Commonwealth of Pennsylvania SRR A

ennsyivania Department of Agriculture : HARRISBURG, PA 17110
% g‘,ngr,v;p gw AGRICHITURE Bureau of Food Safety and Laboratory Services 717-787-4315
Retail Food Facility Inspection Report —|
Facility: WILSON SD SPRING RIDGE ELEMENTARY Facility ID: 53917 Insp. ID:
Owner: WILSON SCHOOL DISTRICT Insp. Date: 4/3/2019
Address: 1211 BROADCASTING RD Insp. Reason: Regular
City/State: WYOMISSING PA No. of Risk Factors: 0
Zip: 19610 County: Berks Region: Region 7 No. of Repeat Risk Factors: 0
Phone: (610) 670-0766 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 liness or injury.
Public Health Intervention are control measures to prevent foodbome illness or injury.

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

Employee Health 16. Proper disposition of retumed, previously served, : In
......................................................................................... ) ek 5

1519 Management, food employee & conditional food employse
knowledge, responsibilities & reporting

Preventing Contamination by Hands

rly washed

destruction

oxygen packaging criteria or HACCP plan

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

e g b éé'ii's.éa'%'e.r'é}éiﬁi}éa ................................. R e | In—us
. Utensils, equipmen
~ handled

. Washing fruit & vegetabies

Certified Food Employee

© Time Qut

Parsan In Charge i : . Sig. Date Time In

Signature

4/3/2019: Vicki Suglia
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T oeosarsent or acwicoiron Bureau of Food Safety and Laboratory Services TATTOTASS
[ Retail Food Facility Inspection Report T

Facility: WILSON SD SPRING RIDGE ELEMENTARY Facility ID: 53917 Insp. ID:
Owner: WILSON SCHOOL DISTRICT Insp. Date: 4/3/2019
Address: 1211 BROADCASTING RD Insp. Reason: Regular
City/State: WYOMISSING PA No. of Risk Factors: 0
Zlp: 19610 County: Berks Region: Reglon 7 No. of Repeat Risk Factors: 0
Phone: (610) 870-0768 Qverall Compliance: IN

TEMPERATURE OBSERVATIONS

Item Location Temp ltem Location i Temp Item Location Temp
R Hot—HoldUmt '''''''''' 161°F |Cheese %Walk—ln Cooler 34°F : : i
PUBLISHED COMMENTS

No viclations were observed at the time of this inspactian.

This schodl is still using disposable service items, as the dishwasher has not yet been replaced. All other food equipment is being washed/sanitized in the 3-compartment
sink.

Report has been reviewed with the person in charga.

The compliance status of this facllity and a copy of this inspection report will be posted on the PA Department of Agriculture website.
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Commonwealth of Pennsylvania
Department of Agriculture
Bureau of Food Safety and Laboratory Services

e pennsylvania
W SESARTMERT OF aGRICWHIURE

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

[ Retail Food Facility Inspection Report

Facility: WILSON SD SPRING RIDGE ELEMENTARY Facility ID: 53917
Owner: WILSON SCHOOL DISTRICT
Address: 1211 BROADCASTING RD

Insp. ID:
Insp. Date: 10/15/2018
Insp. Reason: Regular

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

City/State: WYOMISSING PA
Zip: 19610 County: Berks Region: Region 7
Phone: (610) 670-0766

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS y
Risk Factors are important practices and procedures identified as the most prevalent contributing factors of foodborne iiness or injury.
Public Health Intsrvention are control measures to prevent foadborne iliness or injury.

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

Protection From Contamination

Supervision

. Food-contact surfaces: ¢leaned & sanitized

16. Proper disposition of returmned, previously served,
reconditioned, & unsafe food

2. Management, food employee & conditional food smplo
knowledge, responsibilities & reporting
e of restricti
for responding to vo

& unadulterated

13. Required records available: shelistock tags, parasite
destruction

28. Compliance with variance, specialized process, redu

oxygen packaging criteria or HACCP plan

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

Safe Food & Water

Proper Use of Utensils

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

Utensils, Equipment & Vending

46. Food & non-faod contact surfaces deanable, properly

Proper cocling methods used; adequate equipment for : In
temperature control H

ﬁ"ifWashing fruit & vegetables : In

55. Adequate ventilation & lighting; designated areas used Z In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56. Certified Food Employee employed; acts as PIC; accessble :  In | 57. Ceriified food manager ceriificate: valid & properly displayed :  In__
Visit Date Person In Charge Parson In Charge Sig. Date Sanitarian Sanitarian Signature  ~  Sig. Date Timeln : Time Qut

Signature

10/15/2018: 12:00 PM 12:45 PM

10/15/2018' Vicki Suglia Mkl €36
: ¢
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Commonwealth of Pennsylvania

s pennsylvania Department of Agriculture
W JEPRTMERT OF AGRICUHITURE Bureau of Food Safety and Laboratory Services

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

Retail Food Facility Inspection Report

Facility: WILSON SD SPRING RIDGE ELEMENTARY Facility ID: 53317
owner: WILSON SCHOOL DISTRICT

Address: 1211 BROADCASTING RD

City/State: WYOMISSING PA

Zip: 19610 County: Berks Region: Region 7

Phone: (610) 670-0766

Insp. ID:

Insp. Date: 10/15/2018

Insp. Reason: Regular

No. of Risk Factors: 0

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

TEMPERATURE OBSERVATIONS

ltem Location : iTemp  Item : Location Temp' l  Item Location Temp
Chicken ;Hot-Hold Unit 3 150°F | Cheese Walk-In Cooler 33k K i

This school is using mostly disposable items for student service until they can get a new dishwasher installed. Dish machine is not working, so all washing is being done

at the 3-compartment sink.

Report has been reviewed with the person in charge.

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