Food Establishment Inspection Report: RFF-23-534

No. of Risk Factor! Intervention Viclations:
—r———

ate: Dctober 17, 2023

Total No. of Viotations: ©

me In: 9:30 am

[Overall Compliance Status: IN me Out: 1:30 pm
ity: NORTH EAST HIGH SCHOOL CAFETERIA Risk: Medium [Type of Inspection:
Address: 1901 FREEPORT RD NORTH EAST TWP, PA 16428 Municipality: North East egular

Telephone: 8147258671 [category: RFF
icant: Luann Boltz

License Number: RFF-879

FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk faclors are Imp of i d Identifed as the mosi pravalent g factors of foodb ilnass or IAjury. knta e o) ta pravent feadborns iliness or injury.
Mark dn!md complance siatus ﬂN. QUY, NIA, w for sach numbared item, N = in : QUT = pnet in compllance N/A = not apg NGO = ot o_bumd
Ps= P:iorig tam ! Pi{= Prlorlg Foundation fiam Ec = Code Hem t\f = Violation Type | Mark in ropriate box for COS andlor R | COS = corrected on-site ﬂurln! Inspction I R= mgnl wviotation
Status Supervision Status Protection from Contaminati COSIR
1 W PersonfAltarnate Persan in charge prasent, demansirales N Praper disposition of relurnad, praviously served. reconditioned,
knowledge and performs dulies, and unsafe food
2 IN Certified Food Protection Manager Time/Tomperature Control for Safety
Employee Health IN Proper cooking lime and temperatures
3 N {Management, food employee, and conditiznal employee: N Proper reheating procedures for hot holding
knowledge, responsibilities, and reporting e
4 IN Proper use of resiricion and exclusion IN Proper cooling ime and temperatures
5 N I'h‘mllen procedure for responding lo vomiting and diarrheal IN Proper hot holding lemperalures
events IN Froper cold holding temperatures
Good Hyglene Practices IN Praper date marking and disposition
N Praper eating, tasting. dnnking, and tobacco use IN Time as a public health conlrol: procedures and records
7 IN No discharge from eyes, nose, and mouth Consumer Advisory
Prevanting Contamination by Hands | NA  ]Consumer advisory pravided: rawfundercaoked food |
8 IN Hands clean and progerly washed Highly Susceptible Population
9 N N'(l; banla‘ hand cogtact with ’?E\' lltlmd o; & pre-approved Pastewized food used; prohibited foods not offered |
= N :dama llvahpro;:e u:.le pro;f-ek y 1o W: e o Food/Color Additives and Toxic Substances
Squate Jancwashnd smdss; propery: sugphociaccessl IN Food addilives: approved and properly used
- ApprovediSolice IN Toxic $ubslances properly idenlified, stored & used
" IN Food oblained from approved source
3 Conformance with Approved Procedures
12 IN Food received at praper temperature . = . T
- - NIA Compliance wilh variance/specialized process/ROP
13 IN Food in good condilion, safe, and unadulterated , critlena/HACCP Plan
14 NiA Required records available: shellstack tags, parasite
destruction Risk Factors are imperlant practices or procedures identified as the most prevalent conltribuling
Protection from Contamipation factors of foodborne iliness or injury. Public health inlerventions are control measures to prevent
15 IN Food separated and protected foodborne illness or injury.
16 IN Food-contact surfaces: cleaned 8 sanitized
GOOD RETAIL PRACTICES
Good Retail Practices are preventative maasures o control the of pathog h {s. and objects into foods.
Mark OUT it bared Hem is notin P |V = wiol type | Mark In appropriate box for COS sndior R | COS = on-site during i ion | R = repaat violation
Status Safe Food and Waler COSIR Status Proper Use of Utensils COSR
30 IN Pasteurized eggs used where required IN In-use utensils: properly stored
31 IN Water and ice from approved sources N Wensilslequipment/linens: properly stored, dried,
32 N \Variance obtained for specialized and handled
processing melhods N Single-use/single-service articles: properly stored
Food Temperaturs Control & used
31 - Proper ¢cooling methods used: adequale IN Gloves used properly
equipment for temperalure conlrol Utensits and Equipment
34 IN Plant food propery cooked for hot hotding N Food and non-food contact surfaces cleanable,
35 IN Approved thawing metheds used properly designed, constructed, and used
6 IN Thermometers provided and accurate Wafewashir]g facilities: insl_a_]led. manlained F:md
iN used; cleaning agents, sanitizers, and test strips
Food Identification available
37 | IN |Food praperly labeled; original container | ™ Non-Tood conlact surfaces cloan
Prevention of Food Conlamir!allon Physical Facilities
38 N lnsecis..rod'enls. and ammals. nol present IN Hol and cold water available, adequate pressure
39 IN Comaml_naimn pisvsniediduringiiood IN Plumbing installed; proper backflow devices
preparation, storage & display m 5 - " i e v
40 IN Parsonal cleanliness e Te'v:v?gf;e alr: waste w: er proipe lydlsposel. T ard
1 I
41 IN Wiping cloths, properly used and slored c:z:n;,c' e i e
42 N [Washing fruils and vegelables IN Garbage and refuse property disposed; facilities
maintained
55 IN Physical facilities installed, maintained, and clean
IN Adequate ventilation and lighling; designated areas
e used




Food Establishment Inspection Report: RFF-23-534

606 W. 2nd Sirest
Eria, PA 16507

Erle County Department of Health

Phone (814) 4516700

IEsuhlishmonl Name: NORTH EAST HIGH SCHOOL CAFETERIA Date:

October 17, 2023

TEMPERATURE/SANITIZER OBSERVATIONS

Hem / Location Temperature/Congentrailon
Coolers 32°F - 43°F*
Freezers Hard Frozen

Sanitizar (Quat) 300 ppm

Dish Machine (Plate} 160°F
Milk Cooler M°F

Any modification, alteration, or expansion must be approved by this Department.

NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.

OBSERVATIONS AND/OR CORRECTIVE AGTIONS
Violalions cited in Lhis report musl be comected within the time frames or as slates in Section 8-405.11 of the Food Code

Mt Reguiation Descriplion of Violation Inspecior Comments Corrective Time
PREDEFINED REMARKS INSPECTOR REMARKS
No violations were observed at the lime of this inspection. Inspection conducted with Zak Sharif (ECDH}

Food Safety Certified PIC Emily Taylor (NRFSP exp 3/30/27),

*Codler under heavy use. Food Code allows +2°F.

Discussed menu, cooling, and IPM.

Person in Charge

Denise Pyle

Inspector

Annabelle Russell

Date
October 17, 2023

Date
October 17, 2023




Food Establishment Inspection Report: RFF-23-529
|Erie County Dapartment of Health No. of Risk Factor! Interventlon Violations: & Date: October 17, 2023
E?'leev:'::‘gﬂs)t;eet Total No. of Violations: 0 [Time In: 9:30 am
Phone (814) 451-6700 Ovarall Gompliance Status: IN [Time Out: 1:30 pm
Food Facility: North East Middle School |Facility Risk: Madium Typa of Inspaction:
Facility Address: 50 E DIVISION ST NORTH EAST BORO, PA 16428 [Municipality: North East egular
Facility Talaphone: 8147258671 Category: RFF License Numbar: RFF677
License Applicant: Luann Boltz
FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk factors are imp practices or p di i ified as "\l_rﬂlt p g faclors of feedb Hiness or infury, Inter _au_:ontml to prevent foodb: Ilness or injury.
Mark designed status {IN, OUT, NfA, N/O} for each numbared Item. IN = In compiiance OUT = not In compliance N/A = not N/O = not cbhsarved
P = Priority Hem | P{ = Priority Foundation (tem | € = Code ltem | V = Viclation Typa | Mark In appropriate box for COS andfer R | €05 = correctied onsite during inspection | R = repeat violati
Status Supervision COSIR Status Protection from Contamination COS/R
1 N ParsoniAlternate Person in charge present, demongtrales 17 N Proper disposition of returned, previously served, reconditioned
knowledge and performs duties, and unsafe food
2 IN Certified Food Protection Manager Time/Temperature Control for Safety
Employwe Health 18 IN Proper cooking time and lemperalures
3 N Managemenl. lood gmpi_oyee. and con_dilk:nal employee: 19 IN Proper rehealing praceduras for hot holding
knowledge. responsibilities, and reporting -
4 IN Proper use of resirictian and exclusion 20 IN Proper cooling time and temperatures
5 N Written procedure for respending to vomiting and diarrheal 21 IN Proper hot holding lemperatures
gvants 22 ] Proper cold holding temperatures
Good Hyglene Practices 23 IN Proper date marking and disposition
& N Proper eating, tasling. drinking, and lobacco use 24 IN Time as a public heallh conlrol: procedures and records
7 IN No discharge from eyes, nose, and mouth Consumer Advisory
Preventing Contamination by Hands 25 | N [Consumer advisory provided: rawfundercooked food |
8 IN Hands ciean and properly washed Highly Susceptible Population
¢ W :?et:;leivza;i);ﬁ:m:t “:i(:h RI"LE&:IT:: :; a pre-approved 26| Na ]Pasteunzed food used; prohibiled foods not offered ]
W0 IN IAdequalte handwashinl; s'iJ:ks propery suppliedfaccessibla TooCelor Additiveeand Yorlc Substances
: 27 IN Food additives: approved and properly usad
n Approvad Sadrce 28 IN Toxic substances properly idenlified, stored & used
11 N Food oblained from appraved source
12 N Food received at proper lemperature = Canfo.rmam.:e with App r.oved Frocedures
: . ; Compliance with variance/specialized process/ROP
13 IN Food in goad conditian, safe, and unadulterated 29 NA - | iteria/HACCP Plan
14 NIA Requireg! records available: shelistock tags, parasite
|destruction Risk Factors are important praclices or procedures identified as the most prevalent contributing
Protaction from Contamination factors of foodborne illness or injury, Public health intervenlions are control measures lo prevent
15 [ Food separaled and protecled foodborne illness or injury.
16 IN Food-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
Good Relall Praciices are prevenfativa measuras to control ihe of prihag hamicals, and phy objects into foods.
Mark QUT it Hem s not In |¥= typs | Mark in appropriale hox for COS andior R | COS = cormected on-site during inspection | R = repeat violation
Status Safo Food and Water COSIR Status Proper Use of Utansils COSIR
a0 IN Pasteurized eggs used where required 43 IN In-use utensils: properly stored
31 IN \Water and ice from approved sources 44 N Utensilsfequipment/inens: properly slored, dried,
12 N Variance oblained for specialized " a‘:‘d handled‘ _ _
|processing mathods a5 N Single-use/single-service arlicles: properly stored
Food Temperature Control I\ & used
33 N Proper cooling melheds used: adequale a6 IN JGlaves used praperly
lequipment for temperalure control Utensils and Equipment
4 IN Plant food properly cooked for hot halding N Food and no_n-lood contact surfaces cleanable,
15 IN Approved thawing methods used properly designed, conslructed, and used
36 N Thermameters provided and accurate Warewashir;g facilities: inst_allled. maintained gnd
Food Identification IN :‘s,:gé'::::amng agents, sanitizers, and lest strips
37| IN |Food property Iabeled; original container | i Nomfood contact suriaces dloan
Prevention of Food Contamination Physical Facilities
38 N insects. redents, and animals not present IN Hot and cold water available, adequate pressure
39 IN Conlamipa!ion preventeq during food IN Plumbing installed; proper backflow devices
preparation, storags & display IN |Sewage and waste waler properly disposed
40 IN Personal cleanliness - —— —
41 IN Wiping cloths, properly used and stored . I:::: efgcuhues, propedy consiructed, supplied. an
i N [Washing frufts and vegetables IN Garbage and refuse properly disposed; facilities
rmaintained
55 IN Physical facilities insialled, maintained, and clean
56 IN Adeguale ventilation and lighting; designated areas
use




Food Establishment Inspection Report: RFF-23-529

Erie, PA 16507

Erle Countﬁapanment of Health
606 W, 2nd Strest

Phone {814) 451-6700

IEslabllshmant Narme: Narth East Middle School

Data: October 17, 2023

TEMPERATURE/SANITIZER OBSERVATIONS

Hem / Lacatlon

T, ey 1
p ation

Coolers 37'F - 41'F
Walk-In Cooler 3Ir'F
Froazers Hard Frozen
Sanilizer (Qual) 400 ppm
Dish Machine {Plate) 160°F
Milk Cooler 37'F
Self Service Ling 37°F
Hol Holding 136°F - 175°F

Any modification, alteration, or expansion must be approved by this Department.

NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS
Viol cited in this reporl must be corected within the time frames or as states In Section 8-405.11 of the Food Code
m:';z’: 22?::::2: Deszriplion of Vidalicn Inspector Comminnils Comeclive Time
PREDEFINED REMARKS INSPECTOR REMARKS

No violations ware observed at the time of this inspection. Inspection conducted with Zak Sharif (ECOH).
Food Safety Cerified Employee Kathleen Hainey (S5 exp 11/4/26),
Kitchen slaff has good procedures in place; logging lemperalures and properly cooling leflavers.
New walk-in cooler and freezer were installed this year. Entrance ramps have a steep incline and
will be replaced lo ensure staff's safety.
Also discussed menu, braakfast (serving in cafeteria), covers on leflovers, and sanilizer,

Person in Charge Date

Pam Feath October 17, 2023

inspector Date

Annabelle Russel| Qctober 17, 2023




Food Establishment inspection Report: RFF-23-495

Erle County_ Departmaent of Health [Mo. of Risk Factor! intarvention Vioiatons: 0 Data: October 8, 2023
ggea%hz?gsggw Total No. of Viclations: 0 Time In: 11:00 am

Phone (814) 451-6700 Cverall Compliance Status: IN Time Out: 2:00 pm

Food Facllity: NORTH EAST ELEMENTARY CENTER CAFETERIA [Facility Risk: Medium ype of Inspeciion:
Facllity Address: 50 E DIVISION ST NORTH EAST BORO, PA 16428 [Municipatity: North East [Regular

Facillty Telephone: 8147258671 Category: RFF Licensa Number: RFF-678

|Licenss AEpIum: Llﬂn Boltz

FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS

Risk factors ar |

o p d |dentifled as the most prevaient conlributing factors of loodbome lliness or Injury. Intery

to prevant illass or njury.

are conlrol

Mark doshmd comphance sistus {IN, OUT. NIA, N/O) for sach numbaered itam, IN = In compliance OUT = nol in eomE nce N/A = not app

N/O = not ob d

P =Priority itern | P1 = Priotty Foundation ltem | € = Cods Hom | ¥ = Violation Type | Mark In spproprista box for COS and/or R ) COS = corrected on-site during | | R = repeat violatl
Status Supervision | cosm Status Protection from Contamination COS/R
1 N Person/Altemate Person in charge present, demonstrates 17 i [|Proper d=position of retumned, previously served, reconditioned,
knowledge and performs duties. Jand unsafa food
2 IN Cartified Food Protection Manager Time/Temparature Control for Safaty
Employee Health 18 IN Proper cocking time and temperatures
3 N Management. food employes, and conditional employes: 19 IN Proper rehaating procedures for hot holding
knowledge, responsibilities, and reperling PR
4 IN Proper use of reslriction and exclusion 20 IN Propor coaling time and temperalures
5 N [Written procadure for responding to vamilng and diarrheal 21 IN Proper hot holding lemperatures
LT 22 IN__ |Proper cold holding temperatures
Good Hyglene Practices 23 IN__ |Proper date marking and disposition
A IN {Proper ealing, tasting drinking and tobacco use 24 IN_ [Time as a public health control: procedures and records
7 IN No discharge from eyes, nose, and mouth Consumer Advisory
Preventing Contamination by Hands 25 | N/A  [Consumer advisory provided: raw/undercooked food
IN Hands clean and properly washed Highly Susceptible Population
N ial‘t)e?na;:v:anfoz::?rd with RTEfo’IOI;):r:; a pre-approved 26 |  N/A [Pasteurized food used; prohibited foods not offered
H T fa = hpandwa hel pro;lbe:y - = . Food/Color Additives and Toxic Substances
e shhg s "dss' properly suppliediaccessi 27 IN Food additives: approved and properly used
- Approved Sourca 28 IN Toxic substances properly identified, stored & used
11 IN Food obiained from approved source
Conformance with Approved Procedures
12 IN Food received at proper temperatura = - - - -
. — Compliance with variance/speclalized process/ROP
13 IN Food in good condilion, safe, and unadullerated 29 NA - eia/HACCF Plan
14 NIA Required records available: shellstock tags, parasite
destruction Risk Factors are important practices or procedures identified as the most prevalent contributing
Protection from Contamination factors of foodbome iliness or injury, Public health interventions are conlrol measures 10 prevent
15 IN Food separated and protected foodbarne illness or injury
18 IN Food-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
_ Good Retall Practices ars preventative measures fo controf the of and phy objects into foods.
Mark OUT If itom iz net in | V = vii type | Mark In sgpropriate box for COS andlor R | COB = comracted onahe during Inspection | R = rapeat viclation
Status Safe Food and Water COSR Status Proper Use of Utensils COS/R
30 IN Pasteurized eggs used where required 43 IN In-use utensils: properly stored
3 IN |Waler and ice from approved sources 44 N Utensils/equipmentllinens. properly stored, dried,
- - Variance abtained for specialized and handled
processing methods 45 N Single-use/single-service articles: properly stored
Food Temperature Control & used
3 N Proper cooling melhods used: adequate 48 N [Sloves used praperly
lequipment for temperature control Utensils and Equipment
34 IN Plant food propery cooked for hot holding 47 N Food and non-food contact surfaces cleanable,
35 IN Approved thawing methods used properly designed, construcled, and used
16 N Tharmomelers provided and accurate Warewashing facilities: installed, maintained and
48 IN used; cleaning agenls, sanilizars, and test strips
Food Identification vailable
37 | IN |Food properly labeled, original cortainer | ey ™ Non-Tood contac surfaces diean
Preventlon of Food Contamiﬁatlon Physical Facilities
38 IN Insecis.'rod.enls. and ammals. na present 50} IN Hot and cold waler available, adequale pressure
39 IN Conlamlpahon prevented during food 51 IN Plumbing installed; proper backflow devices
preparation, storage & display = & I v i i T 7
40 IN Personal cleanliness :N TTT?B T: v\.;as - prolpe ydlsposar
41 IN Wiping cloths, properly used and stored 53 cl‘:alaen ezcn ies; properly construcled. supplied, and
42 N \Washing fruils and vegelables - IN Garbage and refuse properly disposed, facilities
mainlained
55 IN Physical facilities installed, maintained, and clean
IN Adequate venlilation and lighting; designaled areas
56 used




Food Establishment Inspection Report: RFF-23-495

Erle Counﬁoplrumm of Health
005 W na Sreet Estabiishment Name: NORTH EAST ELEMENTARY CENTER CAFETERIA Date: October 10, 2023
Phone (814) 451-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Harn /L Temperature/Concentration
Walk-in Cooler ITF
Milk Coclers 41°F, 50°F
Walk-In Freezer Hard Frozen
Saniiizer (Quat) _ 390 ppm
High Tamp Dish Machine (Plate) 160°F
| Any modification, alteration, or expansion must be approved by this Department.
NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS
Violations citad in this report must be corrected wilhin the time frames or &s states in Section 8-405.11 of the Food Code
Mg Reguiation Dascription of Violation Inspector Commants Cormective Time
PREDEFINED REMARKS INSPECTOR REMARKS

No violations were observed at the ima of this inspection,

Food Safety Certified Employee Dabra Meehl (NRFSP exp 5/22/28).

“Milk is put in cooler from waik-n cooler immadialely befora lunch pericd begins. Any lefi over milk
is returned to walk-in afier the last lunch period (max of 2 hours),

|Steamtiables are working but ane not holding at 135°F. They are schaduled to be replaced soon,
Food is moved to warmers batween lunch periods and rehealed if nacessary.

cooler.

Discussed meny (no raw product), rehealing temparalures, employee training, and food storage in

Person in Charge
Pam Feath

Inspector
Annabelle Russell

Date
October 10, 2023

Date
QOctober 10, 2023



