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Retail Food Facility Inspection Report

Facility: WILSON SD SHILOH RILLS EL Fagility ID; 56793 Ingp. ID:

Owner: WILSON SCHOOL DISTRICT Insp. Date: 11/1/2017
Address: 301 SAGE DR Insp. Reason: Regular
City/State: SINKING SPRING PA No. of Risk Factors: 0

Zip: 19608 -9509 County: Berks Region: Region 7 No. of Repeat Risk Factors: 0
Phone: (610) 870-2250 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 flness or injury.
Public Health Intervention are control measures to prevent foodboma ilness or injury.

=In Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation
Protection From Contamination

Supsrvisicn
. Person in charge present, demonstrates knowledge, &

performs duties

Employee Health 18. Proper disposition of raturned, previously served,

"""" 2. Management, food employee & condilional food employee © I reconditioned, & unsafe food

knowledge, responsibilities & repomng

Preventlng Contamination by Hands

7. Hands clean & properly washed

. No bare hand contact with RTE food or a pre-approved

. Required records available: shellstock tags, parasite

destruction .
28. Compliance with variance/specialized process/HACCP : N/A

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

Safe Food & Water Proper Use of Utensils

. Utensils, equipment & linens: properly stored, dried &
handled

. Proper cocling methods used; adequate equipment for
temperature control
. Food & hon-faod contact surfaces cleanable, properdy
designed, constructed, & used
. Warewashing facilities: installed, maintained & used;
itizer test method/strips/kit available

41, Washing fruit & vegetables : W S ;
’ 55. Adequate ventilation & lighting; designaled areas used

FOOD EMPLOYEE CERTIFICATION

Certified Food Employee Certificate
66. Certified Food Employee employed; acts as PIC; accessible In 57. Certified food manager certificate: valid & propery displayed In
Visit Date Person In Charge : Persan In Charge Sig, Date ! Sanitarian ' Sanitarian Signature : Sig. Date | Timeln 5 Time Out
: Signature : : : :
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Retail Food Facility Inspection Report

Facility: WILSON SD SHILOH HILLS EL Facility ID: 56793 Insp. ID:

Owner: WILSON SCHOOL DISTRICT Insp. Date: 11/1/2017
Address: 301 SAGE DR Insp. Reason: Regular
City/State: SINKING SPRING PA No. of Risk Factors: 0

Zip: 19608 -9509 County: Berks Region: Reglon 7 No. of Repeat Risk Factors: 0
Phone: (610) 870-2250 Overall Compliance: IN

PUBLISHED COMMENTS
T o ‘s'é'f'e'{y‘ ,i ﬁé}ﬁ S
There were no violations observed at the time of this inspection.
This inspection report has been reviewed with the person in charge, Mg Mary Dziamba.

Tha compliance status of this facility and a copy of this inspection report will be posted on the PA Departmant of Agriculture website.
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