Commonwealth of Pennsylvania
Y 2301 N CAMERON ST

- annsylvania Department of Agriculture
!)JEF.\R?MH?T' OF AGRICULTURE Bureau of Food Safety and Laboratory Services s |1 17110

Retail Food Facility Inspection Report

Facility: WILSON $D CCRNWALL TERRACE EL Faciiity 1D: 15119 Insp, ID: 931697

Owner: WILSON SCHOOL DISTRICT Insp. Date: 4/29/2022
Address: 3100 IROQUOIS AVE ) Insp, Reason: Regular
City/State: SINKING SPRING PA No. of Risk Factors: 0

Zip: 19608 County: Barks Reglon: Terrtory 78 Ne. of Repeat Risk Factors: 0
Phone: (610} 670-0180 Overall Compliance: IN

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are Important practicas and procedures idenlified as the most prevalent contribuling faclors of foodborne liness or Injury.
Public Heatth Intervention are control measures 1o prevent focdborna liiness or injury,

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

Supervision Protection From Contaminaiion
"1 Porson in charge present, demonsirales knowledge, & In ""447 Food separated & protecied 1 m
_periorms dufies , " 15, Food-contact suriaces: cleaned & sanilized n
~ Employes Health o |~ 6. Proper dispositlon of returned, previously served, n
"2, Managarment, food employee & condilional food employee In ... fecontitioned, & unsafe food e
____knowlsdge, responsibililles & reporting o TitnelTemperature Control for Safely
3. Proper use of restriction & oxclusion : In - X Prbper cooking time & temperatures
) 4 Procedure for responding lo vomiling & diarrheal avents e In 8. Proper rehaaling procedures for hot holding
Good Hyglenlc Practices ). Proper cocling tlme & temperatures

. Proper hot holding temperatures
. Proper cold holding temperatures
._Proper date marking & disposition

ocedures & records

5 ' Proper ealing, lasting. dnnklng, or lobaceo use i
rom ayes, nose, & mouih In

' Prevemlng CQntgm_!nfug!oq by Hands

In
\RTE food or a pre-apj I _ COﬂsumer o1 Advisory
.....allernate method properly followed ~"""24, Consumer advisory provided for raw / undorcocked foods |
9 _Adsqguate handwashir sinks properly supphed Baccossible | In ’ - Highly Suscoptible Populatlon T
. Approved Source os. Pasteurized foods used; prohibited foods not offered | in
10, Food obtalned from approved source ) Food/Color Addlflves & Toxic Substances
e -26._Food addiives; pprove & propal used A
! 27. Toxlo substances propetly ldendified, stored & used held for In

13. Required records avallable: shellstock tags, parasite retail sale, properiy slored

1 - e
.. Gostruction N Gonformance with Approved Proceduras o
28. Compiiance with varlance, specialized process, reduced NiA
oxygan packaging crileria or HACCP plan
GOOD RETAIL PRACTICES
Good Retall Praclices are preventalive measures o control the addition of pathogens, chemilcals, and physical objects Into foods.
Safe Food &Waigr B o I Proper U_se of Ulenslls o
29, Fasleurlzed eggs ‘used where required ] 42__tr_1 -use utenshis: propery stored I
_30 Water & Ice from approved source 43. Utenslls, squipment & linens: properly stored, dried & In
31, Varance oblained for specialized processing mefho o...nandled
Food Tomperature Gontrol 44, Single-use/single-service amcles “properly slored & used n
32 Propet cooling melhods used; adequale equipmant fos in ... AB; Gloves used praperly SN\ S
_____temperature conlrol Utensiis, Equipmanl&Vandlng
33, Plant food properly cooked for hot holding n 48, Food & non-food contact surfaces cleanable, properly In
34, Approved thawing methods used In ... dasigned, constructed, & used N
N Thermomelers provided & accurate n 47, Warewashing facllities; Installed, malntained & used; test In
o strips :
TN et Ftlui'd I:ent:ﬁc,atlon I 48, Non-food contact suffaces clean I
.38, Food properly ; o' |Tr§n: ?"daé‘ert o ol “Physlcal Facillties_
roveniian of Tooc Tontamrnaon e . 49, ijcgj_&_co!d water avallable; adequate pressure
37 Insecls, rodenls & animals not present o 1 """ 60, Plumbing Installad; proper backfiow devices )
38, g}gg;:mina%lon prevented during food preparation, storaga & In .51. age & wasto waler properly dispused
: 39, “i:; P2, 62, Tollet facilities: properly constructed, supplied, cteaned
: 40 Wlpirsg clothe: propariy usod & slo;ed B _§3. Garbagefrefuse propurly disposed, faciiities maintained n
41 Washing frult & vegetables e 64, Physical faclitles Installed, maintalned, & clean In_
55. Adeqguate ventllallon & lighling; deslynated areas used In
FOOD EMPLOYEE CERTIFICATION
Gertifled Food Employee - o Gertiflcate - B ~
56, Carifled Faod Employae emplo ed; acls as PIC; accessible In 57. Certified food manager cerlificate: valid & properly dlsplayed In

Vislt Date Perscn In Charge Person In Charge §lg, Date Sanitartan Sanllarlan Signature Slg. Date Time In l Time Cut
" 412912022 | Irena Kiecko PIC (No 4/29/2022 | Phillip Keaner 4r2012022|  9:30 AM| 10:30 AM
Slgn Policy)
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Commonweaith of Pennsylvania
pennsylvania Department of Agriculture

2301 N CAMERON 8T
HARRISBURG, PA 17110

Y DEPARTHENT OF AGRICULTURE Bureau of Foecd Safaty and Laboratory Services 717-787-4315

Retail Food Facility Inspection Report

Facliity: WILSON 8D CORNWALL TERRAGE E£L Facllity ID: 15779
Owner: WILSON SCHOOL DISTRICT

Address: 3100 IROQUOIS AVE

Clty/State: SINKING SPRING PA

Zip: 19608 Counly: Berks Reglion: Terrdlory 78

Phone: {§10) 670-0180

Insp. 1D: 931597

Insp, Date: 4/29/2022

Insp. Reason: Regular

Mo, of Risk Factors: O

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

PUBLISHED COMMENTS

The location shares a kitchen wilth Wilson Scutharn Middle School.
No violaticns were observed at the time of this inspection,

Repon has been reviewad wilth the parson In ¢charge and a copy has besn provided.

The comptiance status of this facilily and a copy of ihis inspeciion report will be posted on the PA Depariment of Agriculture website,
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