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Retail Food Facility Inspection Report

Facility; HUNTINGDON AREA- STANDING STONE ELEM. Facility ID: 87634
Owner: HUNTINGDON STANDING STONE ELEMENTARY

Address: 10 29TH Street

City/State: Huntingdon PA

Zip: 16652 County: Huntingdon Region: Region 5§

Phone: (814) 643-2900

Insp. ID:

Insp. Date: 11/2/2018

Insp. Reason: Regular

No. of Risk Factors: 0

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 of foodborne ilness or injury.
Public Health Intervention are control measures to prevent foodborne illnass or injury.

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

Supervision

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

- No bare hand contact with RTE food or a pre-approved
alternate method properly followed

- Required records avallable: shellstock tags, parasite
destruction

Pratection From Centamination

14. Food separated & prategted

ntact surfaces:

. Praper dispasition of returned, previo
reconditioned, & unsafe food

Food/Color Additives & Toxic Substances
additives: approved & properly used

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects inte foods.

Safe Food & Water

. Pasteurized eggs used where require

processing methods

. Proper cooling methods used; adequate equipment for
temperature control

- Contamination prevented during food preparation, storage &
Jdisplay

9. Personal deanlin

Proper Use of Utensils

L proj y stored
43. Utensils, equipment & line
handled

55. Adequate ventilation & lighting; designated areas used ; In

FOOD EMPLOYEE CERTIFICATION

Certified Food Employee Certificate
56. Ceriified Food Employes employed: acts as PIC; accessi 57. Certified food manager certificate: valid & properly dispiaved & Ex
Visit Date Person In Charge Person In Charge Sig. Date Sanitarian Sanitarian Sighature Sig. Date Timeln  Time Out
: Signature
11/2/2018: Noreen Harman 11/2/2018 : Curt McConaughey A g e 11/2/2018 ;. 830 AM: 9:45 AM
_ Lo 20 rassly |
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| Retail Food Facility Inspection Report
Facility: HUNTINGDON AREA- STANDING STONE ELEM. Facility ID: 87634 Insp. ID:
Owner: HUNTINGDON STANDING STONE ELEMENTARY Insp. Date: 11/2/2018
Address: 10 29TH Street 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 awner for review.

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

Routing inspection reviewed with the PIC / Kitchen Manager Norsen Harman. Temps were as follows: Milk- 37,37, cold hold- 30,34, Freezer- 3, Hot water- 124, Waik in
cooler- 36, walk in freezer- 02, Dishwasher- wash- 168, rinse- 190, sanitize- i-strips and are acceptable. Reviewed previous isnepction and verified ownership of firm.
*NOTE: School kitchen will be under new management in Dec 20718 as The Nutrition Group wiil be taking over.
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