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Retail Food Facility Inspection Report
"FaciiityTHUNTINGDON AREA HIGH SCHOOL Facility ID: 87632
Owner: HUNTINGDON AREA SCHOOL BOARD
Address: 2400 Cassidy AVE
City/State: Huntingdon PA
Zip; 16652 County: Huntingdon Region: Region 5
Phone:(814)643-2900

Insp. ID:
Insp. Date: 11/2/2018
Insp. Reason: Rsgular
No. of Risk Factors: 1
No. of Repeat Risk Factors: 0
Overall Compliance; IN

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices and procedures Identified as the most prevalent contributing factors offoodborne Illness or injury.

Public Health Intervention are control measures to prevent foodborne illness or injury.

IN = In Compliance, OUT = Out of Compliance, N/0 = Not Obsep/ed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation

-;- - - - -

In

In

"In"

Supervision
1. Person in charge present, demonstrates knowledge, &

performs duties
Employee Health

2. Management, food employee S conditional food employee
knowledge responsibilities & reporting

3. Proper use of r^^^
4.Prqcedureforres^

Good Hygienic Practices
5 Proper eat""1.?.' .^a.st.lr!?i. .c?.r.'r!'<1'."£!'. °''. tc3':la.cm. .use
6. No d ischarge from eyes, nose, S mouth

Preventing Contamination by Hands
7. Hands dean & properly washed
8. No bare hand contact with RTE food or a pre-appraved

alternate method properly followed ^^^^^^^^^^^^^^^^^^^^^^^^^^
9. Adequate handwashingsinl^ properly supplied &ac^

Approved Source

10. Food obtained from approved source
11. Food reoeiyed at proper temperature
12. Food in good condition, safe & unadulterated
13. Required records available: sliellsto<:!< tags, parasite

destruction

In

In
In

In
In

"In"
N/0
"In"
N/A

Protection From Contamination

14 Food separated & prpiscted
15. Food-contact surfaces: cleaned & sanitized
16. Proper disposition of returned, previously served,

reconditioned, & unsafe food

Time/Temperature Control for Safety
17. Proper cooki^^^^^
18. Proper r^^
19. Proper cooling time & temperatures
20 Proper hot holding temperalures
2^. .':>ro.P.er. <:o.'.c'. ^9'.^!r!9. .t.e.n1P.e.''.at.l-lr?s.
22. Proper date marking & disposition
23. Tmie as a public health control: procedures S records

Consumer Advisory

24. Consumer advisor)/ provided for raw/ynderwokedfo
Highly Suscaptibls Population

25. Pasteurized foods used: proliibited foods not offered
Food/Color Additives & Toxic Substances

26. Food additives: approved & properly used
27. Toxic substances properly idsntified, stored & used; held for

retail sale; properly stored
Conformance with Approved Procedures

28. Compliance with variance, specialized process, reduced
oxygen packaging criteria or HACCP plan

In
Out, C

In

"In"
In

"N'/O'
In
In
In

N/0

N/A

N/A

N/A
"in"

N/A

GOOD RETAIL PRACTICES
Good Retail Practices are preventative maasures to control the addition of pathogens, chemicals, and physical objects into foods.

Safe Food & Water

29. Pasteunzed eggs used whe^^^^
30. Water & Ice from approyed source
31. Van'a nee obtained for specia lized prqcessing ineihods

Food Temperature Control
32. Proper cool ing methods used ; adequate equipment for

temperature control
33. Plant food property ^
34. Approyed thawing methods used
35. Thermometers provided S accurate

Food Identification

36. Food property labelBd; original container
Prevention of Food Contamination

.37:..!ns9'::ts..fod9nts.&.ar1.irr!?.l.s.n.l:).t..P.res<l.nt.
3B. Contamination prevented during food preparation, storage S

display
39. Personal d eanliness
40\w.iPm.9.cloths:pro
41. Wash ing fruit & vegetables

•:--
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In

In
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Proper Use of Utensils
42 Tn-use uiensNs: prQperiys^^^^^
43. Utensils, equipment & linens: property stored, dried &

handled
44, Single-use/single-serviGe articles: property stored & used

Utensils, Equipment & Vending
46. Food & non-food contact surfaces ci eanable, properly

designed constructed & used
47. Warewashing facilities: installed, maintained S used;test

strips
48. Non-food contact surfaces clean

Physical Facilities
49. Hot &co!d water aYailab'e, adequate pressure
50/piumb]ng install
51. Sewage & waste water properfy disposed
52. Toilet facilities: properly constructed, supplied, cleaned
.53-..G.arba98/re.f.use.P.roPe.rly.di.sPos.e^^fa.c.il.i.t.ies..mai.n.t.a".1.ed.
54. Physical facilities installed, maintained & clean
55. Adequate ventilation & lighting; designated areas used

..;..
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FOOD EMPLOYEE CERTIFICATION
Certified Food Employee

56. Certified Food Employee employed; acts as picYaccessiy
Certificate

57. Certified food manaaer certificate: vai id & DroDerlv disDlaved'";"""" ^"
Visit Date ; Person In Charge

11/2/2018; Lisa Shape

Person In Charge
Signature S ig. Date : Sanltariad : Sanitarian Signature : Sig. Date : Time In : Time Out

;^-»f-y ; 11/2/2018; Curt McConaughey if..rfj,flff,{,^^, '• 11/2/2018; 10:4.5 AM: 11:45 AM
1L
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Retail Food Facility Inspection ReportFacilTt^: HUNTINGDON AREA HIGH SCHOOL Facility ID:87632Owner: HUNTINGDON AREA SCHOOL BOARD
Address- 2400 Cassidy AVE
City/State: Huntingdon PA
Zip: 16652 County: Huntingdon Region: Region 5Phone:(814)643-2900

Insp. ID:
Insp. Date: 11/2/2018
Insp. Reason: Regular
No. of Risk Factors: 1
No. of Repeat Risk Factors: 0
Overall Compliance; IN

OBSERVATIONS AND CORRECTIVE ACTIONSViolations cited in this report must be corrected wltliin the tlmeframes belowItem ; Violation of
Number Code

15. ;4-601.11(A)
Comment

Obsei-ved ice machine with pink slime on ths deflector shield and needing cieaned. PIC shut office machine and emptied machine at time of inspection and is contactina outside vendor forcleaning of machine.

Corrsct By Date Repeat Violation

PUBLISHED COMMENTS
Notad violation was COS by the PIC. Ice machine was shut off. emptied and outside Vendor notified for cleaning of machine before furthar use.The person in charge stated that the report will be provided to th9 owner for review.The compliance status of this facility and a copy of this inspection report will be posted on the PA Department of Agriculture wabsite.Routine inspection and was reviewed with the PIC Lisa Sliope. Temps were as'follows: Cold hold- 37,38,41, Freezer-10,12, Hot water- 130, Walk in cooler- 38, walk infreezer-4, milk-38,41, Turkey-143. Gravy- 155. Stuffing-147. Chickefr 151, Burgers-144, Dishwasher-166, rinse-190, sanitize verified with t-stioks and are acceptable.I Reviewed previous inspection and verified ownership affirm.


