Commonwealih

Department of Agriculture
Bureau of Food Satety and Laboralory Services

of Pennsylvania

2301 N CAMERON ST
HARRISBURG, PA 17110
(717) T87-4315

Retail Food Facility Inspection Report

Facility: FREECOM AREA SR. H/S Facility [D) 2195

Owner: FREEDOM AREA SCHOOLSFS DIREGTOR DAWN FRONIUS
Address: 1190 BULLDOG DR.

CityiSiate: FREEDOM PA

Zip: 15047 -2095 County: Beaver Region: Reglon 4

Phone: (724) 775-7400

Insp. 1D:

Insp. Date: 3/18/2015

Insp. Reason: Regular

No. of Risk Factors: 0

No. of Repeat Risk Factors: O
Qverall Compliance: IN

FOODBORNE ILLNESS RISK FACTORS

Risk Factors are impraper praciicas identifled as the most prevelant contributing factors of feodbome liness o injury.
Public Health Intervention are contral measures o prevent faadoorne iliness or inury.

AND FUBLIC HEALTH INTERVENTIONS

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

Supervision
1. Person in charge preset, demerstraies knowledge, & S
performs duties
"""""""""""""" Employse Heehth
2. Management, ood emplayee & conditional food employes n

knowledge respan lies & repartmg

3. No bare fand soatact with RTE fogd or a pre-aonroved
altzrnate mathod properly followad

paroved source

13 Requlred records avallable sheallastock s ags parasiie : NIA
destruction :

Prctactmn From Contamination

16, Proper disposition afretumed‘prewousi served, : in
reconditioned, & unsafe fagd :

Highly Susceptible Population

25. Pasleurized fouds used; prohiblied foods not offared

. Campliance with vari alized prosassiHACCP

GOOD RETAIL PRACTICES

Good Retail Practices are preventative medgsures o control the a

ddition of pathogens, chemizais, and physlcal phjects wito foods.

Safe Food & Water

. Pasteurized eggs usad where raguired

. Proper cocling mettiods used; adeduats squiprnent for
mperature contro[

. Insecis rodents & animals not present

38. Contamnation preventsd during food preparation, storags &
display

Proper Use of Utensils

42. In-use utensils: propprly stored

43, Hensils, aguipmant & linens: propedy stored, dried & : In
handled :

" 48, Food & non-fond contact su
........ ‘?.‘??i.g.!f?‘?...".‘?.'.‘?.'I‘#?'f?d..&..L??.‘?Ff........_..._.............‘

. Warewvashing fac\lmem
iti

55, Adequate venfilation & I\ghtang desionated areas used : 3
FOGD EMPLOYEE CERTIFICATION
Certified Food Employee --------------------------------------------------------------------- Certificate
""" 56, Gertified Food Employes employed; acts as PICi accessible_:  Ex | 57, Geriifed food manager ceriifcate: vaiid & properly displayes __ Ex_
Visit Date Person In Charge Persun En Charge . Big. Date Sanitarian Banitarian Signature . Sig. Date Tmeln : Time Qut

31872015 Becky Sneiler

“ag 8/2015: Susan Tagmyer

3182015 11:46:52 AM
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Commonwealth of Pennsylvania
Department of Agriculture
Bureau of Food Safety and Laberatery Services

2301 N CAMERON ST
HARRISBURG, PA 17110
(717} TB7-4315

Retail Food Facility Inspection Repori

Facility: FREEDOM AREA SR. H/S Fgeifity ID) 2195
Owner: FREEDOM AREA SCHOUOLS/FS DIRECTOR DAWN FRONIUS

Address: 1190 BULLDOG DR.
City/State: FREEDOM PA

Zip: 15042 -2009 County: Baavar Region: Raglon 4

Phone: [724) 7757400

Insp. 1D:

Insp. Date: 3/18/2018

Insp. Reason: Regular

Ng¢. of Risk Factors: O

Ho. of Repeat Risk Factors: O
Owverall Compliance: IN

TEMPERATURE OBSERVATIONS

ltem " Location | Temp ttem Location Temp | Location | Temp
Ambient air WallcIn Freszer 4°F |milDairy Cold-Hold Unit 40°F | saup “HokHold Unit  ©  164°F
Pizza HotHoldUnt  156°F|Hotwater  Sink 114°F |Cheese HotHold Unit . 14tF
Salads -Refrigerator 40°F | senitizer conc  Other C{a0F S d
............... L e 4 PPIVE DO sink R
PUBLISHED COMMENTS

No change 1o HACCP plan| ambienit alr lsmperatures of all coolers/teezers and hot/cold menu flems are recorded dally. Thermomelers calibrated properly.
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