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AMPLE HILLS CREAMERY

CUSTOMER PROFILE

Since 2011, Ample Hills Creamery has been making high 
quality, fresh ice cream. With scoop shop locations 
throughout the United States, and the largest ice cream 
production facility in New York City, they have worked hard 
to ensure that their manufacturing process meets all food 
safety standards, as well as demand.  

They were the first to pasteurize on-site in New York City 
and pride themselves on being “Brooklyn’s Freshest.” They 
make almost all of their own mix-ins in house, by hand and 
from scratch! This attention to detail sets them apart and 
results in truly one of a kind flavors. With all of these
ingredients come several different productions processes. 
Therefore, it is imperative that their Red Hook manufacturing 
facility runs smoothly and efficiently.
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ENSURING THE FACILITY MAINTAINS FOOD SAFETY
STANDARDS CONSISTENTLY & HAS RECORDS TO PROVE IT
Creating all the ingredients for multiple different flavors of ice cream involves a lot of moving 
pieces. There are many machines to be used, cleaned and sanitized, then used again. Those 
tools also need to be inspected regularly to make sure they are working properly. It’s a fast paced 
environment, and spills are always a possibility. In such an environment, paper logs will get 
damaged, completely ruined or lost on a consistent basis. This is a major issue because well 
kept records are a necessity to ensure that food safety standards are met and maintained.

Additionally, having the largest ice cream production facility in NYC means that many employees 
will need to be performing inspections simultaneously. Ideally, this should not take too long 
since multiple team members are pulled away from other tasks to complete the required
inspections. With paper methods, stopping to set down the inspection sheet and hand write the 
answer for each question can easily increase the overall time it takes to complete the inspection. 
This is valuable time, from several employees with many unnecessary steps. Ample Hills needed 
a thorough and efficient solution.

THE CHALLENGETHE CHALLENGE

Peter Beiser
FSQA Manufacturer

Peter Beiser, FSQA Manufacturer, explained that “we need perfect records of 
all things cleaning and sanitizing related for the audits required to be certified 
by the different food safety standards of the world.”

Page 2Ample Hills Creamery | CoInspect Case Study 2019CoInspect



HOW COINSPECT HELPS AMPLE HILLS CREAMERY
EFFICIENTLY COMPLETE INSPECTIONS AND MAINTAIN
THOROUGH REPORTS 

THE SOLUTION

With CoInspect’s modern and easy to use interface, each team member is able to quickly and 
thoroughly complete the daily required inspections. Immediately after completing the inspection, 
the results are synced up and available for review. This allows management to stay on top of 
every inspection, as well as review performance and immediately attend to any issues that have 
come up. With every employee’s reports available in one location, they can analyze the results on 
a large scale and use that information to make data driven decisions to improve operations and 
prevent slow downs from occurring. This ensures that they continue to produce the high quality 
ice cream they are known for!
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THE RESULTS

CoInspect has allowed the Ample Hills Manufacturing team to streamline their inspections and 
store all reports in one, easy to use, location. Managers never have to worry about a log being 
damaged or lost thus creating gaps in their reports. “Several people can be working on different 
things at the same time, and then have the records appear all in one place” says Peter on how 
CoInspect has helped streamline their operations. Now the team is able to complete every 
required inspection more efficiently and guarantee that all food safety standards are achieved.

CoInspect increases accountability, transparency, and helps improve
performance.  
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Thanks to CoInspect, the Ample Hills Manufacturing
team can maintain their “Brooklyn’s Freshest”

nickname with ease!


