Examiner

4015 Vitals

4016 Community Health
4018 Healthy Neighborhood
4047 CSCN

4048 PHCP

4090 Environmental Health
4095 State Aid

Expenditures Revenues Local Share
Budget Paid YTD % Budget YTD % Budget D %
1,510,496 580,970  38.46% 268,363 57,984  21.61% 1,242,133 522,986 56.94%
0 12,219 0.00% 0 5,000 0.00% 7,219
530,783 185,626  34.97% 530,783 108,140  20.37% 77,486
134,434 42,524  31.63% 0 0 0.00% 134,434 42,524 31.63%
74,924 25,084 33.48% 108,000 40,987  37.95% 233,076 -15,903 48.08%
1,686,474 508,326 30.14% 395,805 47,859  12.09% 1,290,669 460,467 40.66%
172,369 56,762  32.93% 172,368 39,316 22.81% 1 17,446 540,225.00%
1,433,845 502,799  35.07% 388,551 53,661  13.81% 1,045,294 449,138 44.70%
8,000 0 0.00% 4,000 0 0.00% 4,000 0
1,721,985 606,751  35.24% 625,478 176,221 28.17% 1,096,507 430,531 40.74%
0 0 0.00% 1,256,911 644,180  51.25% -1,256,911  -644,180 51.25%
7,273,310 2,521,061 34.66% 3,750,259 1,173,347  31.29% 3,523,051 1,347,715 38.25%
4,996,060 1938839 38.81% 2,968,051 1,506,450  50.76% 2,028,009 432,389 47.00%
205,500 70,036  34.08% 0 0 0.00% 205,500 70,036 34.08%
655,000 222310  33.94% 318,500 5,349 1.68% 336,500 216,961 64.48%
5,856,560 2,231,185 38.10% 3,286,551 1,511,799  46.00% 2,570,009 719,386 27.99%
13,129,870 4,752,246 36.19% 7,036,810 2,685,145  38.16% 6,093,060 2,067,101 33.93%
Available Revenues Available Revenues
Budget Needed MANDATE Budget Needed
745,201 210,379 2960 Preschool 2,536,504 1,461,601
338,468 422,643 4054 Early Intervention 432,690 313,151
91,910 0 4017 Medical Examiner 46,758 0
0 0 3,015,952 1,774,752
49,840 67,013
1,113,878 347,946
97,651 133,052
912,918 334,890 Total Public Health Balances
8,000 4,000
1,099,080 449,257 Available Budget Revenues Needed
0 612,731 7,472,896 4.356,665
4,456,944 2,581,913

Print Date:6/5/2019
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e Governor Cuomo signed into law the removal of religious exemptions from
immunization requirements. This is a victory for public health and is due to the work of
many advocates including the BOH. https://www.governor.ny.gov/news/governor-
cuomo-signs-legislation-removing-non-medical-exemptions-school-vaccination

e Cornell Cooperative Extension is working on a profile of our transition to electric
vehicles. They are collecting some data and will be interviewing some staff about their
experiences.

e Sam and I have been preparing a brief presentation on our Kresge grant work that we will
be giving to invited guests during a special session at NACCHO in July. We are paired
with the team from Yakima County in Washington.

Inclusion Through Diversity



HEALTH PROMOTION PROGRAM — May 2019

Samantha Hillson, Director, PIO
Ted Schiele, Planner/ Evaluator
Susan Dunlop, Community Health Nurse
Maya Puleo, Healthy Neighborhoods Education Coordinator
Pat Jebbett, Public Health Sanitarian

HPP staff strive to realize health equity by addressing underlying determinants of health. Our focus
includes health care access, health literacy, chronic disease prevention & management, housing
quality & environment, and food security. Our tools include education and outreach, community

partnerships, home visits, media and communications, policy, and environmental change.

Highlights
Two team members attended the NYS Public Health Association annual conference, May 2-3,

at Greek Peak. Three team members attended the 2019 Diversity Roundtable, “Focusing Our
Equity Lens,” presented by the Diversity Consortium of Tompkins County, May 29, at IC

Community Outreach

* We worked with these community groups, programs, and organizations during the month

Groups, Programs, Organizations | Activity/Purpose Date

Collective Impact-Childhood Nutrition = Regular meeting

Healthy Kids, Healthy Planet Team 2-year Funding through Atkinson 5/7
meeting with Cornell MPH, research Center for a Sustainable Future —
grant supporting elementary students’ mental

wellbeing and environmental
stewardship agency through connecting
with nature during the school day.
Interviews and focus groups have taken
place this year.

Health Planning Council Executive Planning for Transportation meeting 5/22
Committee and fall agenda
TC Climate Protection Initiative Meeting to discuss Ithaca Green New 5/30

Deal, interest in health outcomes
related to climate change. Topic areas:
equity, economic development, and

health.

Ripple Effect Subcommittee Ripple Effect is a subcommittee of the | 5/3
Long Term Care Committee, Health

Long Term Care Committee Planning Council, which meets to focus
on aging with independence.

County Office for the Aging COFA 5/16 was COFA’s annual meeting 5/10

meetings 5/16



TCHD: Program & Intra-departmental Participation and Support

Division, Program, Initiative Activity Date

HPP Team Meeting Monthly meeting 5/9

Diabetes Prevention Program (DPP) (Dunlop, CDC Certified Lifestyle Coach)

* Post core program: final meeting of the year-long program
* Call with CDC (5/17)

Community Health Assessment (CHA) & Community Health Improvement Plan (CHIP)

» CHA Steering Committee: reviewing data, determining focus groups to identify disparities
(5/9, 5/10, 5/28)

» Community Assets and Resources meeting with County Planning (5/20)

» Community Wealth Building with NYS DOH Public Health Practice: 2 interviews were
conducted with Full Plate Farm Collective and INHS, editing narrative to upload on Citizen
Science platform. (5/23)

Healthy Lungs for Tompkins County

» Harmonicas for Health (H4H): New class starting June 12 at Finger Lakes Independence
Center.

Healthy Neighborhoods Program

» A Project Assistant will be hired for the summer months. They will help increase the reach of
our canvassing efforts, and help complete home visits.

* Training & Outreach
0 TCAction Head Start parents meeting, presentation (5/3, reached 6)
0 Loaves & Fishes, tabled (5/3, 55 reached)
o Immaculate Conception, outreach (5/7, 50 reached)
o Salvation Army WIC clinic, outreach, (5/22, 14 reached)
0 Dryden church congregant dinner, outreach (5/29, 74 reached)

May 2019
YTD YTD TOTAL
HEALTHY NEIGHBORHOODS PROGRAM MONTH| 2019 2018 2018*
# of Initial Home Visits (including asthma visits) 35 165 153 413
# of Revisits 8 58 76 163
# of Asthma Homes (initial) 1 13 20 43
# of Homes Approached 241 340 368 1,422

o *Covers the calendar year (January - December); the HNP grant year is April-March.

HPP REPORT PG.?2



http://www.tompkinscountyny.gov/health/dch/hpp/prediabetes#dpp

Tobacco Free Tompkins

* City of Ithaca: 3x5 card showing areas downtown where smoking is prohibited per city law
has been expanded to now identify areas that are smoke-free by a policy other than the city
law, including for example, county property.

 Central NY regional contractors meeting (5/23)

Media, Website, Social Media

» Press Releases: Seeking a Dog May 10 2019, Septic Replacement Funding Year 2, Ticks Are
Here 2019
* Children’s Camps: updated factsheets to 2019 versions

Meetings and Trainings

* NYSPHA/NYSACHO Annual Meeting: Public Health 3.0 Innovating and Transforming -
Greek Peak (5/2-5/3)
* Diversity Roundtable: anti-racist pedagogy, microaggressions, and panel on inclusive work
environment (5/29)
* Art of Participatory Leadership: Community of Practice — sharing resources, shared work
practice was discussed (5/30)
* Continuing Education (C.E.) Credits
0 Health Literacy: A Tool for Effective Communication and Engagement; School of
Public Health Albany (1.0 credit)
0 Reducing the Risk for Death: Never too Late to Exercise; Medscape (0.25 credit)
o0 Climate Smart Communities: Connections with Public Health; School of Public
Health Albany. (1.0 credit)

Emerging Leaders in Public Health (ELPH) Cohort Ill — Kresge Foundation

» ELPH RFP for consultant to advance transformative concept: 5 Proposals reviewed and
interviews held with all applicants (5/23-6/3)

* Leadership Coaching (5/8, ongoing)

* Individual Team Meeting (5/23)

* Action Learning Set: phone call with UNC coach and 5 other county health departments to
discuss progress, challenges, resources,

* ELPH Webinar:

* Collaboration with Ithaca College Health and Human Performance and Cornell MPH —
incorporating reflection on social determinants of health into internship/practicum
opportunities

» ELPH convening with 19 other Health Departments who were awarded Kresge grant at UNC
Chapel Hill. Workshops: Bridging Systems to Thinking Practice — Engaging Inquiry;
Shifting the Narrative of Racism and Inequity — Human Impact Partners (5/13-5/15)

HPP REPORT PG. 3



http://tompkinscountyny.gov/health/seeking-dog-may-10-2019
http://tompkinscountyny.gov/health/septic-replacement-funding-year-2
http://tompkinscountyny.gov/health/ticks-are-here-2019
http://tompkinscountyny.gov/health/ticks-are-here-2019
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JUNE 2019

ACTIVITIES:

PROJECT TEACH

Project Teach is a longstanding NY'S program to provide primary care practitioners (MD’s, DO’s, MP’s,
PA’s) with diagnostic and treatment child and adolescent mental health information. The intent is to
increase the delivery of mental health services in the primary care setting across NYS. It is done via
phone consultations, web based diagnostic resources and in person and web based teaching programs.
They provide a phone consultation service which is very conveniently accessible. Primary Care
Practitioners can discuss cases and work out treatment and evaluation plans with the assistance of
Psychologists and also child Psychiatrists. They seek to provide mental health services targeted at child
and adolescent issues. Their age group is between 0 through the age of 21.

Project Teach members expressed an interest in meeting in order to become more familiar with our
region and to network with us. I attended the meeting with other members of the Health Department
(Frank Kruppa and Karen Bishop, RN), the Mental Health Department Deputy commissioner and with 3
Project TEACH Physicians and leaders. The purpose of the meeting was to help explore strategies by
which Project TEACH might be able to more effectively provide child mental health services in our
region. Our meeting delineated several actions that we can take for them and they, in turn, can take
themselves for their program.

I reached out to area practitioners and practitioners State wide by way of NYS Academy of Family
Physicians to help promote this worthy program.

COLLABORATION WITH TCHD COMMUNITY HEALTH SERVICES ON EXPANSION OF
MATERNAL CHILD HEALTH CARE:

I have had a couple of meetings on this topic, focused on creating a scope of potential services and
strategies with Karen Bishop RN and several CHS staff.

THC (Tetrahydrocanabinol):

I have been invited to deliver the same THC presentation that I used at the League of Women Voters, at
the Department of Family Medicine’s quarterly meeting at Cayuga Medical Center in September. This
was prompted by an article that [ had written for the NYS Academy of Family Physicians educational
publication, Family Doctor, about THC.



MEASLES:
Case counts continue to rise both in NYS and nationally despite measures taken in downstate counties.

We have emailed/faxed out a flyer with a cover letter on a Webinar given by NYS Department of
Health. It was sent to all area primary care MD’s. DO’s, PA’s and NP’s. The Webinar will cover the
recognition of Measles, its epidemiology and the control. It will also cover the NYS experience working
with vaccine hesitant patients and families in an effort to help practitioners work more effectively with
them and increase our community immunity.

At this writing the bill to remove “non medical exemptions” to vaccination is being considered in the
legislature. Its passage is uncertain. It is supported by NYSACHO, and the state professional bodies of
MSSNY, Pediatrics and Family Medicine among others.

The Ithaca Journal as of this writing reports a bill being introduced to require summer camps to verify
and require full immunization of attendees as a condition of attendance. Currently, camps have full
discretion as to whether to require this.
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Karen Bishop, Director of Community Health
May 2019 Report

Administration -

e Attended the two-day New York State Public Health Association (NYSPHA) conference at
Virgil, NY on May 2-3.

e Continued testing of documentation forms built in the beta EHR and began creating the
electronic chart structure.

e Participated on twice weekly EHR software vendor conference calls.

e Provided Blood Borne Pathogen training to 4 new Probation officers on May 7.

e Completed one manager annual performance evaluation on time!

e Showed the video “Lead Poisoning, the Perfect Predator” to WIC staff on May 16.

e Faxed information to local medical providers to assist them to prepare for a suspect case of
measles accessing their office/facility.

Statistical Reports —
e Division statistical reports — see attached reports.
e Communicable disease reports to date not available from NYSDOH.

WIC -

e Caseload stats for May 2019:
Enrollment: (participant with active certifications) = 1204
Participants who have attended WIC appointments and have WIC benefits issued = 1067
Caseload utilization: 88.6% (meaning we are serving 88.6% of the participants enrolled)

e Trainings:
One WIC Nutritionist attended the one-week Lactation Counselor course and achieved
certification. Both Registered Dietitians on staff are now Certified Lactation Counselors.
All staff attended the Annual WIC Conference in Syracuse.

Inclusion Through Diversity



June 2019 BOH Report
Community Health Services
By Melissa Gatch, Supervising Community Health Nurse

Continuing Education-
e Community Health Nurse Nanette Scogin attended a conference on Hepatitis and HIV in
Rochester, NY on May 3 and a foodborne illness outbreak conference on May 22 in Syracuse,
NY.

e Community Health Nurses Gail Birnbaum, Deb Axtell and Nanette Scogin attended an
immunization conference in Waterloo on June 15.

Lead Poisoning Prevention- No open lead cases.
Communicable Disease-

e Suspect Measles: 27 month old male presented to local provider with symptoms of fever,
cough, runny nose, and rash covering his forehead, neck, shoulders and lower back. Child had
received 1 MMR vaccine. Parents reported plane travel to Chicago 2 weeks prior. The suspect
case was not masked while at the provider visit and the LHD was not notified of the suspect case
until after the child had left the provider office. LHD staff worked with the provider office to
assure appropriate testing was done and specimens were sent to the Wadsworth lab as well as
to develop a line list of patients and staff who may have had contact with the suspect case. The
suspect case was isolated at home until lab results received. LHD staff notified the preschool
that the suspect case attended and asked staff to work on developing their list of susceptible
students and staff. LHD contacted the suspect cases parents to obtain history of iliness, to
review travel history and to provide education. Final test results were negative.

e Measles outbreak in NYS: As of June 14, 2019 the case count was 312 in NYS and over 500
cases in NYC primarily in Borough Park and Williamsburg neighborhoods of Brooklyn. The
majority of NYS cases continues to be in the Orthodox Jewish community, where vaccination
rates are lower and community immunity has not been established.

e Suspect Mumps: 19 year old female, fully vaccinated college student presented to college
health center with symptom of parotitis. Specimens were obtained and sent to Wadsworth
Laboratory. Student was seen by provider on day 5 of her parotitis and did not need to be
isolated. One close contact was identified. The contact was fully vaccinated, asymptomatic and
provided education. Final test results were negative.

o Legionellosis: 27 year old female presented to local ER with fever, headache, myalgia, cough
and SOB; she was admitted to local hospital. Urine tested positive for Legionella; no sputum was
collected. CXR showed LLL pneumonia. Case was discharged from the hospital a few days later.
Upon interview, potential exposure history included hot tub at a friend's home and repairs to
the pipes in her home shower.

e HIV Testing/Counseling: During the month of May the Health Department offered 11 clinic
dates at multiple testing sites. There were 6 people tested, all with negative results.

e Health Advisories and Informational Messages Blast Faxed to Providers:

0 Weekly Influenza Surveillance Report
0 NYSDOH Commissioner Declares Influenza No Longer Prevalent

Tuberculosis- (1 active TB case)

e 63 year old from China; came to US in 1990. Presented to family provider in North Dakota in
February 2018 due to cough, weight loss, fatigue and SOB. Work up included an abnormal chest



xray; positive QFT; and abnormal CT scan. Sputum was negative for MTB at that time. He
presented again to provider in North Dakota in October 2018 with a resurgence of cough and
weight loss. Bronchoscopy completed in December 2018 with specimens collected; AFB smear
negative, and culture positive for MTB at 8 weeks, initial sensitivities came back as Rifampin
resistent. Case started on 4-drug treatment (Moxifloxacin for Rifampin due to drug resistance)
on March 6, 2019. An interjurisdictional report was received from North Dakota on April 22 that
client was moving back to NY to be with his family. However, on April 23 case was hospitalized
locally with chest pain and SOB; he was discharged on April 25 without changes to his TB
treatment regime. Case was admitted to TCHD for TB case management on April 26. He has
been followed daily for DOT, except weekends. Final culture showed drug resistance to
Rifampin with sensitivity to all other first and second line medications. Case has had a difficult
time with reported adverse side effects from the medications and has had several medication
adjustments during May. Case is now on 3 drug treatment and is tolerating present regime.

LTBI (Latent Tuberculosis Infection): There were 14 Tuberculin Screening Tests (TST) placed during the
month of May; all negative results.









N.Y.S. Department of Health
Division of Epidemiology
Communicable Disease Monthly Report*, DATE: 07JUN19
Through May
Rates are defined as: Cases/100,000 population/Month

County=TOMPKINS
2019 2018 2017 2016 Ave
(2016-2018)
Disease Freq Rate | Freq Rate Freq Rate Freq | Rate |Freq Rate
AMEBIASIS 0 0.0 0 0.0 0 0.0 1 23 0 0.0
ANAPLASMOSIS** 2 4.6 1 23 3 6.9 0/ 0.0 1 23
CAMPYLOBACTERIOSIS** 10| 229 12 275 10 229 4 92 9 20.6
CRYPTOSPORIDIOSIS** 2 4.6 4 9.2 8| 183 5/ 115 6| 13.7
DENGUE FEVER** 0 0.0 0 0.0 1 23 0/ 0.0 0 0.0
ECOLI SHIGA TOXIN** 1 23 1 23 1 23 2 46 1 23
ENCEPHALITIS, OTHER 1 23 1 23 1 23 1 23 1 23
GIARDIASIS 9/ 206 7 16.0 2 46 5/ 115 50 115
HAEMOPHILUS INFLUENZAE, 3 6.9 3 6.9 0 0.0 2 46 2 46
NOT TYPE B
HEPATITIS B,CHRONIC** 3 6.9 4 9.2 14| 32.1 7 16.0 8 183
HEPATITIS C,ACUTE** 2 4.6 3 6.9 1 23 1 23 2 46
HEPATITIS C,CHRONIC** 11 25.2 23 52.7 29| 664 30 | 68.7 27| 61.8
INFLUENZA A, LAB 743 11701.5 | 456 1044.3 | 388 888.5 | 330 755.7 | 391 895.4
CONFIRMED
INFLUENZA B, LAB 26 59.5 1 560 1282.4 | 147 336.6 80 | 183.2 | 262 600.0
CONFIRMED
INFLUENZA UNSPECIFIED, 1 23 0 0.0 2 46 2 46 1 23
LAB CONFIRMED
LEGIONELLOSIS 1 23 0 0.0 2, 4.6 2 46 1 23
LISTERIOSIS 0 0.0 1 23 0 0.0 0 00 0/ 0.0
LYME DISEASE®* #s##% 10 229 10| 229 2 46 8| 183 7 16.0




Disease
MALARIA
MENINGITIS, ASEPTIC
MUMPS**
PERTUSSIS**
SALMONELLOSIS**
SHIGELLOSIS**
STREP,GROUP A INVASIVE
STREP,GROUP B INVASIVE

STREP
PNEUMONIAE,INVASIVE**

TUBERCULOSIS***
YERSINIOSIS**

ZIKA VIRUS
(SYMPTOMATIC)**

SYPHILIS TOTAL.......

- P&S SYPHILIS

- EARLY LATENT

- LATE LATENT
GONORRHEA TOTAL.......
- GONORRHEA

GONORRHEA,DISSEMINATED

CHLAMYDIA
CHLAMYDIA PID
OTHER VD

2019

Freq @ Rate
0 0.0
1 23
0 0.0
3 6.9
1 23
0 0.0
1 23
2 4.6
3 6.9
1 23
1 23
0 0.0
9/ 206
4 9.2
5 11.5
0 0.0

44 | 100.8
44 | 100.8
0 0.0
216 1 494.6
0 0.0

1 23

2018
Freq @ Rate
0 0.0
1 23
2 4.6
4 9.2
5 11.5
1 23
3 6.9
4 9.2
4 9.2
1 23
1 23
0 0.0
4 9.2
0 0.0
3 6.9
1 23
56 | 128.2
55 126.0
1 23
202 | 462.6
1 23
0 0.0

2017 2016 Ave
(2016-2018)
Freq Rate Freq Rate Freq | Rate
0 0.0 1 23 0 0.0
1 23 0/ 0.0 1 23
0 0.0 0/ 0.0 1 23
1 23 0/ 0.0 2 46
1 23 4 92 3 6.9
0 0.0 2 46 1 23
1 23 2 46 2 46
1 23 2 46 2 46
4 92 6| 13.7 5/ 115
1 23 0/ 0.0 1 23
0 0.0 0/ 0.0 0 0.0
0 0.0 1 23 0 0.0
4 92 5/ 115 4 92
2 4.6 2| 4.6 1 23
0 0.0 2 46 2 46
2 4.6 1 23 1 23
31 71.0 | 20| 4538 36 824
31 71.0 | 20| 4538 35 80.2
0 0.0 0/ 0.0 0 0.0
188 1430.5 | 156 357.2 | 182 416.8
1 23 0/ 0.0 1 23
0 0.0 0/ 0.0 0 0.0

*Based on month case created, or December for cases created in Jan/Feb of following year




**Confirmed and Probable cases counted; Campylobacter confirmed and suspect
***Not official number

*#x% In 2016, 25 counties investigated a sample of positive laboratory results; in 2017, 27
counties sampled; in 2018, 30 counties sampled; in 2019, 33 counties sampled.



Division for Community Health
PROGRAM Statistical Highlights for Board of Health - 2019

Community Health Services Program . YTD Total | Total
Jan Feb Mar | April | May | June July Aug Sept Oct Nov Dec
Statistics 2019 2018 2017
Maternal Child / MOMS Services
Client Caseload 67 66 67 68 80
# of Client Admissions 19 12 18 12 27 88 143 181
# of Client Discharges 12 17 11 15 22 77 152 217
Maternal & Infant Office Visit** 5 2 11 5 2 25 79 99
Maternal & Infant Home Visit 68 48 59 60 87 322 618 918
Total Home & Office Visits 73 50 70 65 89 0 0 0 0 0 0 o| 347 697 1017
SafeCare
# of Clients in program 8 9 10 8 8 35 14
# Home Visits 12 9 17 14 14 66 186
On-Call (Weekend) Nursing Visits to Patients
Maternal & Infant On Call Visits 0 0 0 0 0 0 0 0
Rabies On Call Vaccinations 1 1 0 0 1 3 50 36
TB DOT On Call Visits 0 0 0 0 3 3 18 9
Total # On-Call Visits 1 1 0 0 4 0 0 0 0 0 0 0 6 68 45
[ TotalHome, Office, SafeCare, On-Call Visits] _ 86] _ 60] _ 87] _ 79]  107] 0] 0] 0] 0] 0] 0] o[ 419 951 [ 1062 ]
Childbirth Education
# of Childbirth Education Classes 0 0 0 0 0 0 3
# of Childbirth Education Moms* 0 0 0 0 0 0 13
DOT = Direct Observe Therapy Visits Shaded areas indicate revisions from the previous report
MOMS = Medicaid Obstetrical and Maternal Services
* CBE Moms is duplicated count
** Office visit includes intake visits
\\Utfiles\phealth\WEB BOH\Current BOH\06-Jun Mtg\DCH\DCH 2019 Program and Clinic Stats.xIsx 6/18/2019



e el B Jan Feb Mar April May June July Aug Sept Oct Nov Dec e VEiE] vEiEl
Clinic Statistics 2019 | 2018 | 2017
Immunization Program (does not include counts for rabies vaccinations or PPD)
Immunization Clients Served: Children 23 9 30 21 26 109 344 274
Immunization Clients Served: Agel9 + 20 20 16 16 16 88 610 599
Total Immunization Clients 43 29 46 37 42 0 0 0 0 0 0 197 954 873
Immunizations Administered: Children 44 19 58 53 40 214 606 553
Immunizations Administered: Age 19 + 28 26 18 19 18 109 663| 668
Total Immunizations Administered 72 45 76 72 58 0 0 0 0 0 0 323 1269 1221
# of Influenza Immunizations 17 3 9 4 0 33 661| 591
# of All Other Immunizations 55 42 67 68 0 290 608| 630
Rabies Vaccination Program (Internal data, reporting to NYSIIS may be ongoing)
Post-Exposure Clients 2 5 4 2 2 15| 167 139
Post-Exposure Vaccinations 5 13 6 3 5 32| 352 277
Tuberculosis Program
Cumulative Active TB clients 2 2 2 3 3 2 7 5
Active TB Admissions 0 0 0 1 0 1 5 4
Active TB Discharges 0 1 0 0 0 1 4 3
Current Active Clients 2 1 1 2 2 N/A N/A N/A
TB Direct Observe Therapy Home Visits 21 10 0 4 21 56| 417 353
# of Tuberculosis Screening Tests 11 10 21 14 12 68| 236 231
Anonymous HIV Counseling & Testing Clinics
# of HIV Clinics - including Walk-Ins 10 10 13 9 11 53 97 89
# of Clients Counseled & Tested 1 8 15 17 6 47 81 73
HIV Positive Eliza & Western Blot 0 0 0 0 0 0 0 0 0 0 0 0 0 2
Women, Infants, Children Clinic
Monthly New Enrollments 0 535
Total Participants Served 0 5230
Participants w/Active Checks 0 1160
Total Enrolled (Summary is an Average) 0 1399

% No-Show

% Active Participation

% Caseload Target (FY17 Target = 1500)

123 Red numbers indicate preliminary data; subject to revision

UA = Unavailable at this time

yellow cells are averages
This count includes TB DOT office visits for one client

Not yet available in NYWIC, new WIC system which went live in October




TOMPKINS COUNTY

Frank Kruppa

H EALTH Public Health Director
DEPARTMENT 55 Brown Road
Your Partner for a Healthy Community Ithaca, NY 14850-1247

Children with Special Care Needs Division — (607) 274-6644

Children with Special Care Needs Highlights
May 2019

Staff Activities

Staff Committees & Meetings

e CSCN Software committee meets weekly (Michele Card, Cindy Lalonde, Barb
Wright, Deb Thomas, Greg Potter IT Director and Roger Cotrofeld, IT

e Margo Polikoff & Barb Wright attended the Children with Special Health Care
Needs Regional Meeting in Syracuse-5/1/19

e Margo and Julie Norton attended Committee on Preschool Special Education
Chairperson meeting —5/17/19

e All Staff attended the CSCN Staff Meeting--5/20/19

e Transition Committee Meeting with Service Coordinators and Administrative
Coordinator—5/21/19

e Diane Olden met with Deb, Barb, Greg Potter & Alana Congden re. scanning for
new software implementation—5/23/19

Staff Training

e CSCN Community Health Nurses participated in the Bureau of Early Intervention
Transition Webinar on 5/8/19

Division Managers

e Debbie Thomas and Barb Wright met to prepare 2020 budget—5/22/19

e Debbie and Barb attended budget meeting with Brenda Grinnell Crosby—5/23/19

e Debbie and Barb met with Greg Potter and Alanna Congden regarding scanning
for new software implementation—5/23/19

Deb Thomas:

e Attended Committee on Preschool Special Education Chairperson meeting—
5/17/19
e Met with Roger Cotrofeld and Michele Card for software adjustments--5/23/19

Other:
e Service Coordinator Pat Washburn announced retirement date of 7/4/19

Inclusion Through Diversity



Children with Special Care Needs

Statistics Based on Calendar Year

Total Number of El Referrals

Total Number of Early Intervention Cases
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Children with Special Care Needs Division
Statistical Highlights 2019

EARLY INTERVENTION PROGRAM

Number of Program Referrals

Jan

Feb March April May June

July

Aug

Sept

Oct

Nov

Dec

2019
Totals

2018
Totals

Initial Concern/reason for referral:

-- DSS Founded Case

-- Gestational Age

-

-- Gestational Age/Gross Motor

-- Cognitive Delay

-- Global Delays

-- Hearing

=|0|0|0|=~|Ww

~N|Bh|O|=|O|©

-- Physical

-- Feeding

-- Feeding & Gross Motor

-- Feeding & Social Emotional

-- Gross Motor

-- Gross Motor & Feeding

-- Gross Motor & Fine Motor

-- Fine Motor

-- Social Emotional

-- Social Emotional & Adaptive

-- Speech

18

15 20 15 12

-- Speech & Feeding

-- Speech & Fine Motor

-- Speech & Gross Motor

-

-- Speech & Sensory

-- Speech & Social Emotional

-- Adaptive

-- Adaptive/Sensory

-- Adapative/Fine Motor

-- Qualifying Congenital / Medical Diagnosis

-- Child Find (At Risk)

©
(=l =l [=l{=] N (=] e = L =l =1 U =l = L R (=1 *M o)

[ B =1 PN (=] el B PN B S B (=l B N PN 22 DS =l e N

Total Number of Early Intervention Referrals

28

31 29 28 23 0

139

342

Caseloads

Total # of clients qualified and receiving svcs

199

196 208 227 241

Total # of clients pending intake/qualification

Total # qualified and pending

226

228 235 258 266 0

Average # of Cases per Service Coordinator

32.3

32.6 33.6 36.9 38.0 0.0

0.0

0.0

0.0

0.0

0.0

0.0




Children with Special Care Needs Division

EARLY INTERVENTION PROGRAM

Statistical Highlights 2019

2019 2018
Family/Client visits Jan Feb March April May June July Aug Sept Oct Nov Dec Totals | Totals
-- Intake visits 22 27 33 25 24 131 293
-- IFSP Meetings 30 42 41 32 48 193 451
-- Amendments 13 4 14 17 25 73 237
-- Core Evaluations 19 16 27 17 24 103 270
-- Supplemental Evaluations 6 1 4 6 4 21 106
-- DSS Visit 0 0 0 0 0 0 0
-- EIOD visits 0 0 1 0 0 1 19
-- Observation Visits 45 41 51 49 59 245 571
-- CPSE meetings 6 7 5 5 2 25 81
-- Program Visit 0 2 0 1 1 4 2
-- Family Training/Team Meetings 1 0 0 5 1 7 10
-- Transition meetings 8 25 6 9 2 50 103
-- Other Visits 2 0 0 1 4 7 10
IFSPs and Amendments
# of Individualized Family Service Plans Completed 30 42 36 31 48 461
# of Amendments to IFSPs Completed 20 14 20 22 25 349
Services and Evaluations Pending & Completed
Children with Services Pending
-- Audiological 0 0 0 1 0
-- Feeding 1 1 0 4 4
-- Nutrition 0 0 0 1 0
-- Occupational Therapy 4 3 2 1 6
-- Physical Therapy 1 2 2 2 1
-- Social Work 0 0 2 3 3
-- Special Education 1 4 1 4 1
-- Speech Therapy 5 6 6 13 13
# of Supplemental Evaluations Pending 5 4 10 9 6
Type:
-- Audiological 0 1 3 5 1
-- Developmental Pediatrician 2 0 0 0 0
-- Diagnostic Psychological 0 0 0 0 0
-- Feeding 0 0 2 0 1
-- Physical Therapy 2 1 0 0 1
-- Speech 0 1 3 1 1
-- Occupational Therapy 1 1 2 3 2
-- Vision 0 0 0 0 0
-- Other 0 0 0 0 0




Children with Special Care Needs Division
Statistical Highlights 2019

EARLY INTERVENTION PROGRAM

Services and Evaluations Pending & Completed 2019 2018
(continued) Jan Feb March April May June July Aug Sept Oct Nov Dec Totals | Totals
# of Supplemental Evaluations Completed 6 4 7 13 8 0 38 129
Type:
-- Audiological 0 1 3 5 3 12 33
-- Diagnostic Psychological 0 1 0 0 0 1 4
-- Developmental Pediatrician 0 0 0 0 0 0 3
-- Feeding 1 0 0 3 1 5 12
-- Occupational Therapy 3 1 2 0 4 10 36
-- Physical Therapy 0 1 0 3 0 4 10
-- Speech Therapy 2 0 2 2 0 6 31
-- Vision 0 0 0 0 0 0 0
-- Other 0 0 0 0 0 0 0
Diagnosed Conditions
Autism Spectrum
-- Children currently diagnosed: 1 2 1 2 2
-- Children currently suspect: 16 15 15 17 13

Children with 'Other' Diagnosis

-- Agenesis of Corpus Collosum

-- Apraxia

-- Athrogryposis

-- Brain Anomalies

-- Cardiac Anonomly

-- Cerebral Palsy (CP)

-- Chromosome Abnormality

-- Cleft Lip/Palate

-- Congenital CMV

-- Cri Du Chat

-- Crouzon Syndrome

-- Cystic Fibrosis

-- Down Syndrome

-- Dysmorphic Features

-- Epilepsy

-- Feeding Difficulties

N

-
-
N
N

-- GERD

-- Hearing Loss

-- Hip Dysplasia

-- Hirschsprung

-- Hydrocephalus

-- Hypotonia

-- Impulse Control Disorder

-- Leukodystrophy

-- Macrocephaly

-- Microcephaly

-- Noonan's Syndrome

-- Osteogenesis Imperfecta

-- Plagiocephaly

-- Polymicrogyria (PMG)

-- Prematurity

-

[l (=1 (=l =] =] e el L (=] (=2 (=] [N (5] (2] B (= LS Bl B (= (=l (=l B N (=l =l B (=l

-
-
-
-

-- Pyriform Aperture Stenosis w/ Hard Palate Cleft

-- Reduction of Upper Limb
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Children with Special Care Needs Division
Statistical Highlights 2019

EARLY INTERVENTION PROGRAM

2019 2018
Diagnosed Conditions (continued) Jan Feb March April May June July Aug Sept Oct Nov Dec Totals | Totals
-- Spina Bifida 1 1 1 1 1
-- Te Fistula 0 1 0 0 0
-- Torticollis 3 4 3 4 4
Early Intervention Discharges
-- To CPSE 0 0 0 0 0 0 78
-- Aged out 2 0 1 3 3 9 4
-- Declined 2 2 2 4 5 15 67
-- Skilled out 1 0 2 1 6 10 39
-- Moved 3 2 2 5 3 15 25
-- Not Eligible 7 4 6 7 9 33 118
-- Other 0 2 0 0 2 4 28
Total Number of Discharges 15 10 13 20 28 0 0 86 359
Child Find
Total # of Referrals 0 0 0 0 0 0 14
Total # of Children in Child Find 8 7 6 3 3
Total # Transferred to Early Intervention 0 0 0 0 0 5
Total # of Discharges 2 2 1 3 0 8 2




Children with Special Care Needs Division
Statistical Highlights 2019

PRESCHOOL SPECIAL EDUCATION PROGRAM

2019 2018
Clients Qualified and Receiving Services Jan Feb March April May June July Aug Sept Oct Nov Dec Totals | Totals
Children per School District
-- Ithaca 120 125 129 132 136
-- Dryden 53 57 61 63 66
-- Groton 15 18 21 21 21
-- Homer 0 0 0 0 0
-- Lansing 18 18 19 18 19
-- Newfield 24 24 24 24 27
-- Trumansburg 15 14 14 14 16
-- Spencer VanEtten 1 1 1 1
-- Newark Valley 1 1 1 1 1
-- Odessa-Montour 0 0 0 0 0
-- Candor 0 0 0 0 0
-- Moravia 0 0 0 0 0
-- Cortland 0 0 0 0 0
Total # of Qualified and Receiving Services 247 258 270 274 287 0 0 0 0 0 0 0
Services Provided Jan Feb March April May June July Aug Sept Oct Nov Dec
Services /Authorized by Discipline
-- Speech Therapy (individual) 144 146 165 168 170
-- Speech Therapy (group) 11 12 13 18 20
-- Occupational Therapy (individual) 48 51 55 63 67
-- Occupational Therapy (group) 2 3 4 5 6
-- Physical Therapy (individual) 23 24 25 25 27
-- Physical Therapy (group) 0 0 0 0 0
-- Transportation
-- Birnie Bus 30 30 29 29 30
-- Ithaca City School District 42 43 43 43 42
-- Parent 4 4 5 5 5
-- Service Coordination 24 27 26 27 31
-- Counseling (individual) 36 42 43 47 52
-- 1:1 (Tuition Program) Aide 6 6 6 6 6
-- Special Education Itinerate Teacher 31 32 32 36 34
-- Parent Counseling 30 32 34 36 36
-- Program Aide 1 1 1 2 3
-- Teaching Assistant 0 0 0 0 0
-- ASL Interpreter 0 0 0 0 0
-- Audiological Services 4 4 4 5 5
-- Teacher of the Deaf 2 2 2 3 3
-- Teacher of the Visually Impaired 0 0 0 0 0
-- Music Therapy 0 0 0 0 1
-- Nutrition 4 4 5 5 5
-- Assistive Technology Services 0 0 0 0 0
-- Skilled Nursing 0 0 0 0 0
-- Vision 0 0 0 0 0
Total # of children rcvg. home based related svcs. 171 171 194 197 211




Children with Special Care Needs Division
Statistical Highlights 2019

PRESCHOOL SPECIAL EDUCATION PROGRAM

Number of Children Served Per School District 2019 2018
Attending Tuition Based Programs Jan Feb March April May June July Aug Sept Oct Nov Dec Totals | Totals
-- Ithaca 42 43 43 43 42
-- Dryden 18 18 18 18 18
-- Groton 2 2 2 2 2
-- Lansing 3 3 3 3 3
-- Newfield 5 5 5 5 5
-- Trumansburg 6 6 5 6 6
-- Odessa-Montour 0 0 0 0 0
-- Spencer VanEtten 0 0 0 0 0
-- Moravia 0 0 0 0 0
-- # attending Franziska Racker Centers 46 47 46 47 46
-- # attending Ithaca City School District 30 30 30 30 30
Total # attending Special Ed Integrated Tuition Progr. 76 77 76 77 76 0 0 0 0 0 0 0
Municipal Representation 2019 2018
Committee on Preschool Special Education Jan Feb March April May June July Aug Sept Oct Nov Dec Totals | Totals
-- Ithaca 19 18 26 31 25 119 205
-- Candor 0 0 0 0 0 0 0
-- Dryden 9 5 5 7 20 46 102
-- Groton 1 0 2 1 5 9 22
-- Lansing 2 0 0 0 7 9 15
-- Newfield 1 1 2 4 3 11 40
--Trumansburg 1 0 4 0 0 5 21




TOMPKINS COUNTY

HEALTH

DEPARTMENT

Frank Kruppa
Public Health Director

55 Brown Road

Your Partner for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
http://www .tompkinscountyny.gov Fx: (607) 274-6695

ENVIRONMENTAL HEALTH HIGHLIGHTS
May 2019

New Food Service Inspection Officer: Congratulations to René Borgella! René has successfully and officially
received certification by the NYSDOH as a Food Service Inspection Officer 1 (FSIO-1). NSYDOH guidance
recommends that staff that inspect high-risk food service establishments should be certified by NYSDOH. We are
excited that René can now inspect these facilities independently. It has been challenging to meet the NYSDOH
guidance as FSIO’s in EH have retired and NYSDOH has changed the certification review process.

Agriculture & Markets Memorandum of Understanding: On April 15, 2019, the NYSDOH and NY State
Department of Agriculture & Markets adopted a new Memorandum of Understanding (MOU) between the two
agencies to replace the previous MOU from 2007. One significant change with the new MOU concerns alcoholic
beverage manufacturers such as breweries, cideries, and wineries. Local health departments (LHDs) will now be
responsible for food service operations at alcoholic beverage manufacturers unless the food service is considered
incidental (such as an onsite tasting room). LHDs will also now be responsible for offsite tasting rooms which are
separate from the manufacturing location. EH will now be responsible for Ithaca Beer and the Lucky Hare Brewery
tasting room. A potentially bigger impact in Tompkins County is the provision which states that LHDs will regulate
food service and retail food operations at regulated campgrounds and temporary residences (Part 7 facilities). This
has been defined as including camp stores at campgrounds and would include small stores selling food items
(including packaged, canned goods, etc.) in temporary residences. While the new MOU is currently in effect, the
regulation of the stores at Part 7 facilities by LHDs will not occur until 2020. At this time, we are working to
determine how these facilities will be permitted and inspected in Tompkins County.

Hydrilla: Plant monitoring indicates that treatment for hydrilla in the Inlet and Fall Creek appears to have been
successful and treatment is not required in those areas this year. Over the past two years, hydrilla finds have
occurred in the area off Stewart Park. The Hydrilla Task Force is developing plans to treat an approximately 70-
acre area at the southern end of Cayuga Lake with low-dose applications of the herbicide Fluridone weekly,
beginning the week of June 24™ and lasting for 10 weeks. As in previous years, water quality monitoring will take
place and the results will be posted to the County website. In a collaboration with the Hydrilla Local Task Force, the
Army Corps of Engineers (ACOE) will be funding and managing the herbicide application as part of their scientific
data gathering, as they have done at the Aurora and Erie Canal sites for the past few years.

Bat Euthanasia Facility: EH purchased equipment in order to humanely perform bat euthanasia using
isoflurane, an anesthetic gas. Tompkins County Facilities is in the process of modifying our Water Lab to create a
safe space for conducting this procedure. Procedures have been drafted and been reviewed by the Tompkins
County Health and Safety Officer and PESH (the Public Employee Safety and Health Bureau) and are currently
being reviewed internally.

GrassRoots Across The Way SEQR: The Health Department was the lead agency of the State Environmental
Quality Review (SEQR) for the property that the Finger Lakes GrassRoots Organization purchased to use for their
Across The Way camping facilities. In consultation with Tompkins County Planning, EH determined that this action
was subject to SEQR. EH reviewed the Environmental Assessment Form (EAF) that GrassRoots submitted and
determined that a Negative Declaration or Notice of Determination of Non-Significance was appropriate. The
Negative Declaration and associated documents were issued on May 30 and sent to the Town of Ulysses and the
New York State Department of Health (the identified interested or involved agencies) and GrassRoots. A request
was also submitted to have the notice published in the New York State Department of Environmental Conservation
Environmental Notice Bulletin (ENB).

Inclusion Through Diversity
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GrassRoots Emergency Response Plan: Nina Saeli from TCHD Administration and representatives from EH
have been meeting regularly with GrassRoots, the NYS Police, Trumansburg Police, Tompkins County Sheriff
Department, Department of Emergency Response (DOER), and NYSDOH to develop a much-improved emergency
response plan (ERP) and plans for a Unified Command Post to be in operation during the 2019 festival. Meetings
were held on April 10 and 24; May 7, 14, and 22; and June 11. A final draft of the ERP was circulated on May 22.

Owasco Lake Watershed Rules and Regulations: On March 15, the TCHD became aware that revised draft
regulations for the Owasco Lake Watershed. Parts of the towns of Groton and Dryden are in the Owasco Lake
Watershed and would be subject to the new regulations. EH was concerned that the proposed regulations could in
some circumstances have a negative impact on permitting replacement sewage systems in those areas. We
submitted comments on the proposed regulations on April 24. We have received an informal response to these
comments from the Cayuga County Environmental Health Director stating that the intention is to address most, if
not all, of our comments. EH will continue to work with Cayuga County to ensure that our concerns are addressed.
The Tompkins County Board of Health would be responsible for enforcement of these regulations for violations that
occur in the portions of the watershed located in Tompkins. A presentation on the regulations is planned to be
made to the Board of Health at a later point in the process. The draft regulations will need to be revised in
response to our and other comments and submitted to NYSDOH prior to being formally adopted.

Nate’s Floral Estates Mobile Home Park: Frank Kruppa, Adriel Shea, and Joel Scogin from the Health
Department attended at joint NYSDEC/City of Ithaca meeting on May 6 at the Ithaca City Hall. The meeting was
proposed by the NYSDEC to discuss preliminary findings of the environmental investigation that was conducted at
Nate’s Floral Estates over the past few years. Official findings have not been released but the results indicate that
additional soil will be required in some areas to eliminate potential exposure to some low-level contamination at the
site. There is also concern with contamination detected from seeps into the flood control channel. These seeps are
not limited to the Nate’s property. Future action to address this is being evaluated.

CEHD Spring Meeting: Skip Parr and Scott Freyburger attended the Conference of Environmental Health
Directors (CEHD) meeting in Minnowbrook Conference Center at Blue Mountain Lake on May 6 to 8. Speakers
made presentations on chloride impacts in Rockland County, road salt contamination in the Adirondacks, and the
State Septic System Replacement Fund. Updates were provided by the New York State Association of County
Health Officials (NYSACHO), the National Environmental Health Association (NEHA) and NYSDOH Center for
Environmental Health.

Food Service at Ithaca College: Ithaca College (IC) has ended their contract with Sodexco for providing food
service on their campus. Kristee Morgan, Clayton Maybee and Liz Cameron attended a meeting with Ithaca College
representatives on April 8 to discuss requirements for transferring the responsibility to IC instead of Sodexco. The
meeting was productive and helped facilitate a smooth transition. New permits that take effect between June 1 and
July 1 have been issued to Ithaca College for their food service operations on campus.

Training:
Note: Since this section was not included in the April Highlights, this section covers both April and May.

Skip Parr, Kristee Morgan, Adriel Shea, and Liz Cameron participated in Emotional Intelligence Training on April 30
along with other managers at the Health Department.

Kristee Morgan attended Foodborne lliness Outbreak Investigation Data Analysis Training, sponsored by the
NYSDOH, in Syracuse on May 22.

On May 29, 2019, Kristee Morgan and Clayton Maybee participated in a webinar on the new NYSDOH and Ag &
Markets Memorandum of Understanding (MOU). The MOU effects our food service inspection program.
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Rabies Control Program
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There were no confirmed cases of rabies in Tompkins County during May 2019. May is typically a month where
there are more interactions with wildlife due to females seeking dens or nesting sites for offspring. There were a
lower number of cases of bats in the home compared to last year but reports from nuisance wildlife control officers
and wildlife rehabilitators suggest this was due to low activity of bats and not due to low incidence of reporting.

The spring Rabies Clinics had excellent attendance, with 524 pets vaccinated. An electronic system is now being
used at all locations to register participants and to print rabies certificates. Health Department staff did have

internet connectivity issues at some of the clinics resulting in a slowdown in registration time and in some cases
having to use handwritten certificates. Rabies program staff will be working with ITS to resolve these issues for

future clinics.

Key Data Overview

This Month YTD 2019 YTD 2018 TOTAL 2018

Bites? 31 123 100 306
Non Bites? 3 31 67 226
Referrals to Other Counties 5 10 10 37
Submissions to the Rabies Lab 10 55 69 222
Human Post-Ex Treatments 2 19 42 144
Unvaccinated Pets 6-Month

. 0 2 1 3
Quarantined?®
Unvaccinated Pets Destroyed* 0 0 0 0
Rabid Animals
(Laboratory Confirmed) . > g -

1"Bites” include all reported bites inflicted by mammals and any other wounds received while saliva is present.

2"Non-bites” include human exposures to saliva of potentially rabid animals. This also includes bats in rooms with sleeping

people or young children where the bat was unavailable for testing.

3When an otherwise healthy, unvaccinated pet has contact with a rabid animal, or suspect rabid animal, that pet must be
guarantined for 6 months or euthanized. Quarantine must occur in a TCHD-approved facility (such as a kennel) at the owner’s
expense. If the pet is still healthy at the end of 6 months, the exposure did not result in rabies and the pet is released.

4 Pets must be euthanized if they are unvaccinated and have been in contact with a rabid or suspect rabid animal and begin to
display signs consistent with rabies. Alternatively, a pet is euthanized if a prescribed 6-month
quarantine cannot be performed or the owners elect euthanasia instead of quarantine.

Reports by Animal Type

Bites Animal§ sent to the NYS Rabid Animals
Rabies Laboratory

Mo YTD | YTD | Total By By Totals Mo YTD YTD | Total

2019 | 2018 | 2018 | TCHD | Cornell | Mo | YTD 2019 | 2018 | 2018
Cat 11 46 30 115 0 1 1 4 0 0 0 0
Dog 20 74 57 158 0 0 0 4 0 0 0 0
Cattle 0 0 0 1 0 0 0 3 0 1 0 0
Horse/Mule 0 0 0 0 0 0 0 0 0 0 0 0
Sheep/Goat 0 0 0 0 0 1 1 1 0 0 0 0
Domestic 0 0 0 0 0 0 0 0 0 0 0 0
Raccoon 0 0 0 5 0 0 0 2 0 1 0 5
Bats 0 2 1 10 4 2 6 29 0 1 1 7
Skunks 0 0 2 3 0 0 0 1 0 0 1 1
Foxes 0 0 6 6 0 2 2 5 0 2 3 3
Other Wild 0 1 4 8 0 0 0 6 0 0 1 2
Totals 31 | 123 100 306 4 6 10 | 55 0 5 6 18
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Food Program

The results of food service establishment inspections conducted in Tompkins County can be viewed directly on the
Environmental Health website (http://www.tompkinscountyny.gov/health/eh/food/index) or through the Tompkins
County Mapping Portal (https://tompkinscounty.maps.arcgis.com/apps/Styler/index.html?appid=2768bd8c8b584d8a9155b60281ba477b).
Inspections can be sorted to meet the needs of the viewer (by facility, date, etc.) by clicking on the column
heading of interest. These are valuable tools for easily providing information to the public.

Routine facility inspections are conducted to protect public health. The inspections are made without advance
notice to ensure that food processes are adequate, safe, and meet code requirements. It is important to keep in
mind that inspections are only a "snapshot” in the entire year of a facility’s operation and they are not always
reflective of the day-to-day operations and overall condition of the operation.

The following inspections were conducted with no critical violation(s) noted:

Alexander’s Meals, Throughout Tompkins Lincoln Street Diner, C-Ithaca

Ana’s Curry Popcorn, Throughout Tompkins Loco/Luna at Ithaca Festival, C-Ithaca
Benn Conger Inn, V-Groton On the Street Commissary, T-Danby
Celebrations Banquet Facility, T-Caroline The Piggery, Throughout Tompkins
Corner Store, C-Ithaca Rashida Sawyer, Throughout Tompkins
Dragon Village, V-Trumansburg Ron Don’s Village Pub, V-Trumansburg
Garrett’s Brewing Company, V-Trumansburg Saigon Kitchen, C-Ithaca

Gimme Coffee — V-Trumansburg Silo Food Truck, Throughout Tompkins
Golden City, V-Dryden Silo Mac Express, Throughout Tompkins
The Good Truck, Throughout Tompkins Subway Ithaca Mall, V-Lansing

Groton Village Court — Foodnet SOFA location, V- Sunset Grill, T-Ithaca

Groton Trini Style, Throughout Tompkins
Jack’s Grill at Ithaca Festival, C-Ithaca Viva Taqueria & Cantina, C-lthaca
Khmer Angkor Cambodian Food, Throughout Word of Mouth Catering, V-Trumansburg
Tompkins

The Hazard Analysis Critical Control Point (HACCP) Inspection is an opportunity for the establishment to
have the health department review food processes in the facility to make sure that all potential hazards are identified
and to assure that the best food safety practices are being used.

HACCP Inspections were conducted at the following establishments:

None in May

Re-Inspections are conducted at any establishments that had a critical violation(s) to ensure that inadequate or
unsafe processes in a facility have been corrected.

The following re-inspections were conducted with no violations noted:

15 Below Ice Cream, C-Ithaca Joe’s Restaurant, C-lthaca

Bella Pizza, C-Ithaca McDonald’s — Triphammer Road, V-Lansing
Coltivare, C-Ithaca Mehak Cuisine, C-Ithaca

Foodnet Central Kitchen, V-Lansing Pat's Pizzeria, C-1thaca

Hazelnut Kitchen, V-Trumansburg Vietnam / Hai Hong, C-Ithaca
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Critical violations may involve one or more of the following: the condition of food (e.g. food that may be at
improper temperatures on delivery or damaged by rodents), improper food cooking and storage temperatures (e.g.
food cooked to and/or held at improper temperatures), improper food preparation practices (e.g. preparing ready-
to-eat foods with bare hands), and water and/or sewage issues (e.g. low disinfection levels in the water system).
These critical violations relate directly to factors that could lead to food related illness.

Critical Violations were found at the following establishments:

Kelly’s Dockside Kafe, C-1thaca
Potentially hazardous foods were not kept at or below 45°F in cold holding. Product in cold holding was observed
to be at 50-51°F. Product was moved to the walk-in cooler to be rapidly chilled to 45°F or less before use.

Country Inn & Suites, T-I1thaca
Potentially hazardous foods were not kept at or below 45°F in cold holding. Product in cold holding was observed
to be at 68°F. Product was removed from service and rapidly chilled to 45°F or less before use.

Viva Taqueria & Cantina, C-Ithaca

Enough refrigerated storage equipment is not maintained so that potentially hazardous foods are stored below
45°F. Product in a refrigerated storage unit were at 57-69°F. The products were moved to functioning
refrigeration units to be rapidly chilled to 45°F or less before use.

Ling Ling Garden, T-l1thaca
Potentially hazardous foods were not kept at or below 45°F during cold holding. Product in cold holding was
observed to be at 62°F. The product was removed from service and rapidly chilled to 45°F or below.

Bella Pizza, C-lthaca

Potentially hazardous foods were not stored under refrigeration. Product on a counter for customer service was
observed to be at 76-78°F. The facility has a waiver to use time as a public health control for the product but was
not complying with the waiver agreement at the time of the inspection. Temperature log sheets were established
during the inspection as required by the waiver agreement.

Ciao!, V-Lansing

Potentially hazardous foods were not kept at or below 45°F during cold holding. Product in cold holding was
observed to be at 52-58°F, products in a second cold holding unit were observed to be at 52°F. The products
were removed from service and rapidly chilled to 45°F or less before use.

Enough refrigerated storage equipment was not maintained so that potentially hazardous foods were kept below
45°F. Products in a refrigerated storage unit were observed to be at 51-58°F. The products were moved to the
walk-in cooler to be rapidly chilled to 45°F or less before use.

Corelife Eatery, C-1thaca

Potentially hazardous foods were not kept at or above 140°F during hot holding. Product in hot holding were
observed to be 125-127°F in one location, 110-111°F in a second location and 124°F in a third location. Products
were removed from service and rapidly reheated to 165°F or above before use.

Zocalo Mexican Bar & Grill, V-Lansing
Potentially hazardous foods were not cooled by an approved method. Product on a counter was observed to be at
70°F. The product was moved to the cooler to be rapidly chilled to 45°F or less using approved methods.

Van Noble Smokehouse, T-Enfield

Potentially hazardous foods were not kept at or above 140°F in hot holding. Products in hot holding were
observed to be at 119°F and 90°F. The products were removed from service and rapidly reheated to 165°F or
above before use.
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Firehouse Subs Mobile Unit, Throughout Tompkins

Potentially hazardous foods were not kept at or below 45°F in cold holding. Product in cold holding was observed
to be at 48-49°F in one refrigerated storage unit and 47-48°F in a second location. The products were removed
from service and rapidly chilled to 45°F or less before use.

PDR’s Catering, Throughout Tompkins
Potentially hazardous foods were not kept at or below 45°F in cold holding. Product in cold holding was observed
to be at 48°F. The product was removed from service and rapidly chilled to 45°F or less before use.

Taste of Thai Express, C-Ithaca
An accurate thermometer was not available during the inspection. The thermometer on-site was observed to be
off by 10°F. The thermometer was calibrated during the inspection.

Potentially hazardous foods were not stored under refrigeration. Product on a counter by the prep line was
observed to be at 80°F in one location and 90°F in a second location. The products were removed from service
and rapidly chilled to 45°F or less.

Temporary Food Service Operation Permits are issued for single events at one location. The Food Protection
Program issued 53 temporary permits.

Temporary food operation inspections are conducted to protect public health. The inspections are made
without advance notice to ensure that the food processes at the event are adequate, safe, and meet code
requirements. The operation must correct Critical Violations during the inspection. When a Temporary Food
Operation has Critical Violation/s, a re-inspection is conducted when the event is longer than one day.

The following inspections were conducted with no violation(s) noted:

B&B Kettle Korn at Ithaca Festival, C-Ithaca

Ben & Jerry's at Ithaca Festival, C-lthaca

The Chili Cabin — Finger Lakes Pottery Tour, T-Danby

Copper Horse Coffee Roasters at Ithaca Festival, C-Ithaca

CU — Deans Ice Cream Social, Cornell University

CU — Panhellenic Council Camp Kessem Fundraiser, Cornell University
Ithaca Coffee Company — IC Finals Week Food Show, T-Ithaca

Lao Village at Ithaca Festival, C-Ithaca

Little Farm Bakery at Ithaca Festival, C-Ithaca

Macarollin Food Truck at Ithaca Festival, C-Ithaca

Macdonald Farms at Ithaca Festival, C-Ithaca

The Mason Jar at Ithaca Festival, C-Ithaca

Mr. Squeeze Real Lemonade and Teas at Ithaca Festival, C-Ithaca
Travelers Kitchen at Ithaca Festival, C-Ithaca

Tropical Snow Hawaiian Shaved Ice at Ithaca Festival, C-Ithaca
Wheelock Rides — Cotton Candy at Happenin’ in the Hamlet, V-McLean
Wheelock Rides - Fried Dough at Happenin’ in the Hamlet, V-McLean

Critical Violations were found at the following establishments:

Fire Dawgs BBQ and Catering, T-Dryden
An accurate food probe thermometer was not available or used. The operator obtained a thermometer for use
during the inspection. A re-inspection was satisfactory.
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CU — SACNAS at 2019 SACNAS Taco Tuesday, Cornell University
Potentially hazardous foods were held at an improper temperature. Product in hot holding was observed to be at
85°F. The product was discarded during the inspection.

An accurate food thermometer was not available during the inspection. The operator obtained a working
thermometer during the inspection.

Inadequate facilities were available to maintain temperature. Product on a counter was observed to be at 54°F.
No cold holding equipment was available at the event to keep the food below 45°F. During the event, ice was
obtained and the product was rapidly chilled to 45°F or less.

CU = South Asian Council at 2019 Last Day Lassi, Cornell University
Potentially hazardous food was held at an improper temperature. Product was observed to be at 48°F. The
product was removed from service and rapidly chilled to 45°F or less before use.

Dancing Turtle at Ithaca Festival, C-lthaca

Potentially hazardous food was held at an improper temperature. Products were observed in coolers at 64-72°F, in
a container for use in customer orders at 68-72°F and on a table to be used for orders at 70°F. The products were
either removed from service at the event or rapidly chilled to 45°F or less before use. A re-inspection was
satisfactory.

Trumansburg All Sports Boosters May Day 5K & IAC Track Meet, V-Trumansburg

Inadequate facilities were available to maintain temperatures of potentially hazardous food. Product on a counter
was observed to be at 50°F. No cold holding equipment was available for the product. The product was discarded
during the inspection. A re-inspection was satisfactory.

Pre-Operational inspections are conducted, following a thorough review of proposed plans, at new or
extensively remodeled facilities to ensure code compliance prior to opening to the public.

The following pre-operational inspections were conducted:

Five Guys Burgers & Fries, C-lthaca

Ha Ka Cha, C-Ithaca

Lucky Hare Brewing Company, C-Ithaca
Mama Said Hand Pies, C-Ithaca

Plans Approved:

Newfield Elementary — Jr/Sr High Schools, V-Newfield

New Permits Issued:

Ha Ka Cha, C-Ithaca

Lucky Hare Brewing Company, C-Ithaca
Mama Said Hand Pies, C-Ithaca

The Piggery, Throughout Tompkins
Wards Food Truck, Throughout Tompkins

The Food Protection Program received and investigated three complaints related to issues anad/or problems
at permitted food service establishments.

\\Uffiles\phealth\WEB BOH\Current BOH\06-Jun Mtg\EH\May 19 h.docx
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Engineering Plans Received

OWTS Plan for New Construction — Town of Dryden

OWTS Plan for New Construction — Town of Dryden

OWTS Plan for New Construction — Town of Dryden

OWTS Plan for Replacement Construction — Town of Dryden
OWTS Plan for Replacement Construction — Town of Dryden
Public Water System — Pleasant Grove PRV Station

Pool Plans — Village of Groton

Reality Subdivision Plan Renewal — Town of Ithaca

Reality Subdivision Plan Renewal — Town of Lansing

Problem Alerts/Emergency Responses

e A precautionary boil water order (BWO) was issued to Cayuga Nature Center on May 15, 2019, T- Ulysses,
due to inadequate system pressure. Satisfactory bacteriological tests results were received by TCHD from
samples collected after repairs were completed and the BWO was released on May 23,

e A precautionary boil water order (BWO) was issued to Country Acres Mobile Home Park on May 30, 2019,
T- Dryden, in response to a water main repair that lasted more than four hours. A satisfactory
bacteriological test result was received by TCHD from a sample collected after the repair was completed
and the BWO was released on June 3.

e A boil water order (BWO) was issued to Finger Lakes Marine Service, T- Lansing, on May 31, 2019, due to
an inadequate disinfection treatment system. TCHD is awaiting completion and certification of the water
treatment system.

e A boil water order (BWO) was issued to TOSA Apartments, T- Dryden, due to no chlorine in the distribution
system caused by a pump malfunction on May 31, 2019. The water treatment specialist fixed the pump
and TCHD is awaiting satisfactory bacteriological test results.

\\Uffiles\phealth\WEB BOH\Current BOH\06-Jun Mtg\EH\May 19 h.docx



May 2019 Environmental Health Report Page 9 of 10
Childhood Lead Program
YTD YTD TOTAL
CHILDHOOD LEAD PROGRAM MONTH 2019 2018 2018

A: Active Cases (total referrals):

Al: # of Children w/ BLL>19.9ug/dI 0 0 0 1

A2: # of Children w/ BLL 10-19.9ug/dl 0 0 0 5
B: Total Environmental Inspections:

B1: Due to Al 0 0 0 1

B2: Due to A2 0 0 0 5
C: Hazards Found:

C1: Due to B1 0 0 0 1

C2: Due to B2 0 0 0 5
D: Abatements Completed: 0 0 0 0
E: Environmental Lead Assessment Sent: 0 0 0 2
F: Interim Controls Completed: 0 0 0 0
G: Complaints/Service Requests (w/0 medical referral): 4 15 17 54
H: Samples Collected for Lab Analysis:

- Paint 0 0 0 5

- Drinking Water 0 0 0 0

- Sall 0 0 0 0

- XRF 0 0 0 5

- Dust Wipes 0 0 0 6

- Other 0 0 0 1

\\Uffiles\phealth\WEB BOH\Current BOH\06-Jun Mtg\EH\May 19 h.docx
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Summary of Open BOH Enforcement Actions:

Page 10 of 10

Date of
BOH Facility OIS Basis for Action PETENSY NS BOH. S Status
. Operator Assessed Deadline
Action
Collegetown Food Service
5/28/2019 | Ithaca Bakery 9 Establishment — Violation $1,200 Payment due 7/15/19 Monitoring Compliance
Bagels Inc.
of BOH Orders
Mix Social Mix Social Food Service
5/28/2019 L L Establishment — Violation $800 Payment due 7/15/19 Monitoring Compliance
Dining Dining Inc
of BOH Orders
CU — Klarman Cornell Food Service
5/28/2019 . . . Establishment — Violation $800 Payment due 7/15/19 Monitoring Compliance
Hall Café University
of BOH Orders
Finger Lakes Finger Lakes | Mass Gathering & Public $1.000
5/28/2019 GrassRoots GrassRoots | Water System - Violation ' Payment due 7/15/19 Monitoring Compliance
Festival Festival Org. | of BOH Orders
Bun Aopetit Food Service
5/28/2019 Bak[e)z? Jodi Metcalf | Establishment — Repeat $400 Payment due 7/15/19 Monitoring Compliance
y Critical Violations
Donnrob Public Water Supply —
5/28/2019 11 Ellis Drive Failure to Maintain $400 Payment due 7/15/19 Monitoring Compliance
Realty, LLC - .
Disinfection
Finger Lakes Public Water Supply —
5/28/2019 9 : Barry Ford Failure to Disinfect Water $500 Payment due 7/15/19 Monitoring Compliance
Marine Service
Supply
TOSA Public Water Supply — $500
4/26/19 Tony Busse | Sampling and Reporting . Payment due 6/15/19. Monitoring Compliance
Apartments Violations ($250 paid)

\\Uffiles\phealth\WEB BOH\Current BOH\06-Jun Mtg\EH\May 19 h.docx




TOMPKINS COUNTY

HEALTH

DEPARTMENT

Frank Kruppa
Public Health Director

55 Brown Road

Your Partner for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny.gov/health/eh Fx: (607) 274-6695
Date: June 6, 2019

Memo to: Members of the Tompkins County Board of Health

From: C. Elizabeth Cameron, P.E., Director of Environmental Health

Subject: Recommended Environmental Health Division Fees for 2020

The information in this packet addresses our proposed facility operating and plan review fees, focusing
on the plan review fees. Facility operating fees were discussed at the May 28, 2019, Board of Health
Meeting.

Plan Review Fees: We conducted a fairly comprehensive review of plan review fees this year. There is
considerable variation in the time required to review plans in a specific category. As in past years, the
proposed fees have been developed based on estimates of the average review time obtained through an
evaluation of plan submittals and in discussion with the Public Health Engineer. Based on this review, we
are proposing several changes.

The complexity of engineering plans for community water system facilities (e.g., new wells or
water treatment) varies significantly. To address this variability and the corresponding increase in
time to review some plans, we are proposing a new Community Water System Municipal Facility
fee of $1000, slightly more than double the existing Community Water System Facility fee of
$450. This new fee would cover projects similar to the new source and transmission system plans
submitted by the Village of Dryden to address their arsenic water quality violation or the water
treatment plant recently constructed by the City of Ithaca. These plans are obviously much more
involved than putting in a new well and disinfection at a mobile home park or an apartment
building.

The Water Storage Tank plan review fee is increased to $500 from $230 to more accurately
reflect the costs involved. This fee was last increased by $5 ($225 to $230) in 2015 and by $25 in
2012 ($200 to $225).

The Cross-Connection Control base fee is increased to $200 from $160. This fee was last
increased in 2015, to $160 from $150.

We are proposing changes to the structure as well as the fees themselves for Onsite Wastewater
Treatment Systems (OWTS) plan reviews. To a much greater extent than in other engineering
plan review categories, the time involved on these projects is determined by the quality of the
engineering plans submitted more than by the complexity of the project itself. This has resulted
in repeated reviews and plan re-submittals in some cases and not in others. To try to address
this, we are proposing a decrease in the base fee for an OWTS plan review, but this fee will
generally be limited to two rounds of review (possibly three if the review time and comments are
minimal). This should cover the plans submitted by most engineers. If the plan is not approvable
on the third submission, we will submit a comment letter stating that an additional fee is required
for further review.

Inclusion Through Diversity



As shown in Table 3, we have reduced the initial OWTS plan review fee. The additional fee of
$160 would cover another two to three reviews, depending on the level of comments/review time
involved. In addition to the OWTS plan review fee, we have reduced the OWTS permit fee for
systems that are designed by an outside engineer. EH time involved in permitting these systems
is typically less than a system designed in house unless there are site visits or other complicating
factors involved.

Mass Gathering Fees for Existing Facilities: Since we started permitting the Finger Lakes Grass
Roots Festival as a mass gathering in 2013, the Environmental Health Division has spent an increasing
amount of time each year on permitting/inspections and plan review. Costs involved are summarized in
Table 4. The average staff time spent on permitting, reviewing plans, and inspecting the festival is 51.4
days over the last five years, with a peak of 124.8 days in 2018. Our cost recovery has been an average
of only 13%, with a decrease to 5.6% in 2018. We have proposed raising our permit fee to $2000 (from
$1650) and the plan review fee to $5000 (from $2250) for GrassRoots in 2020. If staff time drops to the
5-year average in 2020, we would be recovering about 25% of our costs for the program.

Permit/Operating Fees:

On May 7, 2019, NYSDOH released the final revised Memorandum of Understanding (MOU) between
NYSDOH and NYS Agriculture and Markets with an effective date of April 15, 2019. One of the changes
in the MOU is that NYSDOH/local health departments will now be responsible for inspecting retail food
(e.g., camp stores) in addition to food service operations at campgrounds and temporary residences. We
will now need to both issue food service permits and conduct food inspections at these facilities. It is not
clear at this time how many of these operations there are, how much time and what activities will be
involved in the inspection, or how the Part 14 Food Service Establishment regulations will be applied to
these retail food stores. Therefore, we are proposing to not charge a fee for retail food operations at
these facilities until 2021 when the process and time involved should be clearer.

Other proposed modifications to the operating fees are noted in Tables 1 and 2 and were discussed at
the May Board of Health meeting.

Based on the proposed fees, the sources of estimated revenue for 2020 are:
Estimated Revenue:

Operating/permit fees $352,020
Plan review/other fees $22,340
Fines/penalties/late fees/other $21.,475
Subtotal*: $395,835
Less credit card processing cost $1,873
Total Estimated EH Revenue™: $393,963

* Does not include revenue from grants and State Aid.

The following information is attached for your review:
Table 1. Proposed Environmental Health Fee Schedule 2020 — Operating and Other Fees
Table 2. Proposed Operating or Permit Fees Detail Sheet 2020
Table 3. Proposed Plan Review Fees Detail Sheet 2020 — to be provided in June
Table 4. Mass Gathering Fee Summary
Table 5. Estimated vs. Actual Revenue and Expenses

F:\EH\ADMINISTRATION (ADM)\Program Administration (ADM-3)\Financial\Fees (SG-37)\Fees 2020\Proposed 2020 fees to BOH.docx



ENVIRONMENTAL HEALTH DIVISION
55 Brown Road, Ithaca, NY 14850

Ph: (607) 274-6688; Fx: (607) 274-6695

On-line Services - https://permits.tompkins-co.org /CitizenAccess/

Table 1 - 2020 Proposed Environmental Health Fee Schedule

Draft for BOH Review June 2019
Effactive January 1, 2020

2020 OPERATING PERMIT, PLAN REVIEW, AND OTHER FEES

Agricultural Fairground Operating Permit 2400 4
Campground Operating Permit %
$150 plus $2.75 per unit/site |
Campground Plan Review #2001 1
Children's Camp Operating Parmit $200;
Mass Gathering Operating Permit® (Wew Event) $4,100{ ]
Mass Gathering Operating Permit* (Existing Event) s:,uuﬂ -
{("Plus $80 per stalififir for incident response, I necded)
Mass Gathering Plan Review (New Sient) $12,000 |
Mass Gathering Plan Review (Eisting fvent) $5,000] |
Mabile Home Park Operating Permit M.
£150 plus $3.50 per unitflot 1}
Mobile Home Park Plan Review R
$460 plus 530 per unit/lot |
Recreational Aquatic Facility Operating Permit -
Swimming Pool/Bathing Beach $335¢ ¢
Slide and Wave Pool/Spray Park/Other Aquatic Facliity $360f |
Recreational Aquatic Facility Plan Review
Swimming Pool/Bathing Beach/Other Aquatic Facility -
Up to 5,000 square feat $360[ |
Slide and Wave Pool/Spray Park/Other Aquatic Facility ~—  —
Over 5,000 square feet 7700 i

Temporary Residence Operating Permit
$175 plus 53.50 per unit/site

TOTAL FEES - PAGE 1
B
TOTAL FEES DUE - PAGE 1 & 2

Freparer/Date:
pc: Support Staff

FAERIADMINISTRATION (ADMTProgram Adminisration (ADMW-J)FinancaiiFess {BE-AT]\Foes 20PF e sprundshestsEohaduls

Food Service Establishment Dperating Permit

High Risk $450{
Mediium Risk $375] 1
Low Risk $210
Additional Mobile Unit $85: 1
Food Service Establishment Plan Review i
High & Medium Risk 2100 1
Low Risk £150j i
Push Cart s100] |
Temporary Food Service Establishment - Simple Menu
1 Day Event $651 i
Multiple Events; Consecutive or Non-Consecutive Days $100;
{up to 8 days i 120 days)
Temporary Food Service Establishment - Complex Menu g
1 Day or Multiple Days; Single Event $150¢
Late Application - Received less than 2 weeks before ever £25; |
Additional Expedited Permit Processing Fee - 3 days or less $251
OTHER FEES
pp ater {May be waived af TERD dscretion) §50i
Al:ldi‘hnnnt I’-‘mdﬂed Fen'nrt Pmc&ssmg Fee - 3 darys or la= $50;
'ﬁ'awerf "ul'ar:un-ou Requesl: (Rﬂqu.l:-'mg Hmr.f arHaa-w:- Acﬁm} $?5§""
Waiver from NYS Appendix 75-A (OWTS) $751 1
{Uinless due fo TCHD referral)
Coples (Cost per page) 0,250 i
i 28]
Eseiaacionah10-pages -
Ganitery-Codes +-56]
Refund Request (within § months of recajpt) $25§ ''''
Environmental Impact Statement Review =~ 7

(Where Tompking County 15 the fead Agency fee assessed as aliowed by BNYTRR EJ’??)

Notes:

1. A check mark indicates the fes agptes to your facility, Fees are addifive for Bl oparstions,
2, Checks should be made payabie to: Tampiing Coufity Heatth Department.

3. Theve will bz & $20 Service charge on all returmied checks,

4, Faymant mathods: check, cash, money order, or anline wicredit card (Visa, MC. Discover).
*Zome renewal fees may be waived at TCDH discretion.

1of3



Your Parmer for a Healthy Community

ENVIRONMENTAL HEALTH DIVISION
55 Brown Road, Ithaca, NY 14850

HEALTH

Ph: (607) 274-6688; Fx: (607) 274-6695

On-line Services - https://permits.tompkins-co.org/CitizenAccess/

Table 1 - 2020 Proposed Environmental Health Fee Schedule

2020 WATER SYSTEM OPERATING, ON-SITE WASTEWATER TREATMENT, AND DEVELOPMENT FEES

Draft for BOH Review June 2019
Effective January 1, 2020

On-5ite Wastewater Treatment System Construction Permit

MNew Construction/Conversion
w/ Enginser Plang; no Site Evaluation
Replacement System
w Engineer Pians; no Site Evaluation or TEHD Reforeal
Septic Tank/Pump Chamber Replacemeant
*Holding Tank Permit Renewal

OWTS Permit/Application Renewal or Transfer

“Permit Renewal (may be rémewed 1x prior fo expiration)
Permit Transfer (oriar to expiration)

Application Renewal (may be renewed ix prior to expiration)
Application Transfer (orar fo expinatian)

On-Site Wastewater Treatment System Plan Review
by Design Professional

0 =499 gpd design rate

500 = 999 opd design rate

1,000 — 1,999 gpd design rate

2,000+ gpd design rata

Other OWTS Modificatons /Multiple Submissions
Holding Tank Plan Review & Initial Permit

Collectar Sewer - 6" and larger (D50 & Health Dept Profects)

Preliminary Development Review (where soil testing is requirad) g400! !

< 5,000
> 5,000

{Pral

Realty Subdivision Development Review

Plus $12.50 per lot NYS filing fae
Add 35 per lot with Individual water
Add $55 per lot with individual sewage
{Subtract Freliminary Development fees paid)

Realty Subdivision Approval Renewal

Other Engineering Review [May be waved at TEHD discrefion)

TOTAL FEES - PAGE 2

Preparer/Date:
pt: Support Staff

EAEHADMINIETRATION (ADMTProgram Administration (ADM-JAFinencahiess (SG-371Fees 20205 e soraadshonts Schadue

$425]
$250!

$335:

Water System Operating Fee
Community Water System [with sources)

Groundwater System $200{ }
Surface Water System $1,8000
Non-Community Water System (with sources) $105¢
Bottled/Bulk Haulers, Tce Plants $3600 !
Water System Construction Permit and Plan Review
Community Water System (Far 5, NVS50) $4500
Community Water System Municipal Facility $1,000 I_
Non-Community Public Water System $210f |
Distribution Water Main - 6" or larger
< 5,000 $300§
> 5,000 $400]
Cross-Connection Control
£200 plus $50/device 1
Water Storage Tank > 500,000 gal $500§ |
Other Water System Modification $160] |
(May be waived at TCHD discretion) '
= OTHER FEES
Late Application/Water Fee [May be waved at TLHD discretion) $50;
Additional Expedited Permit Processing Fee - 3 days or le $50:
) ate-Rables-Coarbifeate— amnalinhe-corifine o o inpanes 5—}0
Waiver/Variance Request (Reguiring Scard of Health Action) e75l
Waiver from NYS Appendix 75-A [OWTS) §75
(Unless due to TCHD referrai) o
Copies (Cast per page) $0.25{ "
420
Each-additional-10-pages $30]
St y-Codes B0
Refund Request /within & months of receipt) 525
Environmental Impact Statement Review T

(Where Tomphine County is the lead Agency fie assossed a5 allowed by SNVERR 817.7)

Nobes:

1. A check mark indicates the fee applies to your facility. Feos are additive for.all opertions,

4. Chestics shousd b made payeble to: Tompkdng County Heelth Depertment.
3; Thers will be & 320 service charge on all returned ehatks,

4. Payment mathods: check, cash, maney arder, or onfing wicredit card (Visa, MC, Discover),

*some renewal fees may be waived at TCOH discretion,

2of 2



Draft for BOH Review - June 2019
Table 2 - Environmental Heakth Division
Proposed Operating or Permit Fees Detail Sheet 2020

FEES £ FACEITIES STHAFF TINE [days) COST PER FACEITY PROGRAM COST AEWENUE c{rﬁ.r
PROGRAM
o] by b ] Z0Z0-EST | M-EST 2018 2018 20Z0 2078 2P-EST | M-EST 2015 200 a8 2020 2B 2008 018
FEEAL FINAL TOTAL | INVCHCED | ESTIMATE| FINAL TOTAL |INWORCED] FMAL | ESTIMATE IRNAL ESTIMATE] HAMNAL [ESTMATE| FIMAL
SERYYCE ESTABLESHREBENTS [FSE) g2z 485 555 E54 S5 §523 25351 337 03T 306,484 | STT903F | S1TA0MS 058 058
High Risk 450 400 19z 165 310 31 203 51,039 31,043 S171,458 ST 051 74250 556,000 43 Lo
Medum Risk 5375 373 2T 205 206 B354 405 500 165490 138839 S86.250 BES. 25 ]
Lo Risk S5 o 85 I pr e i) 081
Addiional Mobde UnitiPush Cart 85 & B i
TEMPORARY FOOD SERVICE 353 118
Simple Mera 1 Day Event 210 3
Simple et Multipie Events 138 9%
Complexn Meru Single Event 5 5
Laie Apphcafion < 2 wesks, > Jdays LLs) 95
Lat= Applcation 3 days or < 2 e =
RESIDERCE 13 3 ™ BF LT $38.172 13,087
Per unitisite 2065 20857
a0 10
Per unifisie SETS =225 REZS 757 =T (11 T
HOME PARKS 5150 S150 5150 49 1 41 42
Per usitiiod S350 5385 5350 202 2012 2132 2355 S = : : = s
1 1 1 L 5 F27E8 S2.7E8 $2, 788 52,765 $2. 766 400
o) ! 0 D » = =0 30 o] 50 50
1 1 1 1 ] | 30 $i5pa | SeE3d | BESST 16,353 £18, 597 52,000 0w
35 4 35 & 10 108 §1.739 §15,214 S14. 007 S50,854 §55,7EE S200 oo
ea 58 ) 54 135 131 §1.245 $1,.286 1,342 STa.6ES STZATE $13,765 {1eL]
152 L7 5 143 570 573 $118102] S1.2H §1,268.56 | $1TR515 EEE1 ATS S33.590 L ey | a6 oLte
] BE BS B& 530 503 $1E3005 | S1.B30 | SE54533 | §159,332 | SE50042 | S17200 | S17200 011 0
3 3 3 3 10 0 105395 | $1.054 §1,653.96 3,162 33,162 3,400 o 400 i 1.7
] B3 54 (=1 (=] 313 8327 351,32 $18.974 F1asm 5000 B5EMD 032 030
25 b 235 211 T35 T 1605064 | 5£30381 | §1.555.50 | S407ATO | s&1278@ | $76575 | $iTAM 085 DAE
110 Hx 1T e ] 35 $1,E5063 | 8200519 | 209356 | S0.E%8 | 5213543 | $42500 | $433TS 021 020
0 e & S 33 -3 S1E2SEI | S1.8E6 | SEaeT BIE 256 18084 52500 1,950 g L
B0 B2 £ B 4 %7 $152563 | S1EM | 51 aXisa]| sissisn 147 710 R 300 2T 155 [O_EB 01
] & 3 & ] 2 8109797 | 51,788 | $138305 ]| S1e384 14 054 51,400 S1.580 DBl o017
2 2 a4 e S0 50 na £0 = £330
15 15 18 14 ] 53 K=y ] BEETS
& 5 ra na 5250
5 15 L 17 S0
k] 5 4 4 S E = _ = S400 : 3
]
$1,220, 819 §1,200,122F $352 0210 | £343.255 .29 0.28
521,475 | $38304
TOTAL OPERATING, PERNIET, FLAN REVIEW AND OTHER FEES|§1, 7%, 510] £395 535 | $404. 564 .22 023
ESTIMATED OFFICIAL PAYMENTS CREDIT CARD PROCESSING COST| §1,373 51,651
TOTAL ALL ENVIRDNMENTAL HEALTH PROGRAM FEES| $393,963 | 3403013 0.22 D22
MNOTES:
20EE EH Ansasal Cost B S&afl Time S1.786. 51300 et Siaff Cost= 385002  perday $7903 perhr
2017 EH Anseal Cost & Stalf Tims $1, 73841900 o o) SHaff Cost= 853596 perday 7502 perhr
2615 EH Arssa] Cost & Staft Time £1.536,354.00 H2BES Staff Cost= 54584592 perdey 57070 perhr

PSS - Surface Wislor Stall Time: i caloedsizd by 2cty only. This is an undenesBmesle of tha tolal progeam costs,
2018 Revenus Submitad Proagt: 0o Payeent S55.3TT.00 A5 of fotz| revenue

FAE-RADNINES TRATHON ADEPoogram Adminestrabion (DL 2R rencialifess [S5-2T/ ees 20007 ee spreadsheets Persi Fees



Draft for BOH Review - June 2019
Tahte 3 - Enwironmental Health Division
Proposed Plan Review Fees Detail Sheet 2020

ESTIMATE | COST PER VA
FEES # PLANS g TOTAL | fbyoims | PLAN PROGRAM COST REWENUE !
FROGRAM s !mmmsgslm FER PLAN || REVESW COST
2020 2079 2018 2020-E5T 2018 2012 |REVIEWED| 2048 2018-or 2820 028 2018 2000 013 2020
ESTIMATE : ESTBMATE| FINAL |[ESTIMATE
BLIC WATER SYSTERS : 57,470
Covmemrrumety 'Waler Systom Facility 51350
Commrsty Waler Syslem Munbcipet Faciity 0
Water Main Ext < 5,000° 51,500
> 5000 50
Cross-Conmection Conirod 52,000
Add per device 750
Non-Community Wates System $1.050
'Waler Storage Tank 500
Other Wabter System Modification 320
High and Medium Risk 210 2210 5210 ] 13 ] 218 52100
Low Risk 150 5150 5150 5 3 T 018 550
Push Carl MediumilLow Risk SEOD 100 5100 ] 1] ] 215 50
[0BILE HOME PARKS 5450 450 5460 ] 1] 1] 2007 50
Add per unitilot $30 530 530 ] (5] ] 2007 50
[CAMPGROUNDS 5200 5200 5200 ] z 2 M8 50
ISWIMBING POCLS/EATHING BEACHES 5350 5350 5350 (2] 2 3 2058 19.0 50 5474 =0 £oa8 50
Swimming Poals > 5000 sf 770 £770 770 0 o a 2008 [T 2.0 F043 ] 50 50
PASS GATHERING [NEW) 12,500 $6,100 6,100 0 [V} 0 na 0.0 000 853,225 0 50 50 =
BilasSS GATHERING [EXISTING) 55,000 §2.350 §2,250 1 1 1 2018 BE1.3 £51.3 ssp 250 | $5225% | $s52,25% | s5.00 $2.250 R
\ON-SITE WASTEWATER TREATMENT SYSTERS 05,200 $E515 087
0l - 439 gpd Design Rata 51,900 $2.730 060
500 - 999gpd Design Rate 51,840 52760 058
1,030 - 1,993 gpd Design Rate 340 FAT5 o7
2,000+ gpd Design Rate §540 £500 (ol
fCther OWTS ModificatonsMultiple Submissions §1,250 1] 1.01

Holding Tank Plan Review & Initizl Permit 320
Collechor Sewer < 5,000 %0
> 5,080 0
TY SUBDIVISION TOTAL = 0
TY SUBDNTSIONS 800 500 $600/ =] 2 0
Add per ot NYS filing fe2 $1250 $1250 £1250 =] 0 5
with individusd Water 535 535 535 =] i 50
wiith Endividuad OWTS 55 255 555 =] 0 w0
Subteivision Rencwal EYaE ] 00 200 [ 1 ]
Peeliminary Deveiopment Review 00 falil $0 Q o 0
Addl per lot ria ria na ] 0 S0
THER PLAN REVIEW S160 5160 51640 5 1 SB00 SEE0 1.01
$71.914 74,111 22,340 S22 605 .30
MNOTES:
2018 EH Annual Cost & Staif Time 54,7, 515.00 ITIBA Se=Mf Cost= $553.22 perday $7953 perhr
20117 EM Armual Cost B S48 Tine £4,75.415.00 332E  SfiCest= §525.16 perday §TROZE perhr
2016 EH Arsneal Costt & Si24f Tine 51,595, 354.00 52255 St Cost= $434.57 perday STOT0  perhr

Hoers per plan are esimated - actal e for cach submittal waries sioniScantly.

FAEFADMMNSTEATION [(ADMEFooram Adminisiaiion [ADM-3FrancaiiFees {5537 Fees HIMFes soreadshents PH Foes



Draft for BOH Review - June 2019
Table 4 - Environmental Health Division
Mass Gathering Fees for Existing Facilities

| St{a;; ;{;TE Esti_mt [ Permit Fee F'IanFF{Ezview _E:E;E:: @
5-yr average 51.4 $28,435 $1,580 $2,110 $3,690 0.13
2018 124.8 $69,041 $1,650 $2,250 $3,900 0.06
2020 proposed 51.4 $28,435 $2,000 $5,000 $7,000 0.25
*2018 average hourly

ficost $79.03Mr = $553.21 per day o

FAEHVADMINISTRATION (ADM)\Program Administration (ADM-3)\Financial\Fees (SG-37)\Fees 2020\Fee spreadsheets




Draft for BOH Review - June 2019

Table 5 - Environmental Health Division

Estimated vs Actual Revnue and Expenses

FAEHWAWDMINISTRATION (ADMY\Program Administration (ADM-3)\FinancialFess (SG-37)\Fees 2020\Fee spreadsheals

Revenue vs Expanse

. ACTUAL ESTIMATED ACTREV/ | acTEXP S
REVENUE | EXPENSE | REV/EXP | REVENUE | EXPENSE | REV/EXP | ESTREV | ESTEXP
2014 $364,311 | $1,650,820 22% $338,669 | $1,741,256 19% 108% 85%
2015 $380,593 | 1,567,839 24% $348,977 | $1,821,928 19% 109% B6%
2016 $388,791 | $1,596,354 24% $358,974 | $1,650,820 22% 108% 97%
2017 $397,275 | $1,739,419 23% $373.683 | $1,567,839 24% 106% 111%
2018 $403,013 | $1,791,519 22% $373,356 | $1,596,354 23% 108% 112% “




TOMPKINS COUNTY

Frank Kruppa

Public Health Direcror

55 Brown Road

Your Partner for a Healthy Community Ithaca, NY 14850-1247

ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688

www tompkinscountyny.gov/health/eh Fx: (607) 274-6695
ELECTRONIC MAIL

June 13, 2019

Shannon MacCarrick
Executive Director
Habitat for Humanity of Tompkins and Cortland Counties

Re: Request for Approval of Waiver of OWTS Permit Application Fees
1932 Slaterville Road, Town of Dryden

Dear Ms, MacCarrick:

This office has received your request for to waive the Onsite Wastewater Treatment System permit
application fees for the project for 1932 Slaterville Road. Enclosed is a copy of the memo that the
Tompkins County Board of Health will consider at its meeting on Tuesday, June 25, 2019. This office
supports your request. However, the Board of Health has final approval on granting waivers.

You or a representative has the right to speak to the Board for a few minutes prior to them taking
action. If you wish to speak to the Board, please contact Skip Parr or me at (607) 274-6688 at least one
day before the meeting. If you plan to attend, please arrive by 12:00 p.m. (noon).

Sincerely,

C. Elipbih Coruam—

C. Elizabeth Cameron, P.E.
Director of Environmental Health

Enclosure= Memo to Members of the Tompkins County BOH dated June 13, 2019

pct F:\EH\SEWAGE (S5W)\Facilities (SSW-7)\Dryden\73.-2-9 1932 Slaterville Road\Waiver Cover Letter.docx
ec: Tompkins County Board of Health (via; Brittni Griep, TCHD)
CEQ T-Dryden; Supervisor T-Dryden; TCHD: Elizabeth Cameron, P.E., Director of Environmental Health; Frank Kruppa,
Public Health Director; Scott Freyburger; Adriel Shea; Skip Parr
scan:  Signed copy to Accela

Inclusion Through Diversity



TOMPKINS COUNTY

Frank Kruppa
Public Health Director

55 Brown Road

Your Partmer for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
http://www.tompkins-co.org/health/ch Fx: (607) 274-6695
Date: June 13, 2019

Memo to: Members of the Tompkins County Board of Health @M

From: C. Elizabeth Cameron, P.E., Director of Environmental Health Z/

Subject: Request to Waive OWTS Permit Application Fees

Habitat for Humanity of Tompkins and Cortland Counties is requesting waivers for the OWTS permit
application fees for the development of three houses at 1932 Slaterville Road in the Town of Dryden.
The Division received an email request from Shannon MacCarrick, Executive Director of Habitat for
Humanity, on June 7, 2019 (see attached).

Currently, there is one existing 4-bedroom home with a sewage system at 1932 Slaterville Road in the
Town of Dryden (Tax Map #73.-2-9). However, Habitat for Humanity is proposing to add two more 3-
bedroom homes to the parcel which will require the construction of three sewage systems. The houses
that are planned for this development will be for low-income households that are at the threshold of
30%-60% of the Area Median, which would qualify the residents for Section 8 and other income-based
services.

The proposed sewage systems for the three houses on this one parcel (3.04 acres) will have site
constraints that required a referral by TCHD to an outside engineer for design plans. Therefore, site
evaluations for these systems will not be performed by Health Department staff and it will only require
plan review by the Public Health Engineer. Based on our existing fee schedule, the following fees are
required:

Plan Review Fee | Permit Fee Total

Existing Home $235

(4-bedroom) $375 -

New Home For Design Rate $325

(3-bedroom) | between 1,000 - 1,999

New Home gallons per day $325

(3-bedroom) e )

Total= $375 $885 $1,260

Currently, our fee waiver policy does not allow for waivers to be issued for commercial, conversion or

new construction without Board of Health approval. We are in support of the permit application fees
being waived. Therefore, Habitat for Humanity would only be responsible for the plan review fees in the
amount of $375, if approved by the Board of Health.

Attachments — Waiver Request Form and Policy for Waiving OWTS Permit Application Fees

F:AEH\SEWAGE (SSW)\Facilities (SSW-7\Drydeny73.-2-9 1932 Slaterville Road'\Fee Waiver Request.docx

Inclusion Through Diversity



TOMPEINS COUNTY

Frank Kruppa

H EALTH Public Health Director
DEPARTMENT 55 Brown Road
Your Partner tor a Healrhy Communim lthaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
http:/fwww.tompkins-co.org/health/eh Fx: (607) 274-6695

SEWAGE VARIANCE/WAIVER REQUEST FORM

Application must be received complete with fee, at least two weeks prior to the
Board of Health meeting (meetings are held on the second Tuesday of every month).
Be as detailed as possible; continue on reverse side or separate sheet if necessary.

-

[ g

Name: A valitea H*’ ax ik = vera e Diveek -k
Address; .d'l' Cic k il P, ]

*
Phone: g7 ﬁ i

1. Location of property or facility involved: :
Arii @EWWE_D&M_
Address: ﬁ 932 .S [atenille Enq.d (Ve

2. TaxMap Number:____ [ 3- "'?ZE?

3. Waiver requested from (“quote specific rule/regulation™):

Are sk

L WL N Dt L £ e a.
el vl d A4 e, ﬁm: Has ol LU z.."". o
F{(g}_ﬁm : --g..lh-w g :iirt.-{.'f‘ s FL “i"’w"-"-'-"r-r bH'J‘{'r (L
5. Discussion {dacrfbe detailed reason why,ur your situation needs relief; how you intend to meet the
intent of the Code; what alternatives you have tried; what mn'}prnmlses or rﬁtrictbunﬁ you would
accept): A nachh € AP pet o F glidideline JA
Oz 401 222 an ,ﬂmm o
Jakdee. Wouse _ A 2dia
BLl) — =19 ] i .f"l Avie, s MUD e ndpdt) . [ [ eie dapis
&) s %2 L LTS oo B aHg [y (1 Vg 3 a8 ¢ ﬂ"mﬂf
AL a4 g zadion i mm‘-.u o W oy ZU0 ol s a Rt A L
Ahd A ong DS rong - 2, anol @biwe ratian
The wwiver of fler e adlowis m-r o f#“f’f'w s T uce
fliveet Con Ftnebon ﬂbﬁ‘SI building Mmeore afferdable hm.ﬂnqr o mw"
Inclusiont Through Diversity Cameint hﬁ'

FAEH\SEWAGE {SSW)\Program Administration (SSW-3)\Accela Permit Mansaement Project Aug 2013\Accela Deliverables\OWTS reports-
documents\Sewage Variance Waiver Request Formodoc




TOMPEKINS COUNTY

Frank Kruppa
[ublic Healch Director

55 Brown Road

Your Parener for a Healthy Community [thaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-0688
www tompkinseountyny. gov/health/eh Fx: (607) 274-6695

CERTIFIED, REGULAR, & ELECTRONIC MAIL

June 4, 2019

Chur Singh
Shahi Pakwan, Inc
401 E State Street

Ithaca, NY 14850

Re: Tompkins County Board of Health Draft Resolution # EH-ENF-19-0013
Shahi Pakwan, Food Service Establishment, C-Ithaca

Dear Chur Singh:
Thank you for signing the Stipulation Agreement on May 10, 2019, for Shahi Pakwan.

Enclosed is a copy of the Draft Resolution that the Tompkins County Board of Health will consider at its
meeting on Tuesday, June 25, 2019. You or a representative has the right to speak to the Board for
a few minutes prior to them taking action. If you wish to speak to the Board, please contact Skip Parr or
me at (607) 274-6688 at least one day before the meeting, If you plan to attend, please arrive by 12:00
p.m. (noon).

Sincerely,

(. Eligpbish (ansonr

C. Elizabeth Cameron, P.E.
Director of Environmental Health

Enclosures — Draft Resolution, Stipulation Agreement and Orders, and Case Summary

pc: FAEHVFOOD (SFIWFSE (SF)\Facilities (SF-4)\Shahi Pakwan\Enforcement\Draft Res 19-0013.docox

ac; Tompkins County Board of Health (via; Brittni Griep, TCHD)
Mike Miechwiadowicz, Ithaca Bullding Department; Mayor Svante Myrick; Rich John, TC Legislature; TCHD: Elizabeth
Cameron, P.E., Director of Environmental Health; Frank Kruppa, Public Health Director; Kristee Morgan; Skip Parr;
Brenda Coyle; Shelley Comisl

scan:  Signed copy to Accela

Mclusion Through Diversity



TOMPKINS COUNTY

Frank Kruppa

Public Health Director

55 Brown Road

Your Partner for a Healthy Communicy lthaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Pl (607) 274-6688
www. tompkinscountyny.gov/health/eh Fx: (607) 274-6695

Shahi Pakwan
Shahi Pakwan Inc./ Chur Singh, Owner/Operator
401 East State St.
Ithaca, NY 14850

Whereas, the owner/operator of a Food Service Establishment must comply with the regulations
established under Part 14-1 of the New York State Sanitary Code (NYSSC); and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to maintain potentially hazardous
foods at or above a temperature of 140°F during hot holding; and

Whereas, on January 30, 2019, and February 28, 2019, the Tompkins County Health Department
(TCHD) observed potentially hazardous foods at temperatures between 95°F and 125°F; and

Whereas, On March 8, 2019, the TCHD approved a waiver to use time as a public health control in
lieu of maintaining 140°F during hot holding for certain items; and

Whereas, on March 29, 2019, the TCHD observed additional critical violations that included
temperature log sheets not filled out for in accordance with the waiver for cooked rice and
vegetable pakora and the temperatures were observed between 80°F and 87°F. In addition, TCHD
observed food (homemade yogurt) from an unapproved source on the buffet line available for
service; and

Whereas, Chur Singh, Operator, signed a Stipulation Agreement with Public Health Director’s Orders on
May 10, 2019, agreeing that Shahi Pakwan violated these provisions of the New York State Sanitary
Code; now therefore be it

Resolved, on recommendation of the Tompkins County Board of Health,
That Shahi Pakwan Inc., Owner, is ordered to:

1. Pay a penalty of $400 for these violations, due by August 15, 2019. (Do Not submit penalty
payment until notified by the Tompkins County Health Department.); and

2. Maintain temperatures logs in accordance with the issued waiver that allows for time to be used as a
public health control; and

3. Use and store only approved food sources on premises. Obtain a scheduled process from a Certified
Food Process Authority for making yogurt or use a commercially prepared yogurt. Homemade yogurt
cannot be used; and

4. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service
Establishments.

Inclusion Through Diversity



TOMPEINS COUNTY

HEALTH Public Health Dirctor

55 Brown Roead
Your Pariner for 2 Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny.gov/health/ch Fx: (607) 274-6695

STIPULATION AGREEMENT AND ORDERS # EH-ENF-19-0013

Shahi Pakwan
Shahi Pakwan Inc./ Chur Singh, Owner/QOperator
401 East State St.
Ithaca, NY 14850

1, Chur Singh, as a representative for Shahi Pakwan Inc., agree that on January 30, 2019, February 28,
2019, and March 29, 2019, Shahi Pakwan was in violation of Subpart 14-1 of the New York State
Sanitary Code for failure to maintain potentially hazardous foods at or above 140°F during hot

holding.

] agree to pay a penalty not to exceed $400 for these violations following adoption of a resolution by the
Board of Health. (Do not submit penally payment until notified by the Tompkins County Health

Department.)

I also agree to comply with the following Orders when signed by the Tompkins County Public Health
Director:

1. Maintain temperatures logs in accordance with the issued waiver that allows for time to be used as a

public health control; and
2. Use and store only approved food sources on premises. Obtain a scheduled process from a Certified

Food Process Authority for making yogurt or use a commercially prepared yogurt. Homemade yogurt

cannot be used; and
3. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service

Establishments.

1 understand this agreement is offered as an alternative to a formal administrative hearing and that I am
subject to further action if I fail to comply with the orders.

Signed: /'ﬁw‘f_ g“&‘-& Date: 5.}.'":‘"?

Chur Singh is hereby ordered to comply with these Orders of the Public Health Director.

SIgnEﬁ:MA L -?ga‘m.{o@uw'}nate: ___Sliefia

Frank Kruppa
Public Health Director

Inclusion Throueh Diversity



Public I]]c_.:llttr;:k[;i:ﬂlz:
HEALTH

55 Brown Road

Your Partner for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny.gov/health/eh Fx: (607) 274-6695

CASE SUMMARY — FOR RESOLUTION # EH-ENF-19-0013
Shahi Pakwan
Shahi Pakwan Inc,/ Chur Singh, Owner/Operator
401 East State St.
Ithaca, NY 14850

May 2019
| Date Action
' 05/10/2019 Office conference held with owner. The enforcement process, violations and waiver
i LA requirements were discussed. The stipulation agreement was signed by the owner.
| 04/24/2019 | Stipulation agreement sent by TCHD. Office conference scheduled for 5/ 1l'.]f 19,
03/29/2019 | Inspection by TCHD. Violations: See attached inspection report.
Waiver appiicaﬁan for time as a public health control approved. Permit reissued to
?_3"_”3"( 2019 i clude the waiver. o
02/28/2019 | Re-inspection by TCHD, Violations: See attached inspection report,
Inspection by TCHD. Violations: Critical violation cited for failure to keep potentially
01/30/2019 | hazardous foods at or below 45"F during cold helding. Additional critical violations cited
| for failure to keep potentially hazardous foods at or above 140°F in hot holding.
10/09/2018 ﬁst::r:jspectmn by TCHD. Viclation cited on 09/04/2018 was corrected. No violations
Inspection by TCHD. Violations: Critical violation cited for not maintaining enough
09/04/2018 | refrigerated storage equipment to keep temperatures of potentially hazardous foods
below 45°F.
07/24/2018 | Pre-operational inspection by TCHD, Permit to Operate issued.

inclusion Through Diversity

F\EH\FOOD (SFWFSE (SF)\Facilibes (5F-4)iShahl Pakwan\Enforcement\Case Summary. docx



TOMPKINS COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
(607) 274-6688
TCEH@Etompkins-co.arg

Food Service Establishment Inspection Summary Report

Operation: SHAHI PAKWAN (ID: 997268 )

Facility Name: SHAHI PAEKWAN

Facility Code: 54-A135 Facility Email: raajinder24@yahoo.com
Facility Address: 329 East State Street, Ithaca, NY 14850

To the Attention of:

Chur Singh

509 Lake St Apt HB

Ithaca, NY 14850

Inspection

Date: January 30, 2019 11:59 AM

Inspector: Clayton Maybes (cmaybee@tompkins-co.org)
Responsible Person: Rajinder Singh

Summary

Number of Public Health Hazards Found: 4

Mumber of Public Health Hazards NOT Corrected: 0

Number of Other Violations Found; 1]
Reinspection is Required

Each item found in violation Is reparted below along with the code requirement.

ITEM # 5A WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or parts of the flem were chsarnved ta ba in viofation which ware corrected at the time of inspaction,

Code Requirements: Polentially hazardous foods are nol kept at or below 45°F during cold holding, except smoked fish
not kept at or below 38°F during cold holding.

Inspector Findings: Observed approximately three pounds of vegetable pakora at 52 degrees F in the walk-in cooler.
The vagetable pakora had been out overnight before placing in the cooler and was discarded
during the inspaction,

Action: Keep potentially hazardous foods at or below 45 degrees F.

SHAHI PAKWAN (ID; 897268 )
Submizskon FBERTI Ropon v1.6.0 Page 1042



ITEM # 6A WAS FOUND IN VIOLATION 3 TIME(S). CRITICAL VIOLATION
Fart or parts of the item were observed fo be in violation which were corrected at the time of inspection.

Code Requirements: Patentially hazardous foods are not kept at or above 140°F during hot holding.

Inspector Findings: 1. Observed approximately one quart of cooked rice at 122 degrees F and one pint of vegetable
pakora at 95 degrees F on right side of the buffet line. The food had been out less than two hours
and was rapidly re-heated.

2. Observad two piaces of chicken tandoori at 98 degrees F on the left side of the buffet line. The
chicken had been out less than two hours and was rapidly reheated.

3. Observed approximately four quarts of cooked rice in the rice warmer in the kitchen at 118 - 122
degrees F. The rice had been in the warmer less than two hours and was rapidly heated.

Action: Keep polantially hazardous foods at or above 140 degrees in hot holding.

NO ADDITIONAL VIOLATIONS REPORTED

Additional Information Collected During Inspection

Comments: Part | Critical ltem Violations 5A and BA {three times)
Mo Part Il Blue llem Viclations

Re-inspection Required.
Motes: 1. Apply for a waiver to hold hot foods between 45 and 140 degrees F for no more than four hours.

2. Repair/maintain prep cooler before sloring potentially hazardous food in it. (Food in prep cooler was al 45
degrees F during inspection).

Mfrﬂzﬁﬁ"»ﬁﬂ
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TOMPKINS COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
(607) 274-668R
TCEH@tompkins-ca.org

Food Service Establishment Inspection Summary Report

Operation: SHAHI PAKWAN (1D: 987268 )

Facility Name: SHAHI PAKWAN

Facility Code: 54-A135 Facility Email; raajinder24@yahoo.com
Facility Address: 329 East State Streat, Ithaca, NY 14850

To the Attention of:

Chur Singh

509 Lake St Apt HB
Ithaca, NY 14850

Re-Inspection

Date: February 28, 2019 02:29 PM

Inspector; Rebecca Sims (rsims@tompkins-co.org)
Responsible Person: Rajinder Singh

Summary

Mumber of Public Health Hazards Found: (3]
Mumber of Public Health Hazards NOT Corrected: 4]
Mumber of Other Violations Found. 0
Reinspection is Reguired

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

ITEM # 5C WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or paris of the itern wara abserved 1o be in vicdation which were cormecled at the tima of inspection.

Code Requirements: Potentially hazardous foods are not slored under refrigeration except during necessary preparation
or approved precooling procedures (room temperature storage).

Inspector Findings: Observed approximately one quar of rice pudding containing dairy next to buffet line at 67*F. ltem
had been out for service for approximatiey 2.5-3 hours. ltem was removed from service during the
inspection. Correction: Keep potentially hazardous foods at or below 45°F or above 140"F during
cold or hot holding.

SHAHI PAKWAN (1D BT
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ITEM # 6A WAS FOUND IN VIOLATION 2 TIME(S). CRITICAL VICLATION
Fart or parts of the itern were cbserved fo be in viclation which were comected at the time of inspection,

Code Requiraments: Potentially hazardous foods are not kept at or above 140°F during hot holding.

Inspector Findings: Observed cooked rice at 97° and vegetable pakora at 110" in right hot holding unit, and chicken
tandoori at 114" in far left hot holding unit, All items had been out for service for approximately 2.5-

3 hours and were discarded al the time of inspection. Correction: Keep potentially hazardous food
at 140" or above during hot holding.

ITEM # EE WAS FOUND IN VIOLATION 3 TIME(S). CRITICAL VIOLATION
Part or parts of tha item were obsarved fo ba in violalion which were comrected at the time of inspection.

Code Requirements: Encugh hot halding equipment is not present, properly designed, maintained and operated to keep
hot foods above 140°F.
Inspector Findings: Observed aloo bell pepper at 109* and vegetable korma at 120* in middie right hot holding unit; dal

at 114" and saag paneer at 125" in middle hot holding unit; chicken curry at 109* in middle left hot
holding unit. ltems had been placed out for customear service approximately 2.5-3 hours priar,
Employee stated that the unils had been turned down in order to avoid buming food during slow
customer service time. [tems were discarded at the time of inspection. Discussed techniques for
maintaining adequate hot holding lemperatures without burning food. Action: Maintain hot holding
equipment such that potentially hazardous foods are at or above 140" F at all times during hot
holding.

NO ADDITIONAL VIOLATIONS REPORTED

Additional Information Collected During Inspection

Comments:  Reinspection: ltem 5A from previous inspection had been corrected. Item 6A is still in violation, Operator was
under the impression that TCHD would be reaching out to provide a waiver request form for hot holding of rice,
vegetable pakora and tandoori chicken, and had not yet submitted a walver application or attempted to obtain
an application, Other items on buffet line were in violation of 6B for hot holding equipment. Board of Health
action may follow.

Part 1: Six critical violations observed
Part 2: No violations observed
Reinspection required.

0 N, ~

Inspector: Rebecca Sims (rsims@tompkins-co.org) Recelved by: Rajinder Singh

BHAMI PAKWAN (I BOT2ERE )
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TOMPKINS COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
(607) 274-6668
TCEH@ompkins-co.org

Food Service Establishment Inspection Summary Report

Operation: SHAHI PAKWARN (ID; 997268 )

Facility Mame: SHAHI PAKWAN

Facility Code: 54-A135 Facllity Email: raajinder24@yahoo_com
Facility Address: 329 Eas! State Streel, Ithaca, NY 14850

To the Attention of:

Chur Singh

509 Lake St Apt HB
Ithaca, NY 14850

Re-Inspection

Date: March 29, 2018 12:57 PM

Inspector: Clayton Maybee (cmaybee@tompkins-co.org)
Responsible Persan: Rajinder Singh

Summary

Number of Public Health Hazards Found. 3

Mumber of Public Health Hazards NOT Corrected: 0

Number of Other Violations Found: 0
Refnspection is Required

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

ITEM # 1H WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or parts of the flerm were observed to be in violation which were correcled at the time of inspection.

Code Requirements: Food from unapproved source, spoiled, adulterated on premises,

Inspector Findings: Unapproved food source. Observed approximately two quars of homemade yogurl on buffet line,

The yogurt was discarded during the inspection.

Action: Obtain scheduled process from a Cerified Food Lab for making yogurt or use a

commercially prepared yogurt,

SHAHI PAKWAN [ID: GUT268 )
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ITEM # 6A WAS FOUND IN VIOLATION 2 TIME(S). CRITICAL VIOLATION
Parl or parts of the item were obsarved to be in violation which were corrected al the time of inspection.

Code Requirements; Potentially hazardous foods are not kept at or above 140°F during hot holding.

Inspector Findings: 1. Observed rice at 108 degreas F in the left hand hot holding unit,
2. Observed aproximately one pound of vegetable pakora at 87 degrees F and rice at B0 degrees
F in the right hand hot holding unit.
The log sheet for these ilems had not been filled out until the inspection was started, at which time
start times were recorded.

Action: Filled out log sheets as soon as food 15 placed on buffet, per waiver conditions.

NO ADDITIONAL VIOLATIONS REPORTED

Additional Information Collected During Inspection
Comments: Re-inspection of items 5C, 8A (2 imes), and 6B (3 times). ltems 5C and 6B were not observed.

Part | Critical Item Violations 1C and 6A (twice)

Re-inspaction required

oM/ £ M) Er—

Inspectar: Elﬂ?‘ﬂn May‘he& {cmayhea@‘tompkinﬁrm.m‘g} Received by: Rajinder Singh

SHAM PARWAN (1D S8T260 )
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TOMPEKINS COUNTY

FIEALTH

Your Partner for a Haalthy Communicy

Frank Kruppa
Public Healch Director

55 Brown Road
Ithaca, NY 14850-1247

ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny.gov/health/eh Fx: (607) 274-6695

ERTIFIED, REGULA ELE NIC MAIL
June 4, 2019

Min Lin

Plumtree Japanese Restaurant
113 Dryden Road

Ithaca, NY 14850

Re: Tompkins County Board of Health Draft Resolution # EH-ENF-19-0019
Plum Tree Japanese Restaurant

Dear Min Lin:

Thank you for signing the Stipulation Agreement on May 16, 2019, for the Plum Tree Japanese
Restaurant.

Enclosed is a copy of the Draft Resolution that the Tompkins County Board of Health will consider at its
meeting on Tuesday, June 25, 2019. You or a representative has the right to speak to the Board for
a few minutes prior to them taking action. If you wish to speak to the Board, please contact Skip Parr or
me at (607) 274-6688 at least one day before the meeting. If you plan to attend, please arrive by 12:00
p.m. (noon).

Sincerely,
¢ E i (oo

C. Elizabeth Cameron, P.E.
Director of Environmental Health

Enclosures — Draft Resolution, Stipulation Agreement and Orders, and Case Summary

pC: FAEHV\FOOQD (SFNFSE (SF)\Facilities (SF-4)\Plum Tree Japaness\Enforcement) 2019\ Draft Res 19-0019. docx

ec: Tompkins County Board of Health (via; Brittni Griep, TCHD)
Ithaca Building Department; Mayor Myrick C-Ithaca; Rich John, TC Legislature; TCHD: Elizabeth Cameran, P.E.,
Director of Environmental Health; Frank Kruppa, Public Health Director; Kristee Morgan; Skip Parr; Brenda Coyle;
Shelley Camisi

scan:  Signed copy to Accela
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TOMPEKINS COUNTY

HEATLITTH Public Health Diréesor

55 Brown Road

Your Partner for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny.gov/health/eh Fx: (607) 274-6695

Plum Tree Japanese Restaurant
Plum Tree Japanese Restaurant Inc,, Owner; Min Lin, Operator
113 Dryden Road, C-Ithaca
Ithaca, NY 14850

Whereas, the owner/operator of a Food Service Establishment must comply with the regulations
established under Part 14-1 of the New York State Sanitary Code (NYSSC); and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to maintain accurate thermometers to
evaluate potentially hazardous food temperatures during cooking, cooling, reheating, and holding; and

Whereas, on March 7, 2019, the Tompkins County Health Department (TCHD) observed several
critical violations, which included failure to maintain an accurate thermometer; and

Whereas, on April 16, 2019, the TCHD observed a repeat critical violation where the probe
thermometer at the sushi station was not properly calibrated; and

Whereas, Min Lin, Operator, signed a Stipulation Agreement with Public Health Director’s Orders on
May 16, 2019, agreeing that Plum Tree Japanese Restaurant violated these provisions of the New York
State Sanitary Code; now therefore be it

Resolved, on recommendation of the Tompkins County Board of Health,
That Plum Tree Japanese Restaurant, Owner, is ordered to:

1. Pay a penalty of $400 for these violations, due by August 15, 2019. (Do Not submit penalty
payment until notified by the Tompkins County Health Department.); and

2. Ensure that accurate thermometers are available at all times to evaluate potentially hazardous food

temperatures during cooking, cooling, reheating, and holding. The proper calibration of

thermometers must occur daily before the thermometer is put into service; and

Prevent cooked or prepared foods from cross-contamination with raw foods; and

Store potentially hazardous foods under refrigeration at all times except during necessary

preparation or approved precooling procedures.

P w
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Frank Kruppa

H EALTH Public Health Director

55 Brown Road

Your Partner for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny.gov/health/eh Fx: (607) 274-6695

STIPULATION AGREEMENT AND ORDERS # EH-ENF-19-0019

Plum Tree Japanese Restaurant
Plum Tree Japanese Restaurant Inc.,, Owner; Min Lin, Operator
113 Dryden Road, C-Ithaca
Ithaca, NY 14850

I, Min Lin, as a representative for Plum Tree Japanese Restaurant, agree that on March 7, 2019, and
April 16, 2019, Plum Tree Japanese Restaurant Inc, was in violation of Subpart 14-1 of New York State
Sanitary Code for failure to have accurate thermometers available or used to evaluate potentially
hazardous food temperatures during cooking, cooling, reheating, and holding.

I agree to pay a penalty not to exceed $400 for these violations following adoption of a resolution by the
Board of Health. (Do not submit penalty payment until notified by the Tompkins County Health

Departrment.)

I also agree to comply with the following Orders when signed by the Tompkins County Public Health
Director:

1. Ensure that accurate thermometers are available at all times to evaluate potentially hazardous food

temperatures during cooking, cooling, reheating, and holding. The proper calibration of

thermometers must occur daily before the thermometer is put into service; and

Prevent cooked or prepared foods from cross-contamination with raw foods; and

3. Store potentially hazardous foods under refrigeration at all times except during necessary
preparation or approved precooling procedures.

ed

I understand this agreement Is offered as an alternative to a formal administrative hearing and that I am
subject to further action if I fail to comply with the orders.

Signed: _ &1 ;}ﬂ{ﬂ Date: L - fé ' )ﬂ)rf ?

Plum Tree Japanese Restaurant Inc. is hereby ordered to comply with these Orders of the Public Health
Director.

Signed: MLE«W@LDM’“} Date: 5_1’11}-‘“}

- Frank Kruppa '
Public Health Director

Inclusion Through Diversity



TOMPEINS COUNTY

HEALTH

Your Partner for a Healthy Community

Frank Kruppa
Public Healech Director

55 Brown Road
lthaca, WY 14850-1247

ENVIRONMENTAL HEALTH DIVISION
www.tompkinscountyny.gov/health/eh

Ph: (607) 274-6688
Fx: (607) 274-6695

Plum Tree Japanese Restaurant
Plum Tree Japanese Restaurant Inc, Owner; Min Lin, Operator
113 Dryden Road, C-Ithaca
Ithaca, NY 14850

April 2019
Date Action

Signed stipulation agreement received by TCHD. Also, TCHD received a call from Plum Tree

05/17/2019 | representative to set up an alternative meeting to discuss correction of violations. Follow-up
meeting scheduled for 5/29/19.

05/06/2019 | Stipulation agreement sent by TCHD. Office conference scheduled for 5/21/19.

04/16/2010 | Re-inspection by TCHD. Violations: See attached inspection report for details.

03/07/2010 | Inspection by TCHD. Violations: See attached inspection report for details.

10/19/2018 | Re-inspection by TCHD. Violation cited on 10/17/18 was corrected,

1(::}1?;5113 Inspection by TCHD. Violation: An accurate thermometer was not available or used to evaluate
potentially hazardous food temperatures.

05/31/2018 | Re-inspection by TCHD. Violation cited on 05/01/2018 was corrected.

05/01/2018 Inspection by TCHD. Violation: Potentially hazardous foods were not kept at or below 45°F
during cold holding.

12/13/2017 | Re-inspection by TCHD. Violations cited on 11/30/2017 were corrected.
Inspection by TCHD. Violations: Food workers did not use proper utensils to eliminate bare

11/30/2017 | hand contact with cooked or prepared foods. Potentially hazardous foods were not kept at or
below 45°F during cold holding. ==\

05/17/2017 | Re-inspection by TCHD: Violation cited on 04/25/2017 was corrected.

04/25/2017 | Inspection by TCHD. Violation: Potentially hazardous foods were not stored under refrigeration.

11/14/2016 | Inspection by TCHD: No violations were observed.

08/03/2016 | Re-inspection by TCHD. Violations cited on 06/06/2016 were corrected.

06/06/2016 Inspection by TCHD. Violations: Cooked or prepared foods were subject to cross-contamination
from raw foods. Potentially hazardous foods were not stored under refrigeration.

~ 11/18/2015 Inspe:chm b-,f T{.'.'HD MNo wnlanﬂns were nbsewed N

03/24/2015 Inspection by TCHD: No violations were observed.

~ 09/19/2014 | Inspection by TCHD: No violations were observed.

04/08/2014 | Re-inspection by TCHD, Violation cited on 03/14/2014 were corrected.

03/14/2014 | Inspection by TCHD. Violation: Potentially hazardous foods were not kept under refrigeration.

12/19/2013 | Permit to Operate issued to Plum Tree Japanese Restaurant Inc.

Inclusion Tlvoush Diversity
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TOMPKINS COUNTY HEALTH DEPARTMENT
ENMVIROMMENTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
(BO07) 274-6688
TCEH@tompkins-co.org

Food Service Establishment Inspection Summary Report

Operation: PLUM TREE JAFPANESE RESTAURANT (ID: 852671 )

Facility Name: FLUM TREE JAFANESE RESTAURANT

Facility Code: 54-AH22 Facility Email: plumtree@yahoo.com
Facility Address: 113 Dryden Road, Ithaca, N 14850

To the Attention of:

Min Lin

PLUM TREE JAPANESE RESTAURANT, INC
113-117 Dryden Rd

Ithaca, NY 14850

Email: JasonwongBBE6@yahoo.com

Inspection

Date: March 7, 2019 01:55 PM

Inspector: Rene Borgella (rborgella@tompkins-co.org)
Responsible Person; Yan Gao

Additional Email(s): plumiresdelivery@gmail. com,

Summary

Number of Public Health Hazards Found: 4

Mumber of Public Health Hazards NOT Corrected: 0

Number of Other Violations Found: 2
Reinspection is Required

Each ftern found in violalion is reported befow along with the code reguirement,

ITEM # 2B WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or paris of the item were observed fo be in violation which were comrected at the lime af inspaction,

Code Reguirements: Food workers prepare raw and cooked or ready to eat food products without thorough
handwashing and sanitary glove changing in between,

Inspector Findings: Observed: In kitchen, cooks placed gloves on hands without washing hands first and then
proceeded to prepare food orders for customers. Interview with staff in question verfified the
ohservation that hands wera not washed bafore placing gloves on hands.

Carrection: Stafl members washed hands and then put gloves on before returming to meal
preparation,

FLUM TREE JAPAMESE RESTAURANT {I0- 852971 )
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ITEM # 2C WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or parts of the item ware observed fo be in wviolation which wene corrected at the ime of inspection.

Code Requirements: Cooked or prepared foods are subject to cross-contamination from raw foods.

Inspector Findings: Observed: In kitchen, staff members processed raw chicken and then proceeded to process
stallions withoul first sanitizing the culting boards. Interview with staff indicated that scallions were
nat always to be cooked and thal wiping cloths in kitchen were not kept in a sanitizer solution.

Correction: Staff voluntarily discarded the scallions during the inspection. Ingpector demonstrated
comect procedure for using and preparing sanitizing solution.

Action: Avoid cross contamination of potentially hazardous foods by regularly using wiping cloths
kept immersed in approved sanitizing solution,

¥

ITEM # 2E WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or parts of the fem ware abserved fo be in violation which were corracted al the time of inspection,

Code Requirements: Accurale thermomelars nol available or used (o evaluate polentially hazardous food temperatures
during cooking, cooling, reheating and holding.

Inspector Findings: Observed: At sushi station, thermometer was not accurately reading temperatures and was al leas!
10°F off.

Correction: Thermometer was calibrated and correct calibration procedure was demonstrated to
the three sushi staff persons.

ITEM # 5C WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Parl or parts of the Her wera obsened to ba in violalion which were corrected al the fme of inspection.

Code Requirements: Potentially hazardous foods are not stored under refrigeration except during necessary preparation
or approved precooling procedures (room temperature storage).

Inspector Findings: Observed. At sushi counter, approximately 2 lbs of mock crab leqg was at S0'F and approximately 2
cups of fish eggs (roe) were at 51°F. Interview with staff indicated that these two items had been
moved from walk-in cooler to sushi station approximately 20 minutes before inspector measured
temperatures,

Correction: Operator moved items lo side by side refrigerator thal was operaling at 38°F to reduce
temperatures.

Action: Potentially hazardous foods must be kept at 45'F or below.

PLUM TREE JAPANESE RESTAURANT [IDv BEIGT1 }
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POOR HYGIENE AND ACTIVITIES OF FOOD WORKERS.

ITEM # 9B WAS FOUND IN VIOLATION 1 TIME(S).
All or parts of the item are viclations.

Code Requirements: Tobacco is used; eating, dinking In food preparation, dishwashing food storage areas

Inspector Findings: Observed in kitchen at food prep station, a kitchen worker was eating.

Correction: Food workers must consume food away from food preparation areas.

IMPROPER CLEANING, WASHING AND SANITIZING OF EQUIPMENT AND UTENSILS.

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

Code Requirements: Wiping cloths dirty, not stored properly in sanitizing solutions

Inspector Findings: Observed: Wiping cloths in dining area were not kept in appropriate strength sanilizer solution

Cormrection: Inspector demonstraled cormect sanitizer solution strength to staff,

Additional Information Collected During Inspection

Comments: Part 1: Four critical violations cbserved
Part 2: Two violations observed

reinspection required

Comment: Sushi rice log book was inspected and has been used consistenlly over the last several manths.

JAVV/S 2\ G

Inspector: Rene Borgella (rborgella@tompkins-co.org) Recelved by: Yan Gao

PLUM TREE JAPANESE RESTAURANT (I ASIGT1 )
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TOMPKINS COUNTY HEALTH DEFARTMENT
ENVIRONMENTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
(607) 274-6688
TCEH@tompkins-co.org

Food Service Establishment Inspection Summary Report

Operation: PLUM TREE JAPAMESE RESTAURANT (ID: 852671 )

Facility Name: PLUM TREE JAPANESE RESTAURANT

Facility Code: 54-AHZ22 Facility Email: plumtree@yahoo com
Facility Address: 113 Dryden Road, lthaca, NY 14850

To the Attention of:

Min Lin

PLUM TREE JAPANESE RESTAURANT, INC
113-117 Dryden Rd

Ithaca, NY 14850

Email. jasonwongBB66@yahoo.com

Re-Inspection

Date: April 16, 2019 11:44 AM
Inspector: Clayton Maybee (cmaybes@tompkins-co.org)
Respansible Person: Yan Gao

Additional Email(s): plumtreedealiveryi@gmail.com
Summary

Number of Public Health Hazards Found: 1
Number of Public Health Hazards NOT Corrected: 0
Number of Other Vicolations Found: 0
Reinspection is Required

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

ITEM # 2E WAS FOUND IN VIOLATION 1 TIME(S}. CRITICAL VIOLATION
Part or pars of the Hem were observed to be in violation which were correcled al the lime of ingpection.

Code Requirements: Accurate thermometers not available or used to evaluate potentially hazardous food temperatures

during cooking, cooling, reheating and holding.

Inspector Findings: Probe thermometer at the sushi station read 18 degrees F in ice water, 14-15 degrees too low.

The thermometer was calibrated during the inspection.

Action: Have accurate probe style thermometer available to evaluate temperatures of potentially

hazardous foods.

NO ADDITIONAL VIOLATIONS REPORTED

PLUM TREE JAPANESE RESTALRANT (D 852671 )
Submission #504080 Repart w1.6.0
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Additional Information Collected During Inspection
Comments: Re-inspection of violations 2B, 2C, 2E, and 5C from inspection on March 7, 2019,

ltems: 2B, 2C, and 5C were corrected. Hands were washed before glove changes, sanitizer was used on the
cutting board in the kitchen, and there was no room temperature storage of potentially hazardous foods.

Part | Critical Item Violation 2E
Mo Part |l Blua Item Violatlions

Re-inspeaction Required.

| R

| Inspeclor; Clayton Maybee (cmaybes@iompkins-co.org) Recelved by: Yan Gao

FLUM TREE JAPAMESE RESTALRANT (D 832671 )
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TOMPEINS COUNTY
Frank Krup'm
HEALTH Public Flealth Direcror
55 Brown Road

Your Partner for a Healthy Communicy Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.lompkinscountyny.gov/health/eh Fx: (607) 274-6695

CERTIFIED, REGULAR, & ELECTRONIC MAIL

June 4, 2019

Sungyoon Hwang
Big Ko Ko Inc.

321 College Avenue
Ithaca, NY 14850

Re: Tompkins County Board of Health Draft Resolution # EH-ENF-19-0021
Ko Ko Restaurant, C-Ithaca- Violation of Board of Health Orders

Dear Sungyoon Hwang:

Enclosed is a copy of the Draft Resolution that the Tompkins County Board of Health will
consider at its meeting on Tuesday, June 25, 2019. On August 28, 2018, the Tompkins
County Board of Health adopted Resolution EH-ENF-18-0022 requiring you to:

1. Maintain all potentially hazardous food temperatures at or below 45°F or at or above 140°F
at all times during hot holding, cold holding, and storage; and

2. Cool potentially hazardous foods by approved method where the food temperature can be
reduced from 120°F to 70°F or less in two hours and to 45°F within four hours; and

3. Ensure that at least two food service workers attend and successfully complete a food safety
training course approved by the TCHD. The certificates documenting successful completion
of the course must be submitted to the TCHD by October 15, 2018; and

On April 19, 2019, the Tompkins County Health Department observed three critical violations of
Subpart 14-1 of the New York State Sanitary Code (NYSSC) where potentially hazardous foods
were observed at temperatures between 45°F and 140°F. In addition, only one certificate
documenting successful completion of a food safety training course has been provided to the
TCHD. These are violations of Board of Health Orders. Prepared food was observed subject to
cross-contamination from raw food in the walk-in cooler, which is also a violation of Subpart 14-
1 of the NYSSC.

Please note that language included in this draft resolution may put the future renewal of your operating
permit at risk should Ko Ko Restaurant continue to not comply with Board of Health Orders and be cited
for critical violations of Subpart 14-1.

Inclusion Throwsh Diversity



Draft Resofution EH-ENF-19-0021 Page 2 of 2
June 4, 2019

You or a representative has the right to speak to the Board for a few minutes prior to them
taking action. If you wish to speak to the Board, please contact Skip Parr or me at (607) 274-
6688 at least one day before the meeting. If you plan to attend, please arrive by 12:00 p.m.
(noon).

Sincerely,

[ &UM Cinen—
C. Elizabeth Cameron, P.E.
Director of Environmental Health

Enclosures — Draft Resolution, Resolution EH-ENF-18-0022, and Case Summary

pc F:AEHYFOOD (SFIVFSE (SFY\Facilities (SF-4)\Ko Ko Restaurant\Enforcement\2019 Violation of BOH Orders\Draft Resolution 19-0021.doce

B Tompkins County Board of Health (via; Brittni Griep, TCHD)
Mike Niechwiadowicz, Ithaca Building Department; Mayor Svante Myrick; Richard John, TC Legislature; TCHD:
Elizabeth Cameron, P.E., Director of Environmental Health; Frank Kruppa, Public Health Director; Kristee Morgan; Skip
Parr; Brenda Coyle; Shelley Comisi

scan:  Signed copy o Accela



TOMPKINS COUNTY

HEALTH

DEPARTMENT

Frank Kruppa
Public Health Director

55 Brown Road

Your Partner for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny.gov/health/eh Fx: (607) 274-6695

DRAFT RESOLUTION # 19-0021 FOR

Ko Ko Restaurant
Big Ko Ko Inc./Sungyoon Hwang, Owner/Operator
321 College Avenue
Ithaca, NY 14850

Whereas, an owner/operator of a Food Service Establishment must comply with the regulations
established under Subpart 14-1 of the New York State Sanitary Code (NYSSC); and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to:

Have cooked or prepared food subject to cross-contamination from raw food; and

Fail to maintain potentially hazardous foods at or below 45°F during cold holding; and

Fail to use an approved method of cooling where food temperatures can be reduced from 120°F
to 70°F or less within two hours and to 45°F within four hours; and

Fail to store food under refrigerated storage.

Whereas, on August 28, 2018, Tompkins County Board of Health Resolution #ENF-18-0022 ordered
Sungyoon Hwang to:

Maintain all potentially hazardous food temperatures at or below 45°F or at or above 140°F at all
times during hot holding, cold holding, and storage; and

Cool potentially hazardous foods by approved method where the food temperature can be
reduced from 120°F to 70°F or less in two hours and to 45°F within four hours; and

Ensure that at least two food service workers attend and successfully complete a food safety
training course approved by the TCHD. The certificates documenting successful completion of
the course must be submitted to the TCHD by October 15, 2018; and

Whereas, Ko Ko Restaurant only submitted one certificate documenting successful completion of a food
safety training course on November 7, 2018, and

Whereas, on April 19, 2019, the Tompkins County Health Department (TCHD) observed:

Raw eggs stored above sliced melons in a walk-in cooler; and

Two quarts of cooked bean sprouts in a prep cooler at a temperature of 57°F; and

Cooked mushrooms stored in a stainless-steel bowl on top of a freezer at a temperature of 87°F;
and

A bucket of rice noodles in water at a temperature of 67°F; and

Whereas, Sungyoon Hwang, is informed that, if any of the Orders are not met from this day forth, the
TCHD may not issue a subsequent permit to operate a food service establishment in Tompkins County
for a period of three (3) years; and

Whereas, on April 19, 2019, Ko Ko Restaurant violated these provisions of the New York State Sanitary
Code and the provisions of Board of Health Resolution #ENF-18-0022 were not met; now therefore be

it
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Resolved, on recommendation of the Tompkins County Board of Health,
That Sungyoon Hwang, Operator, is ordered to:

1.

Pay a penalty of $2,700 for these violations, due by August 15, 2019. (Do Not submit penalty
payment until notified by the Tompkins County Health Department.); and

Maintain all potentially hazardous food temperatures at or below 45°F or at or above 140°F at all
times during hot holding, cold holding, and storage; and

Monitor for food that is spoiled and/or adulterated and remove from the premise immediately; and
Cool potentially hazardous foods by approved method where the food temperature can be reduced
from 120°F to 70°F or less in two hours and to 45°F within four hours; and

Store cooked or prepared foods so that it is not subject to cross-contamination from raw foods; and
Ensure that at least two food service workers attend and successfully complete a food safety training
course approved by the TCHD. The certificates documenting successful completion of the course
must be submitted to the TCHD by August 15, 2019; and

Provide at least one employee who has successfully completed the food safety training must be on-
site during hours of operation. In the event that a trained employee separates from employment,
another employee must successfully complete an approved food safety course within 90 days.
Training certificates must be retained and made available during an inspection; and

Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service
Establishments.
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RESOLUTION # 18-0022 FOR
Ko Ko Restaurant

Big Ko Ko Inc./Sungyoon Hwang, Owner/Operator
321 College Avenue
Ithaca, NY 14850

Whereas, an owner/operator of a Food Service Establishment must comply with the regulations
established under Subpart 14-1 of the New York State Sanitary Code (NYSSC); and

Whereas, it Is a critical violation of Part 14-1 of the NYSSC to:
= Have food from unapproved sources, spoiled or adulterated on premises; and
« Fail to use an approved method of cooling where food temperatures can be reduced from 120°F
to 70°F or less within two hours and to 45°F within four hours; and
» Fail to maintain and operate enough refrigerated storage equipment so that all potentially
hazardous foods are cooled properly and stored below 45°F.

Whereas, on May 22, 2018, Tompkins County Board of Health Resolution #ENF-18-0012 ordered
Sungyoon Hwang to maintain all potentially hazardous food temperatures at or below 45°F or at or
above 140°F at all times during hot holding, cold holding, and storage; and

Whereas, on June 20, 2018, the Tompkins County Health Department (TCHD) observed:
« Several rotted/spoiled bell peppers in boxes in the walk-in cooler; and
« Approximately two pounds each of a broccoli dish and a bean sprout salad in the top waitress
cooler at temperatures of 68°F and 128°F;, and
« Approximately six to eight fiats of whole eggs, four 10-pound containers of tofu, two packages of
rice cakes and five pounds of bean sprouts at temperatures between 51°F and 58°F in the
reach-in cooler behind the 3-bay sink in the back kitchen.

Whereas, on June 20, 2018, Ko Ko Restaurant violated these provisions of the New York State Sanitary
Code and the provisions of Board of Health Resolution #ENF-18-0012 were not met; now therefore be
it

Resolved, on recommendation of the Tompkins County Board of Health,
That Sungyoon Hwang, Operator, is ordered to:

1. Pay a penalty of $800 for these violations, due by October 15, 2018; and

2. Maintain all potentially hazardous food temperatures at or below 45°F or at or above 140°F at all
times during hot holding, cold helding, and storage; and

3. Monitor for food that is spoiled and/or adulterated and remove from the premise immediately; and

4. Cool potentially hazardous foods by approved method where the food temperature can be reduced
from 120°F to 70°F or less in two hours and to 45°F within four hours; and

5. Ensure that at least two food service workers attend and successfully complete a food safety training
course approved by the TCHD. The certificates documenting successful completion of the course
must be submitted to the TCHD by October 15, 2018; and
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6. After October 15, 2018, at least one employee who has successfully completed the food safety
training must be on-site during hours of operation. In the event that a trained employee separates
from employment, another employee must successfully complete an approved food safety course
within 90 days. Training certificates must be retained and made available during an inspection; and

7. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service
Establishments.

This action was adopted by the Tompkins County Board of Health at its regular meeting on
August 28, 2018.

@Aﬂ)« L .Q’-M&JDP:") €24 |ig
ank Kruppa ¢

Date

Public Health Director
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MARY — FOR RESOL # EH-ENF-1 21

Ko Ko Restaurant
Sungyoon Hwang, Big Ko-Ko Inc., Operator
321 College Avenue
Ithaca, NY 14850

April 2019

Date

|
04/19/ 2{}19

Action

Inspection by TCHD. "Jlutatluns. See attai:hed inspection report.

11/28/2018

Re-inspection by TCHD. Violations cited prev{nuaw were corrected.

10/19/2018

08/28/2018

10/29/2018

HACCP inspection by TCHD attended by operator and staff member.

| Inspection by TCHD. Violations: Potentially hazardous foods were not cooled by an

approved method. Product used for customer service was observed to be at 60°F.
Patentially hazardous foods were not stored under refrigeration. Product stored by a sink
in the kitchen was observed to be at 60-62°F. Due to confusion among the kitchen staff
regarding approved cooling procedures, TCHD staff conducted further education and
demonstration of correct cooling procedures for the staff and operator during the
inspection. TCHD agreed to schedule HACCP inspection and then follow up with a re-
inspection.
BOH adopts Resolution EH-ENF-18-0022.

06/20/2018

05/22{2018

Inspection by TCHD. Violations: Food on premises was adulterated. Potentially
hazardous foods were not cooled by an approved method. Product in the top section of
the waitress station cooler was observed to be at 68°F and 128°F. The products had
been cooked that morning and placed in the unit for service. Enough refrigerated
storage was not maintained so that potentially hazardous foods are stored below 45°F,
Products in a refrigerated storage unit were observed to be between 51-58°F,

BOH adopts Resolution EH-ENF-18-0012 requiring Ko Ko Restaurant to pay a penalty of
$400 and maintain all potentially hazardous food temperatures at or below 45 °F or at or
above 140 °F at all times during hot holding, cold holding, and storage.

03/21/2018

Re-inspection by TCHD. Violations: Potentially hazardous foods were not kept at or
below 45°F during cold holding. Products in cold holding were observed to be at 59°F.
F'ntent:all',r hazardc-us foods were not kept at or above 140°F during hot holding.

03/01/2018

01/26/2018

Inspection by TCHD. Violations: Potentially hazardous fuuds were not kept at or below
45°F during cold holding. Products in cold holding were observed to be at 59-60°F.
Enough refrigerated storage was not maintained so that potentially hazardous foods
were kept below 45°F in storage. Products in a cold holding unit were observed to be at
58°F.

Permit to Operate Ko Ko Restaurant issued.

Inclusion Through Diversity
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TOMPKINS COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
(607) 274-6688
TCEH@iompkins-co.org

Food Service Establishment Inspection Summary Report

Operation; KO KO RESTAURANT (1D: 983068 )

Facility Name: KO KO RESTAURANT

Facility Code: 54-AGBE-4 Facility Email: main@meeraecpa.com
Facility Address: 321 College Avenue, lihaca, NY 14850

To the Attention of:

Sungyoon Hwang

BIG KO KO INC

321 College Ave

Ithaca, NY 14850
Email: main@meeraecpa.com

Inspection

Date: April 19, 2019 11:50 AM

Inspactor; Clayton Maybee (cmaybee@tlompkins-co.org)
Responsible Person: Sungyoon Hwang

Additional Email(s}): kangkt1206@gmail.com

Summary

Mumber of Public Health Hazards Found: 4

Number of Public Health Hazards NOT Corrected: 0

Mumber of Other Violations Found: 2

Reinspection is Required
Each item found in violation is reported balow along with the code requirement.

ITEM# 2C WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or paris of the itam were observed lo be in violation which were corrected af the time of inspaction,

Code Requirements: Cooked or prepared foods are subject to cross-contamination from raw foods.

Inspector Findings: Observed a flat of raw eggs stored above sliced melons in the walk-in cooler.

Action: Store raw meat, raw eggs, and/or raw fish below items that will not be cooked bafore
senving.

KO KO HESTALRANT (10, 983068 )
Submisgion 85052506 Reporivl,T.2 Page 10/3



ITEM # 5A WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or parts of the item were observed to be in viclalion which were corrected at the ime of ingpection,

Code Requirements: Potentially hazardous foods are not kepl at or below 45°F during cold holding, except smoked fish
not kept at or batow 38°F during cold holding.

Inspector Findings: 1. Observed approximately two quarts of cooked bean sprouts In the top of the prep cooler nearest
to the beverage cocler at 57 degrees F. The spouts were oul less than two hours and were iced.
Action: Keep potentially hazardous foods at or below 45 degrees F in storage and/or display

ITEM # 5B WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or parts of the ifem were observed (o be in violation which were corrected al the time of inspection.

Code Requirements: Potentially hazardous foods are not cooled by an approved method where the food temperature
can be reduced from 120°F to 70°F or less within two hours and 70°F to 45°F within four hours.

Inspector Findings: Observed cooked mushrooms in a stainless steel bowl on top of freezer in the side storage room at
87 degrees F, The mushrooms had been cooked less than two hours prior to the inspection and
were moved to the walk-in cooler for rapid chilling.

Action; Use approved method lo rapidly cool potentially hazardous foods from 120 degrees F 1o 70
degreas F in two hours or less and to 45 degrees F or less in another 4 hours.

ITEM # 5C WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or parts of tha item were observed fo be in viclalion which ware corrected at the time of mspection.

Code Requirements: Potentially hazardous foods are not stored under refrigeration except during necessary preparation
or approved precooling procedures (room temperature storage).

Inspector Findings: Chbserved a bucket of rice noodles in water at 67 degrees F by the stove. The rice noodles had
been placed in the water less than two hours prior o the inspection and were moved to the walk-in
cooler during the inspection,

Aclion. Hydrate rice noodles in ice water or a cooler so the temperature stays at or below 45
degrees F.

KO KO RESTAURANT (I0: 983068 )
Submission B505256 Fapor v1.7.2 Pago2ol3



ITEM # 8F WAS FOUND IN VIOLATION 1 TIME(S).

All ur parts of the flerm are viclations.

Code Requirements: Improper thawing procedures used

Inspector Findings: Observed a bucket containing raw meat in water to the left of the upright cooler in the kitchen. The
meat was still below 45 degrees F.

Action; Use approved method to thaw frozen foods, such as in a cooler or under a stream of cold
running water.

_ IMPROPER CLEANING, WASHING AND SANITIZING OF EQUIPMENT AND UTENSILS.

ITEM #11D WAS FOUND IN VIOLATION 1 TIME(S).
All or parts of the ffem are violalions,

Code Requirements: Mon food contact surfaces of equipment not clean

Inspector Findings: Soiled cardboard on the floor of walk-in cooler,

Action: Food non-contact surfaces should be cleanable and durable.

Additional Information Collected During Inspection

Comments: Four Part | Critical [tem Vialations: 2C, 54, 58, and 5C
Twa Part 1l Blue ltem Viclations: 8F and 11D

Re-inspection Required

Motes: Food in the walk-in cooler was measured al 46 and 47 degrees F. Potentially hazardous foods should
be held at or below 45 degrees F.

a4

Inspector: Clayton Maybee {cmaybee@lompkins-co.org) Received by: Sungyoon Hwang

KO KO RESTAURANT {10: 983068 )
Submission BS05256 Raport v1.7.2 Paga 3ol 3



TOMPEINS COUNTY

HEALTH Public Hedldh Direco

55 Brown Road

Your Partner for a Healcthy Communircy Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny.gov/health/eh Fx: (607) 274-6695

CERTIFIED, REGULAR, & ELECTRONIC MAIL

June 4, 2019

Jay Bramhandkar
Garuda Hotels Inc.
2303 N Triphammer Rd
Ithaca, NY 14850

Re: Tompkins County Board of Health Draft Resolution # EH-ENF-19-0022
Country Inn and Suites, T-Ithaca— Vialation of Board of Health Orders

Dear Jay Bramhandkar:

Enclosed is a copy of the Draft Resolution that the Tompkins County Board of Health will consider at its
meeting on Tuesday, June 25, 2019. On June 26, 2018, the Tompkins County Board of Health
adopted Resolution EH-ENF-18-0019 requiring you to provide an adequate amount of refrigeration
storage to maintain potentially hazardous food at or below 45°F at all times during cold holding.

On May 2, 2019, the Tompkins County Health Department observed a critical violation of Subpart 14-1 of
the New York State Sanitary Code where potentially hazardous food was not kept at or below 45°F
during cold holding. This is also a violation of Board of Health Orders.

Please note that language included in this draft resolution may result in the revocation of Country Inn
and Suites permit to operate its food service establishment should there be future violations of Board of
Health Orders and Subpart 14-1.

You or a representative has the right to speak to the Board for a few minutes prior to them taking
action. If you wish to speak to the Board, please contact Skip Parr or me at (607) 274-6688 at least one
day before the meeting. If you plan to attend, please arrive by 12:00 p.m. (noon).

Sincerely,
C Cl3ab8% (amet—

C. Elizabeth Cameron, P.E.
Director of Environmental Health

Enclosures — Draft Resolution, Resolution EH-ENF-18-0019, and Case Summary

pc: FAEH\TEMPORARY RESIDENCE (TR)\Faclites (TR-4)\Country Inn & Suites\Enforcement-Legal\ 2019\ Draft Res 19-0022.docx
£C. Tompkins County Board of Health (via: Brittni Griap, TCHD)
CEQ T-Ithaca; Supervisor T-Ithaca; Dan Klein, TC Legisiature; TCHD: Elizabeth Cameron, P.E., Director of
Environmental Health; Frank Kruppa, Public Health Director; Kristee Morgan; Skip Parr; Brenda Coyle; Shelley Comisi
scan:  Signed copy to Accela
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DRAFT RESOLUTION # EH-ENF-19-0022 FOR

Country Inn and Suites
Jay Bramhandkar, Garuda Hotels Inc., Operator/Owner
1100 Danby Road
Ithaca, NY 14850

Whereas, an owner/operator of a Temporary Residence Food Service Establishment must comply with
the regulations established under Subparts 7-1 and 14-1 of the New York State Sanitary Code (NYSSC);
and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to maintain potentially hazardous food
temperatures at or above 45°F during cold holding; and

Whereas, on June 26, 2018, Tompkins County Board of Health Resolution # ENF-18-0019 ordered Jay
Bramhandkar to provide an adequate amount of refrigeration storage to maintain potentially hazardous
food at or below 45°F during cold holding; and

Whereas, on August 23, 2018, the TCHD performed a food service inspection at Country Inn and Suites
and did not observe any critical violations; and

Whereas, on May 2, 2019, the Tompkins County Health Department (TCHD) observed approximately 15
single serve cream cheese out for service at temperatures of 68°F; and

Whereas, on May 2, 2019, Country Inn and Suites was in compliance with the Orders of Board of
Health Resolution #ENF-18-0019 requiring a trained food service worker to be onsite and maintenance
of temperature monitoring logs; and

Whereas, Jay Bramhandkar is informed that, if any of the Orders are not met during the period of one
(1) year following adoption of this Resolution, the TCHD may revoke Country Inn and Suites’ permit to
operate a food service establishment in Tompkins County. In addition, TCHD reserves the right to not
issue subsequent permits to the Country Inn and Suites to operate its food service establishment in
Tompkins County based on past history of non-compliance; and

Whereas, on May 2, 2019, Country Inn and Suites violated these provisions of the New York State
Sanitary Code and Board of Health Resolution #ENF-18-0019; now therefore be it

Resolved, on recommendation of the Tompkins County Board of Health,
That Jay Bramhandkar, Operator, is ordered to:

1. Pay a penalty of $1,000 for these violations, due by August 15, 2019. (Do Not submit penalty
payment until notified by the Tompkins County Health Department.); and

2. Maintain all potentially hazardous food temperatures at or below 45°F or at or above 140°F at all
times during hot holding, cold holding, and storage; and

3. Establish and maintain a temperature monitoring log to record potentially hazardous food
temperatures twice a day during cold and hot holding. The temperature monitoring log shall contain

Inclusion Through Diversity
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the name of the food checked, the temperature of the food, the person’s initials taking the food
temperatures, and the time the food temperature is taken. The log shall be available to Tompkins
County Health Department staff during business hours; and

4. Maintain one food service worker wha has successfully completed the food safety training course on-
site during hours of operation following the completion of the initial training. A valid certificate of
training shall be available to Tompkins County Health Department staff during business hours; and

5. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service
Establishments.
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RESOLUTION # EH-ENF-18-0019 FOR
Country Inn and Suites

Jay Bramhandkar, Garuda Hotels Inc., Operator/Owner
1100 Danby Road
Ithaca, NY 14850

Whereas, an owner/operator of a Temporary Residence Food Service Establishment must comply with
the regulations established under Subparts 7-1 and 14-1 of the New York State Sanitary Code (NYSSC);
and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to maintain potentially hazardous food
temperatures at or above 140°F at all times during hot holding; and

Whereas, on December 5, 2017, Tompkins County Board of Health Resolution #ENF-17-0046 ordered
Jay Bramhandkar to maintain all potentially hazardous food temperatures at or above 140°F at all times
during hot holding; and

Whereas, on May 9, 2018, the Tompkins County Health Department (TCHD) observed two omelets in a
hot holding chafing dish at temperatures of 116°F; and

Whereas, on May 9, 2018, Country Inn and Suites was in compliance with Orders of Board of Health
Resolution #ENF-17-0046 requiring a trained food service worker to be onsite and maintenance of
temperature monitoring logs; and

Whereas, Jay Bramhandkar is informed that, if any of the Orders are not met during the period of one
(1) year following adoption of this Resolution, the TCHD may revoke Country Inn and Suites’ permit to
operate a food service establishment in Tompkins County, In addition, TCHD reserves the right to not
issue subsequent permits to the Country Inn and Suites to operate its food service establishment in
Tompkins County based on past history of non-compliance; and

Whereas, on May 9, 2018, Country Inn and Suites violated these provisions of the New York State
Sanitary Code and Board of Health Resolution #ENF-17-0046; now therefore be it

Resolved, on recommendation of the Tompkins County Board of Health,
That Jay Bramhandkar, Operator, is ordered to:

1. Pay a penalty of $1000 for these violations, due by August 15, 2018; and

2. Provide an adequate amount of refrigeration storage to maintain Potentially Hazardous Food at or
below 45°F at all times during cold storage; and

3. Maintain all potentially hazardous food temperatures at or above 140°F at all times during hot
holding; and

4, Establish and maintain a temperature monitoring log to record potentially hazardous food
temperatures twice a day during cold and hot holding. The temperature monitoring log shall contain
the name of the food checked, the temperature of the food, the person’s initials taking the food
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temperatures, and the time the food temperature is taken. The log shall be available to Tompkins
County Health Department staff during business hours; and
5. Maintain one food service worker who has successfully completed the food safety training course on-
site during hours of operation following the completion of the initial training. A valid certificate of
training shall be available to Tompkins County Health Department staff during business hours; and
6. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service

Establishments.
This action was adopted by the Tompkins County Board of Health at its regular meeting on
June 26, 2018.
P
Mi;ﬁ"—mgf)@%’] (p~AI¥-IE
ﬁﬂ Frank Kruppa Date

Public Health Director



HEALTH

Your Partner for a Healthy Community

Frank Kruppa
Public Health Direcor

55 Brown Rouad
Ithaca, MY 14850-1247

ENVIRONMENTAL HEALTH DIVISION

http:/fwww.tompkinscountyny.gov/health/ch

Phe (607) 274-6688
Fx: (607) 274-6695

CASE SUMMARY — FOR RESOLUTION #EH-ENF-19-0022
Country Inn and Suites
Garuda Hotels Inc., Jay Bramhandkar, Owner/Operator
1100 Danby Road, T-Ithaca

Ithaca, NY 14850
May 2019
Date Action
05/02/2019 | Inspection by TCHD. Violation: See attached inspection report.
ﬂﬁfﬂﬂﬂlﬂ Inspection by TCHD: Nu critical umlatlﬂns observed. Temperature logs were observed.
ﬂﬁf?.ﬁr’ 2018 | Board of Health adopted Resolution #EH-ENF-18-0015.
= II:IS_MT[{;HB'{_":Q‘{D. Violation: Potentially hazardous foods were not kept at or above 140°F
05/09/2018 | during hot holding. Product for service was observed to be at 116°F. A ServeSafe certified staff

| person was verified to be on-site. Temperature logs were maintained and observed by TCHD.

12/05/2017 | Board of Health adopted Resolution # EH-ENF-17-0046.

11/07/2017

TCHD called Country Inn and Suites to obtain updated food safety certification for a food employee
because current certification on file with TCHD expired on 10/22/17. Country Inn and Suites stated

that employee was not yet recertified but indicated it would be done right away.

11/06/2017

10/31/2017

Country Inn and Suites faxed temperature logs for the month of October 2017. Logs were only

| provided for hot held foods.

Inspection by TCHD. Violation: PﬂtEf‘lt}EI”\l’ hazardous foods were not kept at or below 45°F during
cold heolding. Product for customer service was observed to be at 55°F, The product was discarded
during the inspection. Temperature logs were not available for review by TCHD inspectar.

Re-inspection by TCHD following BOH action: No critical violations observed, temperature logs were

09/15/2016 | observed.
Board of Health adopted Resolution # EH-ENF-16-0006 requiring penalty of $800, maintenance of
04/26/2016 | temperature logs during hot and cold holding, and providing a food service worker certified in food
safety training onsite during hours of operation.
| Re-inspection by TCHD. Violation: Potentially hazardous foods were not kept at or above 140°F
03/01/2016 | during hot holding. Product out for customer service was observed to be at 119°F and 135-138°F.
These products were removed from service and rapidly reheated to 165°F or above.
Inspection by TCHD. Violation: Potentially hazardous foods were not kept at or above 140°F during
02/02/2016 | hot holding. Product out for customer service was observed to be at 122-125°F, The product was
| discarded during the inspection. B
11/24/2015 | Inspection by TCHD: No critical violations observed,
12/19/2014 Re-inspection by TCHD fnllnwmg BOH action: No critical violation observed.
10/28/2014 Board of Health adopted Resolution #14.14.25.
Re-inspection by TCHD. Violation: Enough refrigerated storage equipment was not maintained so
09/09/2014 | that potentially hazardous foods were kept at or above 45°F during cold holding. Productsin a

cooler were observed at 47-50°F,
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FAEH\TTEMPORARY RESIDEMCE (TR)\Faciities (TR-4WCountry Inn & Suites\Enforcement-Legal2019Case Summany2018 docx




Case Summary
May 2079

07/22/2014

Page 2of 2

Inspection by TCHD. Violation: _E_nuughﬁfr'rgerated storage equipment was not maintained so
that potentially hazardous foods were kept at or above 45°F during cold holding. Products in a
cooler were observed at 51°F,

12/11/2013

Re-inspection by TCHD. Violations observed during inspection of 11/19/2013 were corrected.

11/19/2013

Inspection by TCHD. Violation: Potentially hazardous foods were not kept at or below 45°F during

cold holding. Products out for customer service were inadequately iced and observed at 56-57°F.

03/02/2012

Inspection by TCHD: Mo critical violations observed.

10/21/2011

Re-inspection by TCHD. Violations observed during inspection of 09/26/2011 were corrected.

09/26/2011

Inspection by TCHD. Violation: Toxic chemicals were stored so that contamination of food could
occur. Potentially hazardous foods were not stored under refrigeration. Products on a counter for
customer use were observed to be at 75°F.

12/09/2010

Re-inspaction by TCHD: Violations observed during inspections of 09/02/2010 and 09/17/2010
were corrected.

11/18/2010

Resolution #10.13.44 adopted by BOH requiring a penalty of $400 by December 20, 2010, and to
monitor food temperatures on a log sheet twice a day during business hours.

09/17/2010

Re-inspection by TCHD. Violation: Potentially hazardous foods were not stored under
refrigeration. Products for customer use were observed at 54°F.

09/02/2010

Inspection by TCHD. Violation: Accurate thermometers were not available to measure food
temperatures. Potentially hazardous foods were not stored under refrigeration. Products for
customer use were observed at 70°F.

07/07/2009

Inspection by TCHD: No critical violations observed

12/05/2008

Inspection by TCHD: No critical violations observed.

05/19/2008

Permit to operate issued to Country Inn & Suites,
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TOMPKINS COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
(B07) 274-6688
TCEH@mompking-co.org

Food Service Establishment Inspection Summary Report

Operation: COUNTRY INN & SUITES - FSE-L (ID: 531216 )

Facility Name: COUNTRY INN & SUITES

Facility Code: 54-2605 Facility Email: cindys(@garudahospitality.com
Facility Address: 1100 Danby Road, ithaca, NY 14850

To the Attention of:

Jay Bramhandkar

GARUDA HOTELS INC
2303 N Triphammer Rd
Ithaca, NY 14850

Inspection

Date: May 2, 2019 08:30 AM

Inspector: Cynthia Masher (cmoshern@tompkins-co.org)
Responsible Person: Antonia Hamilton

Summary

Mumber of Public Heallh Hazards Found: 1

Number of Public Health Hazards NOT Corrected: 0

Number of Other Viclations Found: 1
Reinspection is Required

Each item found in violation is reported befow along with the code requiremeant,

ITEM # 5A WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
Part or parts of the ftem were obsenved (o be in violation which were corrected at the time of inspection.

Code Requirements: Potentially hazardous foods are not kept at or below 45°F during cold holding, except smoked fish
not kept at or below 38°F during cold holding.

inspector Findings: Approximately 15 single serve cream cheeses out for service were at a temperature of 68 degrees
F. Staff returned cream cheese to cooler and brought out fresh containers. Discussed concams
with containers not in contact with ice bath not staying appropriately chilled.

COUNTRY INM & SUITES - FSE-L (10 531216 )
Subrregsion RSDATTS Roport v1.7.2 Fage 108 2



FOOD NOT PROTECTED IN GENERAL
ITEM # 8A WAS FOUND IN VIOLATION 1 TIME(S).

All or parts of the item ara violalfons.

Code Reguirements: Food not protected during storage, preparation, display, transportation and service, from potential
sources of contamination (e.qg., food uncovered, mislabeled, stored on floor, missing or inadequate

sneeze guards, food containers double stacked)

Inspector Findings: Cardboard box of apples stored on floor. Staff stated that is generally up off the floor, but
accasionally gets left out during day. Discussed concerns with contamination from floor. Apples

were promptly moved,

Additional Information Collected During Inspection

Comments; One Part | Critical Violation: 5A Food improper cold holding
One Part 1l Blue Violation 8A Food not protected, stored on floor
Reinspection required

Pt e (g Al

Inspector: Cynthia Mosher (cmosher@tompkins-co.org) Received by: Antonia Hamilton

COUMNTRY |MN & SLHTES - FEE-L {I0: 531218 )
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TOMPEINS COUNTY

Frank Kruppa

Public Health Director
55 Brown Road

Your Partner for a Healthy Community Ithaca, WY 148501247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.tompkinscountyny. gov/health/ch Fx; (607) 274-6695

CERTIFIED, REGULAR, & ELECTRONIC MAIL

June 4, 2019

David Shanks

Core Life of Ithaca, LLC.
27 Central Avenue
Cortland, NY 13045

Re: Tompkins County Board of Health Draft Resolution # EH-ENF-19-0023
Corelife Eatery, C-Ithaca — Violation of Board of Health Orders

Dear David Shanks:

Enclosed is a copy of the Draft Resolution that the Tompkins County Board of Health will consider at its
meeting on Tuesday, June 25, 2019. On March 26, 2019, the Tompkins County Board of Health
adopted Resolution EH-ENF-19-0004 requiring you to maintain all potentially hazardous food at or above
a temperature of 140°F at all times during hot holding.

On May 14, 2019, the Tompkins County Health Department observed three critical violations of Subpart
14-1 of the New York State Sanitary Code where potentially hazardous foods were observed at
temperatures below 140°F during hot holding and hot holding equipment was not functioning properly.
This is also a violation of Board of Health Orders.

You or a representative has the right to speak to the Board for a few minutes prior to them taking
action. If you wish to speak to the Board, please contact Skip Parr or me at (607) 274-6688 at least one
day before the meeting. If you plan to attend, please arrive by 12:00 p.m. (noon).

0. é‘@w% @arum_)

C. Elizabeth Cameron, P.E.
Director of Environmental Health

Enclosures — Draft Resolution, Resolution # EH-ENF-19-0004, and Case Summary

pes FAEH\FOOD {SFNWFSE (SF)\Facilities (SF-4)\Corelife\Enforcement’, 2019\May 2019\Draft Resolution 19-0023.doox
ec: Tompkins County Board of Health (via; Brittnl Griep, TCHD)
Mike Niechwiadowicz, Ithaca Building Department; Mayor Svante Myrick; Leslyn McBean-Clairbome, TC Legislature;
TCHD: Elizabeth Cameron, P.E., Director of Environmental Health; Frank Kruppa, Public Health Director;
Kristee Morgan; Skip Parr; Brenda Coyle; Shelley Comisi
scan:  Signed copy to Accela
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HEALTH Public Health Dirccur

55 Brown Road

Your Partner for 2 Healthy Communicy [thaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www tompkinscountyny.gov/health/eh Fx: (607) 274-6695

Corelife Eatery
Corelife of Ithaca LLC,, David Shanks, Owner/Operator
740 South Meadow Street, C-Ithaca
Ithaca, NY 14850

Whereas, the owner/operator of a Food Service Establishment must comply with the regulations
established under Part 14-1 of the New York State Sanitary Code (NYSSC); and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to maintain potentially hazardous
foods at or above a temperature of 140°F; and

Whereas, on March 26, 2019, Tompkins County Board of Health Resolution #EH-ENF-19-0004 ordered
Corelife of Ithaca LLC to maintain potentially hazardous food temperatures at or above 140°F at all
times; and

Whereas, on May 14, 2019, the Tompkins County Health Department (TCHD) observed three critical
violations of Subpart 14-1 of the NYSSC including failure to maintain potentially hazardous foods at ar
above 140°F during hot holding. Tofu, diced beef and diced chicken, cooked sweet potatoes, and
cooked beets were observed at temperatures between 110°F and 127°F; and

Whereas, on May 14, 2019, Corelife of Ithaca LLC, Owner, violated these provisions of the New York
State Sanitary Code and Board of Health Orders #EH-ENF-19-0023; now therefore be it

Resolved, on recommendation of the Tompkins County Board of Health,
That Corelife of Ithaca LLC, is ordered to:

1. Pay a penalty of $1,500 for these violations, due by August 15, 2019. (Do Not submit penalty
payment until notified by the Tompkins County Health Department.); and

2. Maintain all potentially hazardous food temperatures at or above 140°F at all times during hot
holding; and

3. Establish and maintain a temperature monitoring log to record potentially hazardous food
temperatures twice a day during cold and hot holding. The temperature monitoring log shall contain
the name of the food checked, the temperature of the food, the person’s initials taking the food
temperatures, and the time the food temperature is taken. The log shall be available to Tompkins
County Health Department staff during business hours; and

4, Ensure that at least two food service workers attend and successfully complete a food safety training
course approved by the TCHD. The certificates documenting successful completion of the course
must be submitted to the TCHD by August 15, 2019; and

5. After August 15, 2019, at least one employee who has successfully completed the food safety
training must be on-site during hours of operation. In the event that a trained employee separates
from employment, another employee must successfully complete an approved food safety course
within 90 days. Training certificates must be retained and made available during an inspection; and

6. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service
Establishments.

Incluston Through Diversity



Public fif:f:r;tklgi::f rl:::
HEALTH

55 Brown Road

Your Parmer for a Healthy Communiry Ithaca, NY 14850-1247

ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688

www.tompkinscountyny.gov/health/eh Fx: (607) 274-6695
Corelife Eatery

Corelife of Ithaca LLC., David Shanks, Owner/Operator
740 South Meadow Street, C-Ithaca
Ithaca, NY 14850

Whereas, the owner/operator of a Food Service Establishment must comply with the regulations established
under Part 14-1 of the New York State Sanitary Code (NYSSC); and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to maintain hold holding equipment to
keep hot foods above a temperature of 140°F; and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to maintain potentially hazardous foods at
or above a temperature of 140°F; and

Whereas, on June 26, 2018, Tompkins County Board of Health Resolution #EH-ENF-18-0016 ordered
Corelife of Ithaca LLC to maintain potentially hazardous food temperatures at or above 140°F at all times;
and

Whereas, on January 17, 2019, the Tompkins County Health Department (TCHD) observed critical violations
of Subpart 14-1 of the NYSSC including failure to maintain potentially hazardous foods at or above 140°F
during hot holding and failure to maintain hot holding equipment to maintain hot foods above 140°F, Tofu,
diced beef and diced chicken were observed at temperatures between 115°F and 130°F on prep and service
lines. In addition, quinoa was observed at temperatures between 72°F and 75°F in hot holding due to
equipment failure; and

Whereas, on January 17, 2019, Corelife of Ithaca LLC, Owner, violated these provisions of the New York
State Sanitary Code and Board of Health Orders #EH-ENF-18-0016; now therefore be it

Resolved, on recommendation of the Tompkins County Board of Health,
That Corelife of Ithaca LLC, is ordered to:

1. Pay a penalty of $800 for these violations, due by May 15, 2019; and
2. Maintain all potentially hazardous food temperatures at or above 140°F at all times during hot holding;
and

3. Provide proof of repair of the existing steam unit at the end of the service counter nearest the wall or
provide proof of purchase of replacement equipment that is commercial grade and meets NSF (National
Sanitation Foundation) standards to the Health Department (completed); and

4. Maintain temperatures logs in accordance with the issued waiver that allows for time to be used as a
public health control; and

5. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service
Establishments.

This action was adopted by the Tompkins County Board of Health at its regular meeting on
March 26, 2019,

W&m ) 3124 |14
b-' nk Kruppa, Public Health Director Date

Inclusion Through Diversity




TOMPEKINS COUNTY

HEALTH

Your Partner for a Healthy Community

Frank Kruppa
Public Healch Direcror

55 Brown Road
Ithaca, NY 14830-1247

ENVIRONMENTAL HEALTH DIVISION
www. tompkinscountyny.gov/health/ch

Ph: (607) 274-6688
Fx; (607) 274-6695

CASE SUMMARY — FOR RESOLUTION # EH-ENF-19-0023
Corelife Eatery
CorelLife of Ithaca LLC., David Shanks, Operator
740 South Meadow Street, C-Ithaca
Ithaca, NY 14850

May 2019
Date Action
05/14/2019 | Re-inspection by TCHD: Violations: See attached inspection report.
03/27/2019 | Fields visits by TCHD at request of CorelLife management to review new procedures. Changes
and were needed to 03/27/2019 procedures, revisions reviewed on 05/03/2019 were to be
05/03/2019 | implemented.
03/26/2019 | Tompkins County BOH adopts resolution #EH-ENF-19-0004.
Inspection by TCHD: Violations: Potentially hazardous foods were not kept at or above
01/17/2019 140°F in hot holding. Product in hot holding was observed to be at 115-130°F. The facility
was not fulfilling the conditions of the waiver agreement, temperature log sheets were not
being maintained.
09/19/2018 Re-inspection by TCHD: Violations observed during inspection of 08/20/2018 were corrected.
Inspection by TCHD. Vielations: Potentially hazardous foods were not kept at or above
08/20/2018 | 140°F in hot holding, Product in hot holding was observed to be at 100-118°F. The facility
was not fulfilling the conditions of the waiver agreement.
06/26/2018 | Tompkins County BOH adopts resolution #EH-ENF-18-0016.
05/25/2018 TCHD apprcwes an application submitted by CoreLife Eatery for using Time as a Public Health
Control. A revised Permit to Operate was issued to include the waiver.
04/24/2018 Re- inspection bv TCHD. Violations: Enough hot hr;}ll:lmg equapment was not maintained so
that foods were kept above 140°F. Product in hot holding was observed to be at 129-136°F.
04/13/2018 | Inspection by TCHD. Violations: Potentially hazardous foods were not kept above 140°F in
hot holding. Products in hot holding on the service line were observed to be at 100-129°F.
Enough hot holding equipment was not maintained so that foods were kept above 140°F.
- Product in a hot holding unit was observed to be at 126-128°F.
07/17/2017 | Re-inspection by TCHD. Violation 6A cited previously was corrected. No violations were
observed.
06/07/2017 | Re- mspe::tlnn bwy TCHD. Violations: Potentially hazardous foods were not kept above 140°F
~|inhot holding. Cooked chicken in a hot holding unit was observed to be at 125-130°F,
05/19/2017 | Inspection by TCHD. Violations: Putentlallyr hazardous foods were not kept below 45°F in
cold holding. Product in cold holding was observed to be at 48-50°F. Enough hot holding
equipment was not maintained so that foods were kept above 140°F in hot holding. Cooked
steak in a hot holding unit was observed to be at 132°F. =
04/07/2017 | Preoperational inspection by TCHD. Permit to Operate issued to Corelife of Ithaca LLC.

Inclusion Through Diversity
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TOMPKINS COUNTY HEALTH DEPARTMENT
ENVIRONMEMTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
(60T) 274-6688
TCEH@mompkins-co.org

Food Service Establishment Inspection Summary Report

Operation: CORELIFE EATERY (1D: 949212 )

Facility Nama: CORELIFE EATERY

Facility Code: 54-ALE4 Facility Email: cl.thaca@corelifeeatery.com
Facility Address: 740 South Meadow Street, Ithaca, NY 14850

To the Attention of:

David Shanks

CORELIFE OF ITHACA LLC

27 Central Av

Cortland, NY 13045
Email: dshanks@eatatcore.com

Re-Inspection

Date: May 14, 2019 01:50 PM

Inspeclor: Rene Borgella (rborgella@tompkins-co.org)
Responsible Person: Shanakia Gray

Summary

Number of Public Health Hazards Found: 3

Number of Public Health Hazards NOT Correcled. 1]
Mumber of Other Violations Found: 0
Reinspection is Required

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

ITEM # 6A WAS FOUND IN VIOLATION 3 TIME(S). CRITICAL VIOLATION
Part or parls of the itern were observed lo be in violation which were corrected at the time of inspection.

Code Requirements: Potentially hazardous foods are not kept at or above 140°F during hot holding.

Inspector Findings: Threa instances of this viclation:

1) At the grill station, out for service in the hot holding unit, approximately 1 pint of cubed, cooked
steak was al 127F; cooked cubed chicken breast (approx 1/2 pint) was at 125F.

2) At the hot holding unit towards the grill on the service line, one container of cooked sweet
potatoes (approx 1-1/2 cups) and another container of cooked beets were at 110 & 11F,
raspectively,

3) Al the hot holding unit in the center of the service line, one guarter pan of cooked tofu was at
124F. This pan of tofu was placed inside another pan (doubled pan) which did not contain water,
keeping it from direct contact with the steam table water below

CORELIFE CATERY (ID: 949212 )
Subrmigskon BE12580 Raport vi.T.2 Pape 1 of 2



it. Other items in the same hot holding unit were at appropriate lemperiures.

During the interview with the staff, all of the items were determined to be out for service for
between 30-45 minutes.

Correction: Each of the items were reheated to 165F before being returned to service.

Action: Polentially hazardous foods must be kept at 140F or above during hot helding.

NO ADDITIONAL VIOLATIONS REPORTED

Additional Information Collected During Inspection

Comments: Part 1: One Critical Violation (three times)
Part 2: No violations observed

Reinspection Required
Board of Health Action to Follow.

% X4

Inspeclor: Rene Borgella (tborgella@tompkins-co.org) Received by: Shanakia Gray

CORELIFE EATERY {10: $45212 )
Bubmission #5 12503 Repan viT2 Page 2 of 2



HEALTH Public Health Direci

55 Brown Road

Your Partner for a Healthy Communicy lthaca, NY 14850-1247

ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688

www.tompkinscountyny.gov/health/ch Fx: (607) 274-6695
E ED, RE ELE L

June 12, 2019

Akhin Pancharoen
Taste of Thai Express Inc.
209 South Meadow Street
Ithaca, NY 14850

Re: Tompkins County Board of Health Draft Resolution # EH-ENF-19-0024
Taste of Thai Express, Food Service Establishment, C-Ithaca

Dear Akhin Pancharoen:

Enclosed is a copy of the Draft Resolution that the Tompkins County Board of Health will consider at its
meeting on Tuesday, June 25, 2019. On May 22, 2018, the Tompkins County Board of Health
adopted Resolution EH-ENF-18-0015 requiring you to maintain all potentially hazardous food
temperatures at or below 45°F or at or above 140°F at all times during hot holding, cold holding, and
storage,

On May 30, 2019, Tompkins County Health Department (TCHD) staff observed three critical violations of
Subpart 14-1 of the NYSSC. Cooked rice noodles were observed at room temperature storage at
temperatures of 80°F and 90°F at two different location in the kitchen. These are also violations of
Board of Health Orders. In addition, an accurate thermometer was not available during the inspection.

Please note that language included in this draft resolution may put the future renewal of your operating
permit at risk should Taste of Thai Express continue to not comply with Board of Health Orders and be
cited for critical violations of Subpart 14-1.

You or a representative has the right to speak to the Board for a few minutes prior to them taking
action. If you wish to speak to the Board, please contact Skip Parr or me at (607) 274-6688 at least one
day before the meeting. If you plan to attend, please arrive by 12:00 p.m. (noon).

Sincerely,

L. l136bavh (a aure—"

C. Elizabeth Cameron, P.E.
Director of Environmental Health

Enclosures — Draft Resolution, BOH Orders # EH-ENF-18-0015, and Case Summary

pe: FAEHVFOOD (SFY\FSE (SF)\Facilities (SF-4)\Taste of Thai Express\Enforcement\2015\Draft Resolution 19-0024.doox

&c: Tompkins County Board of Health (via; Brittney Griep, TCHO)
Ithaca Building Department; Mayor Myrick C-Ithaca; Leslyn McBean-Clairborne, TC Legislature; TCHD: Elizabeth
Cameron, P.E., Director of Environmental Health; Frank Kruppa, Public Health Director; Kristee Morgan, Skip Parr;
Brenda Coyle; Shelley Comisi

scan:  Signed copy to Accela
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TOMPEINS COUNTY
Frank Kruppa
H EALTH Public Healch Directon

55 Brown Road

Your Partner for a Healthy Community Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www.lompkinscountyny.gov/health/eh Fx: (607) 274-6695

Taste of Thai Express
Taste of Thai Express Inc., Akhin Pancharoen, Owner/Operator
209 South Meadow Street
Ithaca, NY 14850

Whereas, the owner/operator of a Food Service Establishment must comply with the regulations
established under Part 14-1 of the New York State Sanitary Code (NYSSC); and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to maintain accurate thermometers to
evaluate potentially hazardous food temperatures during cooking, cooling, reheating, and holding; and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to store potentially hazardous foods
under refrigeration except during necessary preparation or approved precooling procedures; and

Whereas, on May 22, 2018, the Tompkins County Board of Health adopted Resolution #EH-ENF-18-
0015 requiring Taste of Thai Express to maintain all potentially hazardous food temperatures at or below
45°F or at or above 140°F at all times during hot holding, cold holding, and storage and to comply with
all requirements of Subpart 14-1 of the NYSSC; and

Whereas, on May 30, 2019, the Tompkins County Health Department (TCHD) observed three critical
violations of Subpart 14-1 of the NYSSC including the failure to maintain an accurate thermometer and
failure to store potentially hazardous foods under refrigeration except during necessary preparation or
approved precooling procedures; and

Whereas, Akhin Pancharoen, is informed that, if any of the Orders are not met from this day forth, the
TCHD may not issue a subsequent permit to operate a food service establishment in Tompkins County
for a period of up to three (3) years; and

Whereas, Taste of Thai Express Inc., Owner, violated these provisions of the New York State Sanitary
Code and Board of Health Orders adopted on May 22, 2018; now therefore be it

Resolved, on recommendation of the Tompkins County Board of Health,
That Akhin Pancharoen, Operator, is ordered to:

1. Pay a penalty of $1,700 for these violations, due by August 15, 2019. (Do Not submit penalty
payment until notified by the Tompkins County Health Department.); and

2. Ensure that food workers use proper utensils to eliminate bare hand contact with cooked or prepared
foods at all times; and

3. Maintain all potentially hazardous food temperatures at or below 45°F or at or above 140°F at all
times during hot holding, cold holding, and storage; and

4, Ensure that all parts of poultry, poultry stuffing, stuffed meats and stuffing containing meat are
heated to a temperature of 165°F or above with no interruption of the cooking process; and

fnclusion Throush Diversity
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5. Ensure that accurate thermometers are available at all times to evaluate potentially hazardous food
temperatures during cocking, cooling, reheating, and holding. The proper calibration of
thermometers must occur daily before the thermometer is put into service; and

6. Maintain at least one employee on-site during hours of operation, who has successfully completed
the food safety training. In the event that a trained employee separates from employment, another
employee must successfully complete an approved food safety course within 90 days, Training
certificates must be retained and made available during an inspection; and

7. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service
Establishments.



Frank K .
HEALTH Public Health Diveco

55 Brown Road

Your Partner for 2 Healthy Community lehaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www tompkinscountyny,govihealth/eh Fx: (607) 274-6695

# EH-ENF-18-

Taste of Thai Express
Taste of Thai Express Inc., Akhin Pancharoen, Owner/Operator
209 South Meadow Street
Ithaca, NY 14850

Whereas, the owner/operator of a Food Service Establishment must comply with the regulations
established under Part 14-1 of the New York State Sanitary Code (NYSSC); and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to use proper utensils to eliminate
bare hand contact with cooked or prepared foods; and

Whereas, it is a critical violation of Part 14-1 of the NYSSC to fail to heat all parts of poultry, poultry
stuffing, stuffed meats and stuffing containing meat to a temperature of 165°F or above with no
interruption of the cooking process; and

Whereas, on January 23, 2018, the Tompkins County Board of Health adopted Resolution #EH- ENF-
18-0004 requiring Taste of Thai Express to ensure that food workers use proper utensils to eliminate bare
hand contact with cooked or prepared foods at all times and to Comply with all requirements of Subpart 14-1
of the NYSSC; and

Whereas, on April 19, 2018, the Tompkins County Health Department (TCHD) observed two critical
violations of Subpart 14-1 of the NYSSC including the failure to eliminate bare hand contact and the
failure to heat chicken to a temperature of 165°F or above; and

Whereas, Akhin Pancharoen, is informed that, if any of the Orders are not met from this day forth, the
TCHD may not issue a subsequent permit to operate a food service establishment in Tompkins County
for a period of three (3) years; and

Whereas, Taste of Thai Express Inc., Owner, violated these provisions of the New York State Sanitary
Code and Board of Health Orders adopted on January 23, 2018; now therefore be it

Resolved, on recommendation of the Tompkins County Board of Health,
That Akhin Pancharoen, Operator, is ordered to:

1. Pay a penalty of $1,500 for these violations, due by July 13, 2018; and
2. Ensure that food workers use proper utensils to eliminate bare hand contact with cooked or prepared
foods at all times; and

3. Maintain all potentially hazardous food temperatures at or below 45°F or at or above 140°F at all
times during hat holding, cold holding, and storage; and

4, Ensure that all parts of poultry, poultry stuffing, stuffed meats and stuffing containing meat are
heated to a temperature of 165°F or above with no interruption of the cooking process; and

5. Maintain at least one employee on-site during hours of operation, who has successfully completed
the food safety training. In the event that a trained employee separates from employment, another

Inclusion Throweh Diversiy



employee must successfully complete an approved food safety course within 90 days. Training
certificates must be retained and made available during an inspection; and

6. Comply with all the requirements of Subpart 14-1 of the New York State Code for Food Service
Establishments.

This action was adopted by the Tompkins County Board of Health at its regular meeting on
May 22, 2018.

7y 5/ 2 &{xﬂ

Frank Kruppa L
Public Health Director




TOMPEKINS COUNTY

H EA LTH Public Health Director

Frank Kruppa

55 Brown Road

Your Partner for 2 Healthy Communiry Ithaca, NY 14850-1247
ENVIRONMENTAL HEALTH DIVISION Ph: (607) 274-6688
www tompkinscountyny.gov/health/ch Fx: (607) 274-6695

CASE SUMMARY — FOR RESOLUTION # EH-ENF-19-0024
Taste of Thai Express
Taste of Thai Express Inc., Akhin Pancharoen, Operator
209 South Meadow Street

Ithaca, NY 14850

June 2019

Date

Action

I

05/30/2019

Inspection by TCHD. Violations: See attached inspection reports.

08/14/2018

Inspection by TCHD. No violations noted,

05/22/2018

Resolution #EH-ENF-18-0015 adopted by BOH.

04/19/2018

Inspection by TCHD. Violations: A food worker was observed working with ready to eat
foods with bare hands. The products were discarded during the inspection. Poultry was not
heated to 165°F or above during cooking. Product was rapidly heated to 165°F or higher.

04/05/2018
01/23/2018

Two Serve Safe Certificates received by TCHD.

Resolution#EH-ENF-18-0004 adopted by BOH,

12/14/2017

Inspection by TCHD. Violations: An accurate thermometer was not available to evaluate
potentially hazardous food temperatures. The food probe thermometer available during the
inspection was observed to be off by 12°F. The thermometer was properly calibrated during
the inspection. Food workers did not use proper utensils to eliminate bare hand contact with
prepared foods. A food worker was observed working with ready to eat foods with bare
hands. The products were discarded during the inspection. Potentially hazardous foods were
not kept at or below 45°F during cold holding. Product in a refrigerated storage unit was
observed to be at 49-51°F. The product was removed from service and rapidly chilled to 45°F
or less before use.

9/26/2017

Resolution #EH-ENF-17-0026 adopted by BOH.

07/27/2017

05/30/2017

Re-inspection by TCHD. Violations for cold holding and food not stored under refrigeration
that were observed on 05/30/2017 were corrected. Violation: Enough refrigerated storage
equipment was not maintained so that potentially hazardous foods were kept at or below 45°F
as required. Product in a refrigerated storage unit was observed to be at 61-64°F.

Inspection by TCHD. Violations: Potentially hazardous foods were not kept at or below 45°F
during hold halding. Product in cold holding was observed to be at 52-58°F. Potentially
hazardous foods were not stored under refrigeration. Products on a counter were observed to
be at 52-57°F. Enough refrigerated storage equipment was not maintained so that potentially
hazardous foods were kept at or below 45°F as required. Product in a refrigerated storage
unit was observed to be at 52-56°F.

10/03/2016

07/05/2016

Inspection by TCHD. Mo violations noted.

Resolution EH-ENF-16-0013 adopted by BOH.

Inclusion Through Diversity
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Taste of Thai Express Page 2of 2
June 2019
Re-inspection by TCHD at Ithaca Festival: Violations: Food workers did not use proper

07/26/2016 utensils to eliminate bare hand contact with cooked or prepared foods. Food workers
prepared raw and cooked or ready to eat food products without "thorough handwashing and
sanitary glove changing in between."”

06/03/2016 | Field Visit at Ithaca Festival by TCHD: Violations: Food workers did not use proper utensils
to eliminate bare hand contact with cooked or prepared foods.

06/01/2016 | Inspection by TCHD. Violations: Putentmll'f hazardous foods were not stored under

| refrigeration except when necessary. Product on a counter was observed to be at 89-130°F.

12/07/2015 | Inspection by TCHD. No violations noted.

05/13/2015 | Inspection by TCHD. No violations noted.

12/03/2014 | Inspection by TCHD. No violations noted.

08/11/2014 | Inspection by TCHD. No violations noted.

12/13/2013 | Re-inspection by TCHD. Violations observed on 11/18/2013 were corrected.

11/18/2013 | Inspection by TCHD. Violations: Potentially hazardous foods were not kept at or above
140°F during hot holding. Product in a hot holding unit was observed to be at 110-115°F.

07/03/2013 | Re-inspection by TCHD, Violations abserved on 06/04/2013 were corrected.

06/04/2013 | Inspection by TCHD. Violations: Potentially hazardous foods were not kept at or below 45°F
during cold holding. Product in a sandwich cooler was observed to be at 52°F, and iced
product on a counter was observed to be at 57°F, Potentially hazardous foods were not kept
at or above 140°F during hot holding. Product in a hot holding unit was observed to be at
115°F.

11/28/2012 | Inspection by TCHD. No violations noted.

05/29/2012 | Re-inspection by TCHD. Violation observed on 05/08/2012 corrected.

05/08/2012 | Inspection by TCHD. Violations: Cooked or prepared foods were sub]ect to cross-
contamination from raw foods. =

11/29/2011 | Re-inspection by TCHD. Violation observed on 11/9/2011 was corrected.

11/09/2011 | Inspection by TCHD. Violations: Potentially hazardous food were not kept at or below 45°F
during cold holding. Product in a sandwich unit was observed to be at 51-53°F. Potentially
hazardous foods were also not stored under refrigeration except during necessary preparation.

| | Product was observe don the counter at 70-80°F. Toxic chemicals were improperly labeled.

04/29/2011 | Inspection by TCHD. No violations noted.

12/28/2009 | Permit to Operate Taste of Thai E:-tpress issued.

Inclusion Through Diversity
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TOMPKINS COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH DIVISION
55 BROWN ROAD
Ithaca, NY 14850-0000
{607) 274-6688
TCEH@tompkins-co.org

Food Service Establishment Inspection Summary Report

Operation: TASTE OF THAI EXPRESS (ID: 659161 )

Facility Name: TASTE OF THAI EXPRESS

Facility Code: 54-AH38 Facility Email: balakulag@gmail.com
Facility Address: 209 South Meadow Street, Ithaca, NY 14850

To the Attention of:

Akhin Pancharoen

TASTE OF THAI EXPRESS INC
209 5. Meadow Street

Ithaca, NY 14850

Email: balakulag@gmail.com

Inspection

Date: May 30, 2019 11:28 AM

Inspector: Clayton Maybee (cmaybee@tompkins-co.org)
Responsible Parson: Sirathom Balakula

Additional Email(s): cateringi@tastecfthalexpress.com

Summary

Number of Public Health Hazards Found: 3

MNumber of Public Health Hazards NOT Corrected: 1

Mumber of Other Violations Found: 2
Reinspection is Required

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

ITEM # 2E WAS FOUND IN VIOLATION 1 TIME(S). CRITICAL VIOLATION
All or parts of the item are viclations,

Code Requirements: Accurate thermometers not available or used to evaluate potentially hazardous food temperatures
during cooking, cooling, rehealing and holding.

Inspector Findings: Observed a probe style thermometer reading 10 degrees F lower than actual temperature (22
degrees F in ice water). There were no other probe thermomelers available.

Action: Provide accurate probe style thermometer.

TASTE OF THAI EXPRESS (10 53167 )
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ITEM # 5C WAS FOUND IN VIOLATION 2 TIME(S). CRITICAL VIOLATION
Part or parts of the item were observed to be in violation which were correcled at the time of inspection.

Code Reguirements: Paotentially hazardous foods are not stored under refrigeration except during necessary preparation
or approved precooling procedures (room temperature storage).

Inspector Findings: 1. Observed a container with approximately four to five quarts of cooked rice noodles on the
counter to the left of the prep cooler at 80 degrees F.
2. Observed a container with approximately four to five quarts of cooked rice noodies at the right
end of the prep coolers at 80 degrees F.

The rice noodles were cooked less than two hours prior to the inspection and were cooled during
the inspection.

Action: Hold noodles at or below 45 degrees F or at or above 140 degrees F during storage.

ITEM # BA WAS FOUND IN VIOLATION 1 TIME(S).
All or parts of the item are wiolations.

Code Requirements: Food not protected during storage, preparation, display, transportation and service, from potential
sources of contamination (e.g., food uncovered, mislabeled, stored on floor, missing or inadequate
sneeze guards, food containers double stacked)

Inspector Findings: 1. Observed a bin of rice stored under the dishwasher,
2. Observed containers of food stored on tge floor in the walk-in freezer,

Action: Store foods off the floor and where contamination of food can not oecur.

ITEM #11D WAS FOUND IN VIOLATION 1 TIME(S).
Al or parts of the flem are witlations.

Code Requirements: Non food contact surfaces of equipment not clean

Inspector Findings: Observed a build-up of mildew/dirl inside the ice machine,
Action: Clean and sanitize the ice machine on a regular basis.

TASTE OF THAI EXPRESS {10 BER1E1 )
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Additional Information Collected During Inspection

Comments: Three Part | Critical llem Violations 3E and 5C (twice)
Twao Part 1l Blue Item Viclations 8A, 11D

Re-Inspection Required

PN~ S Bhlly

Inspector: Clayton Maybee (cmaybee@tompkins-co.org) Received by: Sirathom Balakula
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