Food Establishment Inspection Report: RFF-25-1283

Erie County Department of Health
606 W. 2nd Street

Erie, PA 16507
Phone (814) 451-6700 Overall Compll —TY

No. of Risk Factor/ Intervention Violations: 0

Date: October 9, 2025

Total No. of Violations: 0

Time In: 12:00pm

Time Out: 1:00pm

Foad Facility: McDowel! Intermediate

|Facility Risk: Medi Type of | i
g

Facllity Address: 3320 CAUGHEY RD MILLCREEK TWP, PA 16506

|Municipality: SW Millcreek

8148355390

Category: RFF

License Number: RFF-83

Facility Teleph

License Applicant: Ryan Ours

Owner: Milicreek Township School District

FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS

IIness or Injury.

Rlgk factors are or as the most p| factors of llness or injury, Inter are control to prevent
Mark designed c ilance status (IN, OUT, NJA, N/O) for each numbered item, IN =In 1 OUT = not in N/A = not licable N/O = not observed
P = Priority item | Pf = Prlority Faundation Item | C = Code Item | V = Violation Type | Mark In appropriate box for COS and/or R | COS = corrected an-site during inspection | R = repeat violation
Status Supervision COS/R Status Protection from Contaminati COSiR
1 IN Person/Alternate Persan in charge present, demonstrates 17 N Proper disposition of retumed, previously served, recanditioned,
knowledge and performs duties. and unsafe food
2 IN Certified Food Protection Manager Time(Temperature Contro! for Safety
Employee Health 18 IN Proper cooking time and temperatures
3 N Management, food employee, and conditional employee: 19 IN Proper reheating procedures for hot holding
knowledge, responsibilities, and reporting .
4 IN Proper use of restriction and exclusion ey IN Proper cooling lime and lemperatures
5 N Written procedure for responding to vomiting and diarrheal 21 IN Proper hat holding temperatures
events 22 IN Proper cold holding temperalures
Good Hygiene Practices 23 IN Proper date marking and disposition
6 IN Proper ealing, tasting, drinking, and tobacca use 24 IN Time as a public healih 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: rawfundercaoked food |
8 IN Hands clean and properly washed Highly Susceptible Population
9 IN Nl‘l’ ba’ﬁ hand cogtact with RITEf fltlmd "d’ a pre-approved 26 | N/A  |Pasteurized food used; prohibited foods not offered |
= - : derna tvehpro‘;:e UI:: proPekr y fol n:)wel — = Foad/Color Additives and Toxlc Substances
Squate nan wa: g smds:; propeny suppleciaccesshe 27 N/A Food additives: approved and properly used
- BTN SouTne 28 IN Toxic substances properly identified, stored & used
11 IN Food obtained from approved source
Conformance with Approved Procedures
12 N/O Food received at proper temperature . - - 5
n — Compliance with variance/speclalized process/ROP
13 IN Food in goad condition, safe, and unadulterated 28 N/A criteria/ HACCP Plan
14 NIA Required records available: shellstock tags, parasite
destruclion Risk Factors are important practices ar procedures identified as the most prevalent contributing
Protection from Contamination factors of foedborne illness or injury. Public health interventions are control measures to prevent
15 IN Food separated and protected foodborne illness or injury.
16 IN Food-contact surfacas: cleaned & sanitized
GOOD RETAIL PRACTICES
Good Retall Praclices are preventative measures (o cantral the addition of pathogens, chemicals, and physical abjects into foods.
Mark OUT if numbered item Is not In campliance | V = violation type | Mark In appropriate box for COS and/or R | COS = corrected on-site during inspection | R = repeat violation
Status Safe Food and Water COSIR Status l Proper Use of Utensils COSIR
30 N Pasteurized eggs used where required 43 IN In-use utensils: properly stored
31 IN [Water and ice from approved sources 44 N Utensils/equipment/linens: properly stored, dried,
a0 N Variance obtained for specialized and handled
processing methods 45 N Single-use/single-service articles: properly stored
Food Temperature Control & used
- N Proper cooling methods used: adequale 46 IN {Gloves used properly
equipment for temperature control Utensils and Equipment
34 IN Plant food properly cooked for hot holding 47 N Food and non-food contact surfaces cleanable,
35 IN [Approved thawing methods used properly designed, constructed, and used
36 IN Thermometers provided and accurate Warewashing facllities: installed, maintained and
48 IN used; cleaning agents, sanitizers, and test stdps
Food ldentification avallable
37 IN |Food properly labeled; original container | 70 N Non-Tood contact surfaces clean
Prevention of Food Contamination Physical Facilitles
38 IN g\sects,imdenls, and an(ljn::ls nolfpr:senl 50 IN Hot and cold water available, adequate pressure
ontamination prevented during fool o~ - -
39 IN preparalion, storage & display i; :: :Iumblng |ndslalle(‘i, protper backﬂlov; ~clewce:
40 IN Personal cleanliness N Tel‘:”:?e :: u.las = WT = prolp erlyd|spose" Tond
41 IN \Wiping cloths, properly used and stored 53 cloeaenezc les; praperly canstructed, supplled, an
2 IN Weashing frults and vegelables 54 IN Garbage and refuse properly disposed; facilities
maintained
55 IN Physical facilities installed, maintained, and clean
56 IN Adequale ventilation and lighting; designated areas
used




Food Establishment Inspection Report: RFF-25-1283

Erle County Department of Health
606 W. 2nd Street

Erie, PA 16507

Phone (814) 451-6700

Establishment Name: McDowell Intermediate Date: October 9, 2025

TEMPERATURE/SANITIZER OBSERVATIONS

Temperature/Concentration

|tem / Locatlon
coolers 37°F-43°F
hat holding 149°F-165°F
walk-in cooler 39°F
walk-in coaler 37°F
walk-in freezer -2°F
high temp e dist 180°F
sanitizer bucket 200ppm Quat

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

NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

cited fn this report muslt be corrected within the Ihr_b_a framas or as stales In Section 8-405.11 of the Food Code

Viglalion Regulation Description of Violation Inspecior Comments Correclive Tima

Number Reference

PREDEFINED REMARKS INSPECTOR REMARKS

No violations were observed at the time of this inspection.

Carrie Ciolli ServSafe 8/22/28
Discussed: menu items, cooling procedures, reheating procedures, food rotation, IPM and staffing

inspection conducted with Victor Yan

Date

Person in Charge
QOctober 9, 2025

Carrie Ciotti

Date

Inspector
October 9, 2025

Lisa Susann




Food Establishment Inspection Report: RFF-25-1389

Erle County Department of Health No. of Risk Factar/ Intervention Violatlons: 0 Date: October 28, 2025
E?IZ,WﬁAZ;‘gs%gee‘ Total No. of Violations: 0 Time In: 11:30am
Phone (814) 451-6700 Overall Compll : IN Time Out: 12:30pm
Food Facllity: Belle Valley Elementary |Facility Risk: Medi Type of Inspection:
Facllity Address: 5300 HENDERSON RD MILLCREEK TWP, PA 16508 |l‘ [clpallty: SE Milicreek |Regul
Facility Telephone: 8148355390 Category: RFF License Number: RFF-76
License Appllcant: Ryan Qurs Owner: Mlllcreek Township School Distrlct
FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS
Rlsk factors are ices or d idenlifled as the most p factors of food lliness or Injury. Inter are control 1o pravent foodh: lliness or Injury,
Mark dasigned compllance status (IN, OUT, N/A, N/O} for each numbered Item. IN = in IIf OUT = not in [ N/A = not applicable N/O = not observed
P = Priority ltem | Pf = Priarlty Foundatlon Item | G = Gode Item | V = Violation Type | Mark in appropriate box for COS andlor R | GOS = cotrected on-site during Inspection | R = repeat violation
Status Supervision COS/R Status Protection from Contaminati COS/R
1 IN Persan/Alternate Person in gharge present, demonstrates 17 N Proper disposition of returned, previously served, reconditioned,
knowledge and performs dulies. and unsafe food
2 IN Certified Food Protection Manager Time/Temperature Control for Safety
Employee Health 18 IN Proper cooking lime and temperaiures
3 N Management, food e:rr.\;_Jl.oyee, and con.dilional employee: 19 N/O Proper reheating procedures for hot holding
knowledge, responsibilities, and reporting
4 IN Praper use of restriction and exclusion 2 IN Proper coofing time and lemperatures
5 N Wrim‘en pracedure for responding to vomiting and dlarrheal 21 IN Proper hot holding temperatures
22 IN Praper cold holding temperatures
Good Hyglene Practices 23 IN Proper date marking and disposition
6 N Proper eating, 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 C ination by Hands 25 | N/A  |Consumer advisory provided: raw/undercaoked food ]
8 IN Hands clean and properly washed Highly Susceptible Population
9 iN No bare hand contact with RTE foed or a pre-approved 26 | N/A__ [Pasteurized food used; prohibited foods not offered ]
alternative pracedure pro;':er[y flicwad - - Food/Color Additives and Toxic Substances
10 IN [Adequate handwashing sinks, properly supplied/accessible 27 A Food addilives: approved and praperly Used
- Appiroved Spurce 28 IN Toxic substances properly identified, stored & used
1M IN Food obtained from approved source
Conformanece with Approved Procedures
12 N/O Food received at proper temperalure = - - T
- Compliance with variance/specialized process/ROP
13 IN Food in good condition, safe, and unadulterated 29 | NIA - | e ra/HACCP Plan
14 NIA Requiref! records available: shellstock tags, parasite
destruction Risk Factars are important practices or procedures identified as the most prevalent contributing
Protection from Contamination factars of foodborne illness or injury. Public health interventions are control measures to prevent
15 IN Food separated and protected foodbome illness or injury.
16 IN Food-contact surfaces: cleaned & sanitized

GOOD RETAIL PRACTICES

Good Retall Practices are praventative measures (o control the addition of pathogens, chemicals, and physical objects into foods.

Mark QUT if numbered item Is not in V= type | Mark In approp box for COS andlor R | COS = corrected an-sfte during Inspectlon | R = repeat violation
Status Safe Food and Water COSIR Status I Proper Use of Utensils COSIR
30 IN Pasteurized eggs used where required 43 IN In-use utensils: praperly stored
31 IN Water and ice from approved sources 44 N Utensils/equipmentllinens: properly stared, dried,
Variance obtained for specialized and handled
32 IN ; s : -
processing methods 45 N Single-use/single-service articles: properly stored
Food Temperature Control & used
- N Praper cooling methods used: adequate 48 IN [Gloves used properly
lequipment for temperature control Utensils and Equipment
34 IN Plant food properly cooked for hot holding 47 N Food and non-food contact surfaces cleanable,
35 IN Approved thawing methods used properly designed, constructed, and used
36 IN [Thermometers provided and accurate Warewashing facllities: installed, maintained and
Food Identificat] 48 IN used; cleaning agents, sanitizers, and test strips
god [centication — - available
37 | IN - IF?od properly Iabeled;'orlgllnal container | 75 N NorTood contact surfaces clean
Pr of Faod C ! Physical Facliitles
el N Insects, rodents, and anlmals. not present 50 IN Hot and cold water available, adequate pressure
ag IN (Contamination prevented during food 51 IN Plumbing installed; proper backflow devices
preparation, starage & display = N 5 i I i e I
I N Personal claniiess N euage and il wale poperly diposed__
41 IN Wiping cloths, properly used and stored 53 c;:nezc 8s; properly constructed, spplled, an
g2 IN Washing fruits and vegetables 54 IN Garbage and refuse properly disposed; facilities
maintained
55 IN Physical facilities installed, maintained, and clean
56 IN Adequate ventilation and lighting; designated areas
used




Food Establishment Inspection Report: RFF-25-1389

Erle County Department of Health
E?ig.",‘:’;AZ;‘gsg‘;ee‘ Establishment Name: Belle Valley Elementary Date: October 28, 2025
Phone (814) 451-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Item / Location Temperature/Concentration
dish machine 167, 183
sanitizer 300ppm
hol holding 145-197
coolers 3443
Any modification, alteration, or expansion must be approved by this Department.
NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS
Violalions clled in this report mus! be corrected witliin the lime frames or as stales In Section 8-405.11 of the Fadd Code
\#3::%';‘: g:?x:::igz Description of Violation Inspector Commeants Correclive Time
PREDEFINED REMARKS INSPECTOR REMARKS
No violations were abserved at the time of this Inspection. Good procedures in place.
Person in Charge Date
Bonnie Unger October 28, 2025
Inspector Date

Jenna Snider October 28, 2025




Food Establishment Inspection Report: RFF-25-1369

Erie County Department of Health No. of Risk Factor/ Interventlon Vialations: 0 Date: October 24, 2025
65?;2%’,3?55%‘7’“‘ Total No. of Violations: 1 Time In: 11:00am
Phone (814) 451-6700 Overall Compli Status: IN Time Out: 12:00pm
Food Facllity: Asbury El y |Facility Risk: Medium Type of Inspection:
Facllity Address: 5875 STERRETTANIA RD MILLCREEK TWP, PA 16415 |M Tcipality: SW Millcreek S
Facility Telephone: 8148355390 Category: RFF License Number: RFF-75
License Applicant: Ryan Ours Owner: Millcreek Township School District
FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk factors are Imp. ices or pi as the most factors of lliness or Injury. Inter fons ara control Ioﬂilant iliness or Injury,
Mark dr.slgnad complianca status {IN, OUT, N/A, N/O) for each numbered ltem. IN = In compliance OUT = not in pli N/A = not applicable NfO = not observed
P = Priarity Item | Pf = Prlority Foundation Item | C = Code ftem | V = Violation Type | Mark In appropriate bax for COS and/or R | COS = corrected on-slte during Inspection | R = repeat violation
Status Supervision COSIR Status Pratection from Ci Ination COSIR
1 N Person/Alternate Person in charge present, demonstrates 17 IN Proper disposition of returned, previously served, reconditioned,
knowledge and performs duties. and unsafe food
2 IN Certified Food Protection Manager Time/Temperature Cantrol for Safety
Employee Health 18 IN Proper cooking time and temperatures
3 N Management, food employee, and conditional employee: 19 IN Proper reheating procedures for hot holding
knowledge, respaonsibiliies, and reporting .
4 IN Proper use of restriction and exclusion el IN Proper cooling lime and temperalures
5 N Written procedure for responding to vomiting and diarrheal 21 IN Proper hot holding temperatures
events 22 IN Proper cold holding temperatures
Good Hygiene Practices 23 IN Proper date marking and disposition
6 N Proper eating, 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 | NiA |consumer advisory provided: rawiundercooked foad |
8 IN Hands clean and properly washed Highly Susceptible Population
9 IN No bare hand contact with RTE food ar a pre-appraved 26 | N/A_ [Pasteurized food used; prohibited foods not offered |
alternative procedure praperly followed
T m vl o handwashing sk ; Todh o Food/Color Additives and Toxic Substances
equate nan wa: ng S'"dss' properly supplaciaccess e, 27 N/A Food additives: approved and properly used
pirovsds Solrce 28 IN Toxic substances properly identified, stored & used
1 IN Food obtained from approved source r
= Conformance with Approved Procedures
12 N/O Food received at proper temperature m - 3
- = Compliance with variance/specialized process/ROP
13 IN Food in good condition, safe, and unadulterated 29 NIA - | hieria/HACCP Plan
14 N/A Required records available: shellstock tags, parasite
destruction Risk Factors are important practices or procedures identified as the most prevalent contributing
Protection from C ination factors of foodborne illness or injury. Public health interventions are control measures to prevent
15 IN Food separated and protected faodborne illness ar injury.
16 IN Food-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
Gaod Retall 1 are p i to contral the addition of pathogens, chemicals, and physical objects info foods.
Mark OUT if numbered Iltem is not in fl V= type | Mark In fate hox for COS andlor R | COS = d an-site during i lon | R = repeat violatis
Status Safe Food and Water COSIR Status | Proper Use of Utensils COSIR
30 IN Pasteurized eggs used where required 43 IN In-use utensils: properly stored
31 IN Water and ice from approved sources 44 N Utensils/equipmentfiinens: properly stored, dried,
a IN \Variance obtained for specialized and handled
processing methods 45 N Single-use/single-service articles: properly stored
Food Temperature Control & used
7 N Praper cooling methods used: adequate 46 IN |Glaves used praperly
equipment for temperature control Utenslls and Equipment
34 IN Plant food properly caaked for hot holding 47 N Food and non-food contact surfaces cleanable,
a5 IN Approved thawing methads used properly designed, constructed, and used
a6 N Thermometers provided and accurate Warewashiqg facllities: inst.alled. maintained and
48 IN used; cleaning agents, sanitizers, and test strips
Food ldentification avallable
37 | IN |Food properly Iabeled;.original container | T N Non-Tood contact suriaces clean
Breventigee ofiraad Physical Facllities
38 IN Insects, rod.enls. and animals. not present 50 IN Hol and cold water available, adequate pressure
39 IN Canlaminztion prevented difing food 51 N Plumbing installed; proper backflow devices
preparation, storage & display & N B I " i o d "I
40 IN Personal cleanliness N TEI‘IN?E:S Iallll‘l \n.las = WT er pro‘perlyd SPDST_ T
41 IN Wiping cloths, praperly used and stared 53 c;:aaenezaic es; properly constructed, supplied, an
42 IN [Washing fruits and vegetables 54 IN Garbage and refuse properly disposed; facilities
maintained
55 IN Physical facilities installed, maintained, and clean
56 IN Adequate ventifation and lighting; designated areas
used




Food Establishment Inspection Report: RFF-25-1369

Erie County Department of Health

606 W. 2nd Street
Erie, PA 16507

Establlshment Name: Asbury Elementary Date: October 24, 2025

Phone (814) 451-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Item / Location Temperature/Concentration
walk-in cooler 37°F
walk-in freezer 9°F
coolers 39°F-41°F
hot holding 138°F-178°F
high temp ire dishwasher 180°F
sanitizer bucket 200ppm Quat

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

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

Vialations cited In this report must be corrected within the ime frames or as states in Section 8-405.11 of the Food Code

\Sﬂﬁgﬁ? 22?::::;' Description of Violation Inspector Commenls Cormrective Time
38 6-202.15 Exterior door of the food facility has a gap and does not pratect against the entry of  [Back door in dry storage area has a gap in it that does not Carrect within 30 days
insects, radents, and other animals.(C) protect against the entry of insects and radents

PREDEFINED REMARKS INSPECTOR REMARKS

Lori Onorato ServSafe 8/22/28

Department for prior approval

Discussed: renovalions took place over the summer, no plans were submitted to the Health

kitchen is run by The Nutrition Group

Discussed: cooling procedures, reheating pracedures, equipment, daily logs, cleaning schedule

Person in Charge
Lori Onorato

Inspector
Lisa Susann

Date
October 24, 2025

Date
October 24, 2025




Food Establishment Inspection Report: RFF-25-1234

Erle County Department of Health No, of Risk Factor/ Intervention Violations: 0 Date: October 1, 2025
2‘},2_",!',3;‘353'7’”‘ Total No. of Vialatlons: 8 Time [n: 11:00 am
Phone (814) 451-6700 Overall C T s IN Time Out: 12:00 pm
Food Facllity: Tracy Elementary [Facility Risk: Medlum  Type of Inspectlon:
Facllity Address: 2624 W 6TH ST MILLCREEK TWP, PA 16505 IMunchpaIIly: NW Millcreek Regular
Facility Telephone: 8148355380 Category: RFF License Number: RFF-79
License Applicant: Ryan Qurs Owner: Milicreek Township School District
FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk factors ara or d as the most factors of foodh fliness or infury. Ir ara control ta pravent foodb liness or injury.
Mark des| i il status (IN, OUT, NJIA, NID) for each numbered item. IN = In compliance OUT = hot In compliance NIA = not applicable NIO = not observed
P = Priority ltem | Pf = Priority Foundation Item | C = Code ltem | V = Violation Type | Mark in appropriate box for COS andfor R | GOS = corrected on-site during inspection | R = repeat violation
Status Supervision COSIR Status P tion from Ci inati COSIR
1 N Person/Alternate Person in charge present, demanstrates 17 N Proper disposition of retumed, previously served, reconditioned,
knowledge and performs duties. and unsafe food
2 IN Certified Food Protection Manager Time/Temperature Control for Safety
Employee Health 18 IN Proper cooking time and temperatures
3 N Management, food employee, and conditional employee: 18 IN Proper reheating pracedures for hot holding
knowledge, responsibilities, and reporting i
4 IN Proper use of restriction and exclusion oy N/O Proper cooling time and temperatures
5 N Written procedure for responding to vomiting and diartheal 21 IN Proper hot holding temperatures
events 22 IN Proper cold holding temperatures
Good Hyglene Practices 23 IN Proper date marking and disposition
L] NiO Proper eating, tasting, drinking, and tobacco use 24 N/A_ |Time as a public health control: procedures and records
7 N/O No discharge from eyes, nose, and mouth Consumer Advisory
Preventing Contamination by Hands 25 | A |Consumer advisory provided: rawiundercooked foad |
8 IN Hands clean and properly washed Highly Susceptible Population
9 N Na bare hand contact with RTE food or a pre-approved 26 | N/IA  |Pasteurized food used; prohibited foods not offered |
alternative procedure properly followed
o m ) e ariEehine Sk I o o Food/Caolor Additives and Toxic Substances
Sqale nai wa: ing \s.rndss' propetly. suppliediaccess e 27 N/A Faod additives: approved and properly used
u
= BRIOVec gires —| 28 IN Toxic substances properly identified, stored & used
11 IN Food obtained from approved source = =
- Conformance with Approved Pr as
12 N/O Food received at proper temperature - 5 i
- - N Compliance with variance/specialized process/ROP
13 IN Faad in good condition, safe, and unadulterated 29 IA | iteriaHACCP Plan
14 N/A Required records available: shellstock tags, parasite
destruction Risk Factors are important practices or procedures identified as the most prevalent contributing
Protection from Contaminati factors of foodbome illness or injury. Public health interventions are control measures to prevent
15 IN Food separated and protected foodbomne illness or injury.
16 IN Food-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
Good Retall are p it o control the addition of and physical objects inta foods.
Mark OUT If numbered item is not in fv= type | Mark in hox for COS andlor R | COS = corrected on-site during Inspection | R = repeat vialation
Status Safe Food and Water COS/R Stalus I Proper Use of Utensils COS/R
30 IN Pasteurized eggs used where required 43 IN |in-use utensils: properly stored
31 IN [Water and ice from approved sources 44 N Utensils/equipment/linens: properly stored, dried,
- N [Variance obtained for specialized and handled
processing methods 45 N Single-use/single-service articles: properly stored
Food Temperature Control & used
. N Praper cooling methods used: adequate ! 46 IN |Gloves used properly
equipment for temperature contro! Utensiis and Equipment
34 N Plant food properly cooked for hot holding 47 IN Food and non-food contact surfaces cleanable,
35 IN Approved thawing methods used properly designed, canstructed, and used
36 IN Thermometers provided and accurate Warewashing facilities: Instﬁlled, maintained and
48 IN used; cleaning agents, sanitizers, and test strips
Food Identification avallable
37 | IN [Food properly labeled: original container | T m Nor-food contoot surfaces clean
Prevention of Food COn!amirTation Physical Facilllios
98 IN l"“ds'.md.ems' and ammals. not presant 50 IN Hot and cold water available, adequate pressure
39 IN C""‘a’“l,"a""s’;o':;‘;‘fg‘f;i’sg;';"g food 51 IN Plumbing installed; proper backflow devices
prep n,
40 IN Personal cleanliness a2 :: :e.\;v??e :Ir:'d ullasle wz:ler L rolp erlly:Is;: OSTIdd I
41 IN Wiping cloths, properly used and stored 53 cz:nezc es; properly conslructed, supplied, an
g2 IN Washing fruits and vegetables - IN Garbage and refuse properly disposed; facilities
maintained
55 IN Physical facilities installed, maintained, and clean
56 IN IAdequate ventilation and lighting; designated areas
used




Food Establishment Inspection Report: RFF-25-1234

Erle Coumepartment of Health
gﬂgm)\z?gssogee' Establishment Name: Tracy Elementary Date: October 1, 2025
Phone (814) 451-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Item / Locatlon Temperature/Concentration
Coolers <41 degrees
Freezer Hard frozen
Hot holding >135
Sanitizer buckats >200 ppm quat
Dishwasher 155 wash. 185 rinse
| Any modification, alteration, or expansion must be approved by this Department. J
NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS
Vialations ciled in this reporl must be corracted within the time rames or as stales in Section 8-406.11 of the Food Coda
\Nﬁﬁ::gi? 2:?;'::1'22 Description of Violation Inspeclar Commenls Correclive Time
PREDEFINED REMARKS INSPECTOR REMARKS
Discussed cooking from frozen, re-heating for immediate service, hot/cold holding, hand washing

No violations were observed at the time of this inspection.

and other food safety fundamentals.

Person in Charge
Michelle Pryor

Inspector
Keith A. Noonan

Date
QOctober 1, 2025

Date
QOctober 1, 2025




Food Establishment Inspection Report: RFF-25-1259

Erie County Department of Health No. of Risk Factor/ Intervention Violations: & Date: October 6, 2025
506 W, 2nd St Total No. of Violations: ¢ [Iimelin:id:30am
Phone (814) 451-6700 Overall Compllance Status: IN Time Out: 2:00pm
Foad Facllity: Grandview El y |Facility Risk: Medi Type of Inspection:
Facility Address: 4301 LANCASTER RD MILLCREEK TWP, PA 16506 |M Iclpality: SW Millcreek gul
Facllity Teleph 8148355330 Category: RFF License Number; RFF-81
License Applicant: Ryan Qurs Owner: Milicreek Townshlp School Distrlct
FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk factors ars or di a6 the most factors of foodb |liness or Injury. Inter are control to prevent llness or injury,
Mark desl ] I status (IN, OUT, NIA, NIO) far each numbered item. IN =In i OUT =not in ¥ NIA = not llcable NIO = not ohservad
P = Priority Item | Pf = Priority Foundation Item | C = Code Item | V = Violatlon Type | Mark in appropriate box for COS andlor R | COS = corrected on-site during Inspection | R = repeat violatlon
Status Supervision COSIR Status Protection from Contaminatl COSIR
1 N Person/Alternate Person in charge present, demonstrates 17 N Proper disposition of returned, previously served, reconditioned,
knowledge and performs dutles. and unsafe food
2 IN Certified Food Prolection Manager Time/Temperature Cantrol for Safety
Employee Health 18 IN Proper cooking time and temperatures
3 IN Management, food gmployee, and con.dillonal employee: 19 IN Proper reheating procedures for hot holding
knowledge, responsibilities, and reporting .
4 IN Proper use of restriction and exclusion el IN Praper cooling time and temperatures
5 IN Written procedure for responding to vomiting and dlarrheal 21 iN Proper hot holding temperatures
Jevents 22 IN Praper cold holding temperatures
Good Hyglene Practices 23 IN Proper date marking and disposition
6 N 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 |
8 IN Hands clean and properly washed Highly Susceptible Population
9 IN No bare hand contact with RTE food or a pre-approved 26 | N/A  [Pasteurized food used; prohibited foods not offered |
alternative procedure properly followed - Food/Color Additives and Toxic Substances
10 IN [Adequate handwashing sinks, properly supplied/accessible 27 NIA Food additives: approved and properly used
- Appraved Source 28 IN Toxic subslances properly identified, stored & used
11 IN Food obtained from approved source = =
- with Approved Proceduras
12 N/O Food received at proper temperature . = 3 =
= = Compliance with variance/specialized process/ROP
13 IN Food in good condition, safe, and unadulterated 29 I NIA - | ieralHACCP Plan
14 N/A Requireq records available: shellstock tags, parasite
destruction Risk Factors are impartant practices or procedures identified as the most prevalent contributing
Protection from Contamination factars of foodborne illness or injury. Public health interventions are control measures to prevent
15 IN Food separated and protected foodbome illness or injury.
16 IN Food-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
Good Retail L are p to control the additlon of pathogens, chemicals, and physical objects into foods.
Mark QUT if numbered Item is not in |v= type | Mark In appropriate box for COS and/or R | COS = corrected on-site during Inspectlion | R = repeat vialation
Status Safe Food and Water COS/R Status | Proper Use of Utensils COSIR
30 IN Pasteurized eggs used where required 43 IN in-use utensils: praperly stored
31 iN \Water and ice from approved sources 44 N Utensils/equipment/inens: properly stored, dried,
a2 IN Variance obtained for specialized a{\d handled - :
processing methods 45 N Single-use/single-service articles: properly stored
Food Temperature Control & used
- N Proper cooling methads used: adequate 486 IN [Gloves used properly
equipment for temperature control Utensils and Equipment
34 IN Plant food properly cooked for hot holding 47 N Food and no.n-food contact surfaces cleanable,
35 IN Approved thawing methods used properly designed, constructed, and used
a6 IN Thermometers provided and accurate Warewashing facilities: Inst.a.lled, maintained .'.::nd
48 IN used; cleaning agents, sanitizers, and test strips
Food Identification available
37] N [Food properly labeled; original container | Ty N NorTood contact surfaces clean
Prevention of Food Contamination Physlcal Faclliies
g8 IN Insects, rodents, and animals nol present 50 IN Hot and cold water available, adequate pressure
39 N Comamipalion prevented during foad 51 IN Plumbing inslalled; proper backflow devices
preparation, storage & display -
20 N Personal cleanliness 52 IN Sewage and waste water properly disposed
41 IN Wiping cloths, properly used and stored 53 IN Iﬁalgar:gzcllllles; properly constructed, supplied, and
a2 IN JWashing fruits and vegetables 54 IN Garbage and refuse properly disposed; faclities
maintained
55 IN Physical facilities installed, maintained, and clean
56 IN ﬁ\deguate ventilation and lighting; designated areas
se




Food Establishment Inspection Report: RFF-25-1259

Erie County Department of Health
Eﬂi)’vﬁ,\zfgsf,gw Name: Grandvlew El tary Date: October &, 2025
Phone (814) 461-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Item / | tion Temper /C: atlon
hot holding 143°F-184°F
freezers 6°F-8°F
sanitizer bucket 200ppm Quat
walk-in cooler 37°F
walk-in freezer -1°F
Any modification, alteration, or expansion must be approved by this Department.
NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS
Violalians eited in this report must be cormected within the time frames or as stales in Seclion 8-405.11 of the Food Code
\Nﬂ‘?::na!: gz?:::::s: Descrptlon of Violation Inspecior Commenls Corractive Time

PREDEFINED REMARKS

INSPECTOR REMARKS

No violations were abserved at the time of this inspection.

Discussed: menu items, cooling procedures, reheating pracedures, IPM and staffing

Person in Charge
Lisa Abbate

Inspector
Lisa Susann

Date

October 6, 2025

Date
October 6, 2025




Food Establishment Inspection Report: RFF-25-1317

Erle COunty_lsepartmenl of Health No. of Risk Factor/ Intervention Violations: & Date: October 15, 2025
606 W. 2nd Street
Erie, PA 16507 Total No. of Violations: 0 Time In: 11:00am
Phone (814) 461-6700 Overall Compll : IN Time Out: 11:45am
Foaod Facllity: Ch t Hlll Ef: y JFacility Risk: Medium Type of Inspection:
Faclllty Address: 1001 W 54TH ST MILLCREEK TWP, PA 16508 |Municipality: SE Millcreek Regular
Facility Telephone: 8148355390 Category: RFF License Number: RFF-77
License Applicant: Ryan Ours Owner: Millcreek Township School Distrlct
FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk factors are or d as the most factors of faodb: {liness or Injury. I are conirol fo prevant faodb: Iliness or Injury.
Mark deslgned compliance status (IN, OUT, NIA, NiO) for sach numbared item. IN =In compllance OUT = not in I N/A = nol applicable NiD = nol ob ]
P = Priority ltem | Pf = Priority Faundatlon Item | C = Code Item | V = Violation Type | Mark In appropriate box for COS andlor R | COS = corrected on-slte durlng inspection | R = repeat violation
Stalus Supervisien COSIR Status Pr ian from Contaminati COSIR
1 N Person/Alternate Person in charge present, demonstrates 17 IN Proper disposition of relumed, previously served, reconditioned,
knowledge and performs duties. and unsafe food
2 IN Cenrtified Food Protection Manager TimefTemperature Control for Safety
Employee Health 18 IN Proper cooking lime and temperatures
3 N Management, food employee, and conditional employee: 18 N/IO Proper reheating procedures for hot holding
knowledge, respansibilities, and reporting .
4 IN Proper use of restriction and exclusion e N/O Proper cooling time and temperatures
5 N Written procedure for responding to vomiting and diarrheal 21 IN Proper hot holding temperatures
events 22 IN Proper cold halding temperatures
Good Hyglene Practices 23 IN Proper date marking and disposition
6 N/O Proper eating, tasting, drinking, and tabacco use 24 N/A__ |Time as a public health cantrol: procedures and records
7 IN No discharge from eyes, nose, and mouth Consumer Advisary
Preventing Contamination by Hands 25 | N/A |Consumer advisary provided: raw/undercooked food |
8 IN Hands clean and properly washed Highly Susceptible Population
9 IN NI? ba":l hand coglacl with R;ITEf f]‘l"’d ‘:1’ a pre-approved 26 | N/A__ [Pasteurized food used; prohibited foods not offered |
T m :dema tvehp ro;:e u? pro;?ek y fo owel =T i Food/Color Additives and Toxic Substances
squee ey wa: g smdss, pLopery Supplleciaccessh® 27 N/A Food additives: approved and properly used
- PRIOYRC oI 28 IN Toxic substances properly identified, stored & used
11 IN Food obtained from approved source - "~ -
Confor with Approved Pr es
12 N/O Food received at praper lemperalure = - - =
- — Compliance with variance/specialized process/ROP
13 IN Food in good condition, safe, and unadullerated 23 NIA | ieria/HACCP Plan
14 N/A Required records available: shellstock tags, parasite
destruction Risk Factars are important practices or procedures identified as the mast prevalent contributing
Protection from Contamination factars of foodborne iliness or injury. Public health interventions are control measures to prevent
15 IN Faod separated and protected foodbomme illness or injury.
16 IN Food-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
Good Relall Pract are pi to cantrol the addition of pathogens, chemicals, and physical objects into foads.
Mark QUT if numbered item is nat in 1g |V= type | Mark In appropriate box for GOS and/or R | COS = corrected on-site during inspectian | R = repeat violation
Stalus Safe Food and Water COSIR Status | Proper Use of Utensiis COSIR
30 IN Pasteurized eggs used where required 43 IN In-use utensils: properly stored
31 IN [Water and Ice from approved sources 44 N Utensils/equipment/linens: properly stored, dried,
12 IN Variance obtained for specialized and handled
processing methods 45 IN Single-use/single-service articles: properly stored
Food Temperature Control & used
Proper cooling methods used: adequate 46 IN |Gloves used properly
33 IN
equipment for temperature control Utensils and Equipmeant
34 IN Plant foad properly cooked for hot holding 47 N Food and non-food contact surfaces cleanable,
35 IN Appraved thawing methods used properly designed, canstructed, and used
36 N Thermameters provided and accurate Warewashing facilities: installed, maintained z.md
48 IN used; cleaning agents, sanitizers, and test strips
Food Identification available
37 | IN [Food property labeled; original container | 70 m Nor-Tood comtact surfaces clean
Lk of Food Physical Facilities
&l IN Insects,‘rod.ents, and anlmals. nol present 50 IN Hot and cold waler available, adequate pressure
39 IN Conlamlpallon prevenleg during food 51 IN Plumbing installed; proper backflow devices
preparalion, storage & display 7 m 3 I n 7 o a 3
40 IN Personal cleanliness m Te;livT?e T; \n.las = WT ar prolperiyd SPOS? T
41 IN Wiping cloths, properly used and stored 53 c;;:nezm ities; properly constructed, supplied, an
42 IN Washing fruits and vegelables 54 IN Garbage and refuse properly disposed; facilities
maintained
55 IN Physical facilities installed, maintained, and clean
IN Adequate ventilation and lighting; designated areas
e used




Food Establishment Inspection Report: RFF-25-1317

Erie County Department of Health
e "’:’,ﬂ‘gsgg’ee‘ Establish Name: Chestnut Hill Elementary Date: October 15, 2025
Phone (814) 451-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Item / Location Temperature/Concentration
T 200ppm
coolers 33-41
hot holding 155-192
dish machine 172, 187
r Any modification, alteration, or expansion must be approved by this Department.
NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS
Violatlons cited in this report musi be cormecled within the lime frames or as slales in Section 8-405.11 of the Food Code
\ﬂﬁ:f:gz? Ez?;:::‘lg: Deseription of Violation Inspector Comments Caorreclive Time
PREDEFINED REMARKS INSPECTOR REMARKS
No violations were observed at the time of this inspection. Good procedures in place.
Discussed storage of excess plasticware,
Discussed Food Safety Manager Certification for kitchen manager.
Person in Charge Date
Jordan Johannesmeyer October 15, 2025
Inspector Date

Jenna Snider October 15, 2025




Food Establishment Inspection Report: RFF-25-1207

Erie County Department of Health
606 W. 2nd Street
Erie, PA 16507

No. of Risk Factor/ intervention Violations: ¢

Date: ber 24, 2025

Tatal No. of Violations: ¢

Time In: 11:30am

Time Out: 12:45pm

Phone (814) 451-6700 Overall Compliance Status: IN
Faod Facility: JS Wilson Middle Schoal JFacllity Risk: Low Type of Inspection:
Facility Address: 901 W 54TH ST MILLCREEK TWP, PA 16508 Il\.' iclpality: SE Millicreek gul

Category: RFF License Number: RFF-78

Facility Teleph

8148355390

License Applicant: Ryan Ours

Owner: Millcreek Township School District

FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS

Rlsk factors are

factors of

of d as the most

Iliness or Injury. Inter are control 1o pravent f lliness or injury,

Mark deslgnad compllance status (IN, OUT, NIA, NIO} for sach numbered item, IN = In

i OUT = not In compliance NIA = nol applicable N/O = not ok i

P = Priority Item | Pf = Priority Foundation ltem | C = Code Item | V = Violatfon Type | Mark In approptiate box for COS andlor R | COS = corrected on-site during inspection | R = repeat violation
Status Supervision COS/R Status Protection from Contaminati COS/R
1 IN Person/Aliernate Person in charge present, demonstrates 17 N Proper disposition of retumed, previously served, recanditioned,
knowledge and performs duties. and unsafe food
2 IN Certified Food Protection Manager Time/Temperature Control for Safety
Employee Health 18 IN Proper cooking time and temperatures
3 N Management, food employee, and conditional employee: 19 N/O Proper reheating procedures for hot holding
knowledge, responsibilities, and reporting .
4 IN Proper use of restriction and exclusion el N/O Proper cooling time and lsmperatures
5 N Wiitten procedure for responding to vomiting and diarrheal 21 IN Proper hol holding temperatures
events 22 IN  [Proper cold holding temperatures
Good Hygiene Pracices 23 IN__ [Proper date marking and disposition
6 IN Proper eating, tasting, drinking, and tobacco use 24 N/A _ [Time as a public healih contro!: procedures and records
7 IN No discharge from eyes, nose, and mouth C Advisory
Preventing Contamination by Hands 25 | N/A  [Consumer advisory provided: raw/undercooked food |
8 IN Hands clean and properly washed Highly Susceptible Population
9 N No bare hand contact with RTE food or a pre-approved 26 | N/A__|Pasteurized food used; prohibited foods not offered |
alternative procedure property followed
10 IN IAdequate handwashing sinks, properly supplied/accessible Eoaiishug Jrc e e SO S R
v T 3’ 27 N/A Food additives: approved and properly used
- DRFOVEC Saures 28 IN Toxic substances properly identified, stored & used
" IN Food obtained from approved source "
Canformance with Approved Procedures
12 N/O Food ived at proper temperature = < 5 s
= = Compliance with variance/specialized process/ROP
13 IN Food in good condition, safe, and unadulterated 28 NA - | iterialHACCP Plan
14 N/A 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 foodbomne illness or injury. Public heaith interventions are control measures to prevent
15 IN Food separated and protected foodborne iliness or injury.
16 IN Food-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
Good Retall Practices are p to control the addition of pathogens, chemicals, and physical objects inta foads.
Mark OUT if numbered item Is notin | fv= type | Mark in box for COS andlor R | COS = carvected an-site during Inspection [ R = repeat violation
Status Safe Food and Water COS/IR Stalus Proper Use of Utensiis COS/IR
30 IN Pasteurized eggs used where required 43 IN In-use utensils: properly stared
31 IN \Water and ice from approved sources 44 N Utensils/equipment/linens: properly stored, dried,
22 IN [Variance obtained for specialized and handled
processing methods 45 IN Single-use/single-service articles: properly stored
Food Temperature Contral & used
a3 IN Proper cooling methods used: adequate 46 IN |cloves used properly
equipment for temperature cantrol Utensils and Equipmant
34 IN Plant food properly cooked for hot helding 47 N Food and nan-foad contact surfaces cleanable,
a5 IN [Approved thawing methods used properly designed, canstructed, and used
6 N Thermometers provided and accurate Warewashing facliities: installed, maintained and
48 IN used; cleaning agents, sanitizers, and test strips
Food |dentification avalilable
37 IN [Food property labeled; original container | 1 N Non-food contact surfaces clean
Prevention of Food Cnnlamin'allan Physical Facililies
38 N I"smts"md'e"'s' and anlmals. not present 50 IN Hot and cald waler available, adequate pressure
39 N Contamination prevented during food 51 N Plumbing installed; proper backflow devices
preparalion, storage & display = N 5 v " i o d 7
40 IN Persanal cleanliness T Te":’??e ;‘TI “.’as = WT o pm!pertyd spuse;I T
41 IN Wiping cloths, properly used and stored 53 c;z:ne:c es; properly constnucted, suppiled, an
g2 IN Washing fruits and vegetables 54 IN Garbage and refuse properly disposed; facilities
maintained
55 IN Physical facilities installed, maintained, and clean
56 IN Adequate ventilation and lighting; designated areas
used




Food Establishment Inspection Report: RFF-25-1207

Erle County Department of Health
g(')ig‘\l:l:'ﬁ;lgs%l;eel Establishment Name: JS Wllson Middle Schoa! Date: September 24, 2025
Phone (814) 451-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Item / Location Temperature/Concentration
walk-In cooler 43
additional coolers 334
sanitizer 200ppm
dish hi 185, 170
hot holding 135
chicken patties 165
Any modification, alteration, or expansion must be approved by this Department.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS
Vialaticns ciled in Ihis report must be { wilhin the time frames or as states In Seclion 840511 of the Food Coda
:’3::}‘:’: Ei.%:rl::: Description of Violation Inspector Comments Comective Time
PREDEFINED REMARKS INSPECTOR REMARKS
No violations were observed at the time of this inspection. \r:;lsg;l?sc;::;zer alarm was sounding earlier in the day; temps must be monitored cantinuously until
Ensure that sanitizer buckets are being frequently enough to maintaln proper concentration.

Discussed secondary means for monitoring dish machine temperature,

Person in Charge Date
April Wiseman September 24, 2025
Date

Inspector

Jenna Snider September 24, 2025




Food Establishment Inspection Report: RFF-25-1227

Erle County Department of Health No. of Risk Factor! Intervention Violations: & Date: S ber 30, 2025
g[;f;‘\IVP.AZ;\gS%t;eet Total No. of Violations: 0 Time In: 11:30am
Phone (814) 451-6700 Overall Compli Status: IN Time Out: 12:30pm
Food Facillty: Walnut Creek Middle Schaol |Facllity Risk: Medium Type of Inspection:
Facility Address: 5301 STERRETTANIA RD MILLCREEK TWP, PA 16415 |M Iclpality: SW Mllicreek bl
Facility Teleph 8148355390 Category: RFF License Number: RFF-82
License Applicant: Ryan Ours Owner: Millcreek Township Schoof District
FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS
Rlsk factors are or as tha most pi factors of foodb: Iliness or Injury. Inter are control to prevent foodb Ilinass or Injury.
Mark desl i Ii status (IN, OUT, NIA, NIOJ for each numbered ftem. IN = In compliance OUT = not in pli N/A = nol appticable N/O = not ot |
P = Priority Item | Pf = Priority Foundation Item | C = Code Item | V = Violation Type | Mark In ap rapriate box for COS andior R | COS = corrected on-site during Inspectlon | R = repeat violation
Status Supervision COSIR Status Protection fram Contaminati COS/R
1 N Person/Alternate Person in charge present, demonstrates 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
Employee Health 18 IN Proper cooking time and temperalures
3 N Management, food employee, and conditional employee: 19 IN Proper reheating pracedures for hot holding
knowledge, responsibilities, and reporting
4 IN Proper use of restriction and exclusion e IN Proper cooling time and lamperatures
5 N Written procedure for responding to vomiting and diarrheal 21 IN Proper hot holding temperatures
events 22 IN Praper cold holding temperatures
Good Hygiene Practices 23 IN Proper date marking and disposition
6 IN Proper eating, 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 |
8 IN Hands clean and properly washed Highly Susceptible Population
9 N No bare hand contact with RTE food or a pre-approved 26 | N/A__|Pasteurized food used; prohibited foods not offered |
alternative procedure properiy followed
T N Ad = harduashing sink Todr o Food/Color Additives and Toxic Substances
gauate han wa: |nrg i'ndss' property supplied/accessible 27 N/A Food additives: approved and properly used
BRrOveE Sonr— 28 IN Toxic substances properly identified, stored & used
11 IN Food obtained from approved source =
- Ce with Approved Procedures
12 N/O Food received at proper temperature n " o
- Complianca with variance/specialized process/ROP
13 IN Food in goad condition, safe, and unadulterated 29 NIA | teria/HACCP Plan
14 N/A Required records available: shellstock tags, parasite
destruction Risk Factors are impartant praclices or pracedures identified as the most prevalent contributing
Protection from Contamination factors of foodbomne illness or injury. Public health interventions are control measures to prevent
15 IN Food separated and protected foadbame illness or Injury.
16 IN Foad-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
‘Goad Retall Practlces are preventative measures to control the addition of pathogens, chemicals, and physical objects into faods.
Mark OUT if numbered item is not In | V = viol type | Mark in hox for COS andfar R | COS = carrected on-site during inspection | R = repeat violatlon
Status Safe Food and Water COSIR Status | Proper Use of Utensil COSIR
30 IN Pasteurized eggs used where required 43 IN In-use utensils: properly stored
31 IN [Water and ice from approved sources 44 N Utensils/equipmentilinens: properly stored, dried,
a2 N [Variance obtained for specialized and handled
pracessing methods 45 N Single-uselsingle-service articles: properly stored
Food Temperature Conlrol & used
o N Proper caoling methods used: adequate 46 IN |Gloves used properly
lequipment for temperature control Utensils and Equipment
34 IN Plant food praperly cooked for hot halding 47 N Food and non-food contact surfaces cleanable,
35 IN [Approved lhawing methods used praperly designed, constructed, and used
36 IN Thermometers provided and accurate Warewashing facilities: Installed, maintained and
48 IN used; cleaning agents, sanitizers, and test strips
Food ldentification available
37| IN [Food properiy labeled; original container | 0 N Norfood contact surfaces clean
Prevention of Food Cuntamirfalian Physical Facilities
£ IN Insects, rod.enls. and ammals. not present 50 IN Hot and cold water available, adeguate pressure
39 IN (Contamination prevented during food 51 IN Plumbing installed; proper backflow devices
preparalion, storage & display =2 N 3 I i i v 3
40 IN Persanal cleanliness m Te_‘l”":?e ?nl:r L ‘”7 i ”"’lpe’tyd '5"“‘; —
41 IN Wiping cloths, properly used and stored 53 clt:aenetaic es; properly construcled, suppllec, an
42 IN [Washing fruits and vegetables 54 IN Garbage and refuse properly disposed; facilities
maintained
55 IN Physical facilities installed, maintained, and clean
IN [Adequate ventilation and lighting; designated areas
2 used




Food Establishment Inspection Report: RFF-25-1227

Erle County Department of Health
g?iglvgf?gsgt;eet Establishment Name: Walnut Creek Middle School Date: September 30, 2025
Phone (814) 451-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Item / Location Temperature/Concentration
sanifizer bucket 200ppm Quat
coolers 37°F-39°F
hot holding 148°F-172°F
high temperature dishwasher 180°F
walk-in cooler 40°F
walk-in freezer -1°F
freezer 3°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 clted in this report must be {ed within the lime frames or as slales in Sectlon B-405.11 of lhe Food Code:
‘ﬂﬂ:ﬁg:: Ez?::::s: Description of Vielation Inspeclar Commenls Correclive Time
PREDEFINED REMARKS INSPECTOR REMARKS

No violations were observed at the time of this inspection. Brandie Plonski ServSafe 8-8-27

Discussed: inspection was conducted with JoeDisanto, cooling procedures, IPM, staffing, The
Nutrition Group is the new food company in charge of kitchen and cleaning schedule

Person in Charge Date
Brandie Plonski September 30, 2025
Inspector Date

Lisa Susann September 30, 2025



Food Establishment Inspection Report: RFF-25-1246

Erie County Department of Health
606 W. 2nd Street
Eris, PA 16507

Phone (814) 451-6700

Date: Octoher 2, 2025

No. of Risk Factor/ Intervention Violati 0

Total Na. of Violations: 0

Time In: 11:00 am

Overall Compll IN

Time Out: 12:00 pm

Food Facility: Westlake Middle Schoo!l

[Facility Risk: Medium Type of Inspection:

Facility Address: 4330 W LAKE RD MILLCREEK TWP, PA 16505

|Municipslity: NW Millcreek Reguiar

Facility Telephone: 8148355390

Category: RFF

{License Number: RFF-80

License Applicant: Ryan Ours

Owner: Milicreek Township School District

FOODBORNE ILLNESS FACTORS AND PUBLIC HEALTH INTERVENTIONS

Risk factors ara ices or as the most p. ! factors of Iliness or Injury. ara control ta pravant foodh: lliness or Injury.
Mark deslgned compliance siaius {IN, OUT, NIA, NIO) for each numbered ltem. IN = in compilance OUT = not In c 1i; NIA = not applicabla NfO = not abserved

pe | Mark in appropriate box for COS and/for R | COS = corrected on-site during Inspection | R = repeat violation

P = Priority item | Pf = Priority Foundation Item | C = Code Item | V = Violatlon
Status Supervision COSIR Status Pre tion from Cantaminati COSIR
1 N Person/Alternate Person in charge present, demonstrates 17 IN Proper disposition of returned, previously served, reconditioned,
knowledge and performs duties. and unsafe food
2 IN Certified Food Protection Manager Time/Temperature Control for Safaty
Employee Health 18 N/O Proper cooking time and lemperatures
3 N Management, food employee, and conditional employee: 19 IN Praoper reheating procedures for hot holding
knowledge, responsibilities, and reporting K
4 IN Proper use of restriction and exclusion = N/O Praper coaling time and temperalures
5 IN Written procedure for responding to vomiting and diarrheal 21 IN Praper hot holding temperatures
events 22 IN Proper cold holding temperatures
Good Hyglene Practices 23 N Proper date marking and disposition
il N/o Proper eating, tasting, drinking, and tobacco use 24 N/IA_ |Time as a public health control: procedures and records
7 N/O No discharge from eyes, nose, and mouth Consumer Advisory
Pr ing Contamination by Hands 25 [ N/A |consumer advisory provided: raw/undercooked food |
8 IN Hands clean and praperly washed Highly Susceptible Population
9 N Nl(t) bar: hand C°3'a°' with RnTEf fl‘lmd °d' a pre-approved 26 | N/A__ [Pasteurized food used; prohibited foods not offered |
T m :derna tvehpro;:e u':l pro;i)ek y lofowe oy e~ Food/Colar Additives and Toxic Substances
Squais nan wa: g s ndssl properly supplied/accessible 27 N/A Food additives: approved and properly used
PRrovec Doue 28 IN Toxic subslances properly identified, stored & used
1 IN Food obtained from approved source
Conformance with Approved Procedures
12 N/O Food received at proper temperature - n - =
= = Compliance with variance/specialized process/ROP
13 IN Food in good condition, safe, and unadulterated 29 N/A criteria/HACCP Plan
14 N/A Required recards available: shellstock tags, p it
destruction Risk Factors are important practices or pracedures identified as the most prevalent contributing
Protection from Contamination factars of foodborne iliness or injury. Public health interventions are control measures to prevent
15 IN Food separated and protected foodbome iliness or injury.
16 IN Food-contact surfaces: cleaned & sanitized
GOOD RETAIL PRACTICES
Good Refall Pract are p i to control the additian of pathogens, chemicals, and physical objects into foods.
Mark OUT if numbered Item is not in i V= type | Mark in box for COS and/or R | COS = corvected on-site during Inspection | R = repeat violation
Status Safe Food and Water COSIR Status Proper Use of Utensils COSIR
30 IN |Pasteurized eggs used where required 43 IN In-use utensils: properly stored
31 IN [Water and ice from approved sources 44 N Utensils/equipment/linens: properly stored, dried,
a2 IN Variance obtained for specialized and handled
processing methods 45 N Single-use/single-service arlicles: properly stored
Food Temperature Control & used
. N Proper cooling methods used: adequate 46 IN [Gloves used properly
equipment for temperature control Utensils and Equipment
34 IN Plant food properly caaked for hot holding 47 IN Food and non-faod contact surfaces cleanable,
35 IN Approved thawing methads used properly designed, constructed, and used
36 IN Thermometers provided and accurate Warewashing facllities: installed, maintained and
48 IN used; cleaning agents, sanitizers, and test strips
Food ldentification avallable
37 IN - |Food properly labeled; orig.inal container | 79 N Non-food contact surfaces clean
P tion of Food C Iatan Physical Facllities
38 IN '"sems‘.md_ems' and ammals. not present 50 IN Hot and cold water avallable, adequate pressure
3g IN Contamination prevented during food 51 IN Plumbing installed; proper backflow devices
preparation, storage & display & m 5 . n l o =
40 IN Personal cleanliness ™ Te‘\:v??e :,':I “.Ias S waer pro'pertydls'xp Osil =
41 IN Wiping cloths, properly used and stored 53 c:; aenefjc ilies; praperly constructed, supplled, an
42 IN [Washing fruits and vegetables 54 IN Garbage and refuse properly disposed; facilities
maintained
55 IN Physical facllities installed, maintained, and clean
56 IN Adequate ventilation and lighting; designated areas
used




Food Establishment Inspection Report: RFF-25-1246

Erie County Department of Health
E%i.vgkz?gsggeal Establish Name: Westlake Middle School Date: QOctober 2, 2025
Phone (814) 451-6700
TEMPERATURE/SANITIZER OBSERVATIONS
Item / Location Temperature/Concentration
Coolers <41 degrees
Freezer Hard frozen
Sanitizer buck >200 ppm quat
Hot holding >135
Dist h 165 wash 187 rinse
Any modification, alteration, or expansion must be approved by this Department.
NO VIOLATIONS OBSERVED AT TIME OF INSPECTION.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS
Vialatians cited in this raport must ba cotrected within the tims frames or as states in Section 840511 of the Food Coda
\:'Enl:!!jan ﬁagulallm Description of Violation Inspeclor Commanis Corrective Time
PREDEFINED REMARKS INSPECTOR REMARKS
No violations were observed at the time of this inspection. ?;fa‘;?;:’e:ai%onghfiﬁ;";:gzc::‘;;:;Zag;%fg;fi;nt;," ::iaiz:ii::wice, men item preparation, product
Person in Charge Date
Stacy Lorei October 2, 2025
Inspector Date

Keith A. Noonan October 2, 2025
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