Commonwealth of Pennsylvania
2301 N CAMERON 8T

ennsylvania Department of Agriculture )
ﬁr-:«w-: N)rfw AGRICUTYAR Bureau of Food Safety and Laboratory Services ?ffg?jg?f’ Fairiie

Retail Food Facility Inspection Report

Facility: HUNTINGDON AREA SCHOOL DISTRICT MIDDLE SCHOOL Facility ID: 87633 Insp. ID:

Cwner: HUNTINGDON AREA MIDDLE SCHOOL Insp. Date: 11/2/2018
Address: 2500 Cassidy AVE Insp. Reason: Regular
City/State: Huntingdon PA No. of Risk Factors: 0

Zip: 16652 County: Huntingdon Region: Region 5 No. of Repeat Risk Factors: 0
Phone: (814) 643-2900 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 of foodborne illness or injury.
Public Health Intervention are control measures to prevent foadborne iliness or injury.

IN =In Compliance, OUT = Qut of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation

Supervision Pratection From Contamination

1. Person in charge present, demonstrates knowledge, & : in
performs duties :

. Food separated & pratected

Employee Health " 16. Proper disposition of returned, previously served, In
recenditioned, & unsafe food :

2. Management, food employee & conditional food employee  : In
knowledge, responsibilities & reporting

. Proper use of restriction & exclusion

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

. Adequate handwashing sinks properly si

27. Toxic substances properly identified, stored & used; held for E In
retail sale, properly stored :

. Required records avallable: shellstock tags, parasite
destruction

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

Safe Food & Water Proper Use of Utensils

d eggs used where required : ~ 42. In-use utensils: properly stored

- Contamination prevented during food preparation, storage &
display

Visit Date Person In Charge ! Person In Charge Sig. Date - Sanitarian : Sanitarian Signature ' Sig. Date : Timeln : Time Out
Signature : ;

11/2/2018 Patty Stever

11/2/2018. Curt McConaughey 14 Z“‘}/}’/%’Msé” 1122018 945 AM. 10:40 AM
Il ; i
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Retail Food Facility Inspection Report

Facility: HUNTINGDON AREA SCHOOL DISTRICT MIDDLE SCHOOL Facility ID: 87633 Insp. ID:

Owner: HUNTINGDON AREA MIDDLE SCHOOL Insp. Date: 11/2/2018
Address: 2500 Cassidy AVE Insp. Reason: Regular
City/State: Huntingdon PA No. of Risk Factors: 0

Zip: 16652 County: Huntingdon Region: Region 5 No. of Repeat Risk Factors: 0
Phone: (814) 643-2900 Overall Compliance: IN

PUBLISHED COMMENTS

No adverse comments.

No violations were observed at the time of this inspection.

The person in charge stated that the report will he provided to the owner for review.

The compliance status of this facility and a copy of this inspection report will be posted on the PA Department of Agricultire website.

Routing inspection reivewed with the PIC / Kitchen Manager Patty Stever. Temps wers as follows: Taco meat- 158, Hot water- 133, Coid hoid- 33,38, Walk in cooler- 35,
walk in freezer- 2, milk- 38,41, Dishwasher- Wash-155, Rinss- 194, and sanitize is verified with t-sticks and are acceptahle. Reviewed previous inspection and verified
ownership of firm.

NOTE: Nutrition Group will be taking over kitchen aperations for the school Dec. 1, 2018,
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