Commonwealth of Pennsylvania
Department of Agriculture
Bureau of Food Safety and Laboratory Services

2301 N CAMERON ST
HARRISBURG, PA 17110
717-787-4315

pennsylvania

DEFAGTMINT OF aGRICULTUAE

Retail Food Facility Inspection Report

Facility: WILSON SD SH LOWER HOUSE Facility ID: 37624
Owner: WILSON SCHOOL DISTRICT
Address: 2601 GRANDVIEW BLVD

Insp. ID:
Insp. Date: 10/16/2018
Insp. Reason: Regular

No. of Risk Factors: 0
No. of Repeat Risk Factors: 0
Overall Compliance: IN

City/State: WEST LAWN PA
Zip: 19609 -1300 County: Berks Region: Region 7
Phone: (610) 670-1454

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
RisK Factors are important practices and procedures Identified as the most prevalent contributing factors of foodborne illness or injury.
Public Health Intervention are control measures to prevent foodborne iliness or injury.

IN = In Compliance, OUT = Qut of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Carrected On Site, R = Repeat Violation

Supervision
1. Person in charge present, demonstrates knowledge, &  :  in
......... performs dulies e
Employee Health
2. Management, food employee & conditional food employee n

knowledge, responsibilities & reporting
oper use of restriction & excl

. No bare hand contact with RTE food or a pre-approved
alternate method properly followed

destruction

Protection From Contamination

14. Food separated & protected ___I_n ________
: o
16. Proper dispasition of returned, previously served, In

reconditioned, & unsafe food

Time/Temperature Control for Safety

Food/Color Additives & Toxic Substances

. Food additives: approved & propery used

. Toxm substances properly identified, stored & used; held for
roperly stored

. Compliance with variance, specialized process, reduced
oxygen packaging criteria or HACCP plan

Good Retail Practices are preventative measures to control the a

GOOD RETAIL PRACTICES )
ddition of pathogens, chemicals, and physical objects into foods.

Safe Food & Water

. Pasteurized eggs used where required

Food Temperature Control

. Proper cooling methods used; adequate equipment for
temperalure control

Proper Use of Utensils

3. Utensils, equlpmenl&hnens propeily stored, dried &

handled

Utensils, Equipment & Vending

. Food & non-food contact sutfaces cleanable, properdy
designed, construcled &used

. Adequate ventilation & ||ghl|ng, d95|gnaled areas used

FOOD EMPLOYEE CERTIFICATION

Certified Food Employee Certificate
56. Certified Food Employee employed: acts as PIC; accessibie in 57. Certified food manager certificate: valid & properly displayed in~
Visit Date Person In Charge Person In Charge Sig. Date : Sanitarian Sanitarian Signature Sig. Date ~ Timeln . Time Out
o . Signa‘ure
10/16/2018 Lisa Kline - 10/16/2018 W Cress Barrett - 10/16/2018 10:00 AM = 10:45 AM

Wbl

10/16/2018 10:37:18 AM
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Retail Food Facility Inspection Report

Facility: WILSON SD SH LOWER HOUSE Facility ID: 37624
Owner: WILSON SCHOOL DISTRICT

Address: 2601 GRANDVIEW BLVD

City/State: WEST LAWN PA

Zip: 19609 - 1300 County: Berks Region: Region 7

Phone: (610) 670-1454

Insp. 1D:

Insp. Date: 10/16/2018

Insp. Reason: Regular

No. of Risk Factors: 0

No. of Repeat Risk Factors: 0
Overall Compliance: IN

PUBLISHED COMMENTS
This is a routine food safety inspection.
There were no violations observed at the time of this inspection.
This inspection report has been reviewed with the person in chargs, Ms Lisa Kline.

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