. Commonwealth of Pennsylvania

2301 N CAMERON ST

ennsylvania Department of Agriculture
/11 r\pcohr.umyv AGRICULTURE Bureau of Food Safely and Laboratory Services ?QR.%?%L;%G PA 17110
Retail Food Facility Inspection Report
acility: WILSON SO SOUTHERN JH Facllity ID: 57387 Insp. ID:

Owner: WILSON SCHOOL DISTRICT
Address: 3100 IROQUOIS AVE

City/State: SINKING SPRING PA

Zip: 19608 County: Berks Region: Region 7
Phone: (610) 670-0180

Insp. Date: 9/7/2016

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 foodbome illness or injury.
Public Health Intervention are control measures to prevent foodbome iliness or injury.

IN=1n Compllance OUT QOut of Comphance N/O = Not Observed, N/A = NotApphcabIe C = Corrected On Site, R = RepeatVlolat!on

Superwsmn

1. Person in charge present, demonstrates knowledge, &
___performs duties

‘2. Manage y
__knowledge, responsibilities & reporting

. No bare hand contact with RTE food or a pre-approved
altemate method propeﬁy followed

. .ﬁ.e”(ihnired records available: shellstock tags, parasite
destruction

"'28. Compliance with variance/specialized process/HACCP i NA

Consumer Advisory

. Consumer advisory provided for raw / undercooked foods

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures 1o control the addition of pathogens, chemicals, and physical objects into foods.

Safe Food & Water

32. Proper cooling methods used; adequate equipment for : In
~_temperature control :

handled

4, Single-uselsingle
45, Gloves used propetly
Utensils, Equipment & Vending

46. Food & non-food contact surfaces cleanable, properly
designed, constructed, & used :
. Warewashing facilities: installed, maintained & used; : In
sanitizer test method/strips/kit available :

Proper Use of Utensils

P!
Utensils, equment&lmens properly stored, dried &

. Adequate ventilation & lighting; designated areas used

FOOD EMPLOYEE CERTIFICATION

Certified Food Employee Certificate
"""" 56. Certified Food Enmployee 'enﬁbiayéd; acts as PIC; accessible ©  In '57. Certified food manager certiiicate: valid & properly displayed in
Visit Date Parson in Charge : Parson In Charye . Siy. Date Sanitartan Sanitarian Signature Sig. Date Timein Tima Out
: : Slgnature : : :
rena Kiecko g Y G1712016 W Cress Bammett e o0 gz ) 9/7/2016 SSOAM 6:30 AM
DL s ‘ M,;w/w
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Retail Food Facility Inspection Report

acility: acility |D: 57387 Insp. ID:
Owner: WILSON SCHOOL DISTRICT Insp. Date: 9/7/2016
Address: 3100 IROQUOIS AVE Insp. Reason: Regular
City/State: SINKING SPRING PA No. of Risk Factors: 0
Zlp: 19608 County: Berks Reglon: Region 7 No. of Repeat Risk Factors: 0
Phone: (610) 670-0180 Overall Compliance: IN

PUBLISHED COMMENTS
S T, food safety msp e
There were no violations observed at the time of this inspection.
This inspection report has been reviewed with the person in charge, Ms irena Kiecko.

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