Commonwealth of Peninsylvania 2301 N CAMERD‘N T
pennsylvania Department of Agriculture
% FEPERTMENT OF AGRIGHTGAG Bureau of Food Safety and Laboratory Services ;ﬁg?ﬂg? 5G - PAITI10
| Retall Food Facility Inspection Report
Facility: WILSON S0 SPRING RIDGE ELEMENTARY Facility 1D. 53917 Ingp. ID:
Owner: WILSON S5CHOQL DISTRICT Insp. Date: 9/18/2019
Address: 1211 BROADCASTING RD Insp. Resgon: Regular
CityIStah: WYOWSS[NG PA No. of Risk Factors: 0
ZIp: 19610 County: Berks Raglon: Regian 7 No. of Repaat Risk Factors: 0
Phone: (610} 670-0766 Qverall Compllance: IN
TEMPERATURE OBSERVATION
ttem . locaton ' Temp |  Mem  Locaton : Temp | ltem Location Temp
Eggs éWaik-In Cooler - : °| """"""""" N
OBSERVATIONS AND CORRECTIVE ACTIONS
Viglatlons cited in this report must be correclad within the timeframes below
item | Violation of Comment . CorrectBy Date : Repeat Violation
Number . Code : :

54, 6 501,11 :Ceiling tite(s) migsing in the dishwashing srea need to be replaced. : 919/2018
PUBLUSHED COMMENTS
Report has been reviewsd with the person in cherge and any violations wi be comected.

The compliance status of this facility and a copy of this inspection report wil be posted on the PA Department of Agriculture websile.
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% pennsylvania : c°mt',"e°p::":a' 'th 'f’;:e"nsylvanla
DESARTMENT Or anarguntiag ent of Agricultyre 2301
Bureau of Foog Safety and Laboratory Services "ﬂ“-ﬁl’{lq S%ﬁ%gﬁg: 157]-110
T17-787-4315
Retail Food F. ity | i
Faciity: WILSON S5 SPRING I . 2Tty Inspection Report ’
Owner: WILSON Semagn AR gf ELEMENTARY Faciligy To; 53977
Address: 1211 BROADCASTING Rp Insp, ID:
glgyrf;;% xéwow S5ING pa, llmm Date: 0/18/2019
' ounty: Bel : nsp. Reeson: Regul
Phone: (610) 670-0ves "8 Reglon: Region 7 ¢ Factors: 0

No. of Risk Factors: 1}
g:-.:"R;:n;th Factora: g
rIN
FOODBORNE ILLN EAl St
Risk Factors are Impariant practicas ang pErgr:sadTrgsKid':ACTORs D PUBLIC H TH 'NTERVENT'ONS

ntified as tha most
Fublic Health Intarvention are control measyres fo g:::mmwﬂﬁggggﬁnﬁrfgcdmme Hness or injury.

Not Applicable, ¢ = Corrected On Site, Rk = R

........................... Supervision
1. Person in charge prasen, demansivaias ki 1
... _Performs duties ® knowiedge. &

epeat Violation

.. 9. Adequale handwask ing sinks properly suppied 8 accessibie | in
ﬁppmvadSource

10, Food oblaingd from spproved sourcs

-------------------- ... FaoWGolor Agdity
‘?."f‘..f.‘??‘.’..‘??f.’.'.‘!...A....EH’.‘?.‘.’?‘.’.Q‘.?!'?P.’?T!!’..‘?E?.‘.’.............{....A......
------------ 27. Toxic subslances eroperly idenlified, stored & used; held for
operlyetored Wt
.. Conformance with Approved Procedures
. Compliance with vananca, speclalized process, reducad
oxygen packaging erilaria or HACCP plan
GOOD RETAIL PRACTICES
Good Retail Practices ara praventstive maasures o conirel the addition of pathoagens, chamicals, and physical objacis into foods,

Safe Food & Water

Utensils, Eq pment & Vending
745, Food & non-food conted suraces deansbie, properly
...designad, constr Sused

7. Insects, rodents & animals not present T
4 Contamination prevenied during food preparation, storage &
B e,
39. Personal cleanfiness
" 40, Wiping dulhs: property used & stored

41. Washing fruit & vegetables

Cartified Food Employee

: : Tima Out
; In Char. : Parson In Charpe . Eig. Dats Sanitarisn : Sanitarian Signature Sig. Dats : Time In ma
S T A S i ; R S TS S —
........... e : :
9/18/2019: Vicki Sugiia Van i MWiehulla Catt
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