pennsylvania

DEPAATMENT OF AGRICULTURE

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

2301 N CAMERON ST
HARRISBURG, PA 17110
717-7874315

Retail Food Facility Inspection Report

Faellity: WILSON SD GREEN VALLEY EL Facility 1D: 47624

Insp, 1D: 925755

Owner: WHL.SON SCHOOL DISTRICT
Adldress: 207 GREEN VALLEY RD
City/State: SINKING SPRING PA

Zip: 19608 County: Berks Reglon: Reglon 7

Insp, Date: 3/29/2022

Insp. Reason: Regular

No. of Risk Factors: D

No. of Repeat Risk Factors: 0

Phone: (61G) 670-0160 Overall Compliance; IN
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Faclors are Important practices and procedures Identlfled as he most pravalent contribuling factors of foodborne iliness or injury.
Public Healith Intervention are control measures to prevent foodborne iliness or injury.
IN = In Compliance, OUT = Cut of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation
Supewlsion Protection From COnlamlnallon _
1. Person in charge presant, demonstrates knowledge, & T 14, Food separated & protected T
Pparforms duties 15, Faod-contacl surfaces; cleaned & sanitized L
Emp!oyae Health 16, Proper dlsposmon of relurned, prevlously served, ' In
2, ‘Managemeni, food smployee & conditional food employee n recondilioned, & unsafe food
knowledge, responsibilitles & reporting . Tlmefl'emparature Control for Salaty
3._Proper use of reslriation & exclusion dn 17. Proper cooking fime & tempesalures - NiA
4. Procedure for respondmg to vomlling & dlarrheal events in 18. Proper reheaﬂng prouedures for hot holding In
. ood Hyglenle Practicas . 1. Proper cooling time & temperatures _ boNaA
5. F In 20. 'F"rope: hot holding lemperatures o In
g, In 21, Proper cold holding temperatures {0
o 22, 'Plopef dale marking & disposition In
7. Hands clean & pmpeﬂy washed NIC 23. Time as a public health control: pfocedures & fecords | NA
8. No bare hand contact with RTE food or a pre-approvad “in Consumer Advisory
_allemata mothod properly followed Lo 24. Consumer advisory provided for raw / undercooked foods | NIA
9, Adequale handwashing slnks properiy suppiled & accessible__ LI Highly Susceptible Popuiatlon '
B App'°"'° Source 25. Pasteurized foods used; prohibited foods notoffered | In
10._Food obtalned fro approved source ‘ Food/Color Addillves & Toxle Substances R
1. Food_recewed_ai proper lemperalure - No, 26. Food addlilves approved & propeﬂy used o NIA
12, Jrpia . In 27. Toxle substances properly identified, stored & used; heldfor 1 In
13. Requlred Tecords avaiiab!e ‘shelistock tags, parasite NIA retail sale, property stored
destrucion - - e . Conformance Wilh Approved Procedures
28, 'Compllance with variance, speciainzed process, reduced | NIA
oxygen packaging criteria or HACCP plan
GOODB RETAIL PRACTICES
Goad Relail Practices aze preventative measures lo control the addilion of pathogens, chemicals, and physical objects into foods.
Safe Food & Watar Proper Use of Ulensils
20, Pasteurized eggs used where required o o n 42, In-use utensils: properly stored m
30. W - n 43. Utenslls, equipment & Tinens: properly stored, dried & In
3. In handled N TR IR
' 44. Single-use/single-service articles: properly stored & used ...n
32, Proper cooling mef n 45. Gloves used properly TR SN . B
temperalure conirol Ulensils, Equlpment & Vendlng
33. Plant food properly cooked for hot holdmg T n 46, Food & non-food contact surfaces cieanable properly B T
34, Approvad thawing methods u: used I designed, conslrucled, & used
- . “In 47, Warewashing facilities: installed, mainlained & used; {asl in
- slrips
Food Idenllflcalion - 48, _'Non food conlacl sur!aces oiean o ' ' In
36. Food properly | labelad; original conlainer o Physical Facilifias : :
lf’revanllon of Food Contamlnallon o » 49, Hol &cold S e e in
I In 50. Plumbing Insialled proper backfiow dewces ] o
d|sptay In 51. Sewage & wasle waler properly disposed o
I in 52. Toilet facillties properly consiructed, supplled ciaaned ) In
I 'In' 53.__Garbagelfefuse properly disposed; faclities malnlalnad _ i
t ’ 54, Physical facilities Inslalled, malnlained, & ciean i
e - 65, Adequate venlitation & Ilghllng, designa!ed areas used In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employea Corfificate
56. Certified Food Emplozee employed; acts as PIC, acc accessible ; n 57. Certified food manager cedificate: valid & propetly displayed i In
Visit Date Parson In Charge Pers&n In tt':hame I Sig., Date Sanilarian Sanktartan Slgnature Sig. Data Time In E Tima Out
gnature
3/28/2022 | Lori Bohn PIC {Slgnature 3/29/2022 1.ynanna Bohn 3/28/2022( 10:50 AM| 11:30 AM
on Flle) e hens Beoboo ’ I ' Mf“"“" Bok ' l
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Commonwealth of Pennsylvania

ennsylvania Depariment of Agriculture
DpEFAnTMEN¥uF AGRICULTUAE Bureau of Food Safety and L.aboratory Services

2301 N CAMERON ST

HARRISBURG, PA 17110

747-787-4315

Retail Food Facility Inspection Report

Facility: WILSON SD GREEN VALLEY EL Facility ID: 47624
Owner: WILSON SCHOOL DISTRICT

Address: 207 GREEN VALLEY RD

City/State: SINKING SPRING PA

Zip: 19608 County: Berks Reglon: Region 7

Phone: (610) 670-0180

nsp. ID: 925795

Insp, Date: 3/28/2022

Insp, Reason: Regular

No, of Risk Factors: 0

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

OBSERVATIONS AND CORRECTIVE ACTIONS
Violatlons cited In this reporl must be corrected within the limeframes below

ftem
Numhber

50,

Violation of
Code

5-205.13

Comment

Food facitily person in charge does not have records to demonstiate routine inspaction and
service of backflow prevention devices and olher water {reatment devices. Last date of service
for fliter for the Biodgett sleam oven is from 2019,

Correct By Date

313012022

Repeat Viotation

PUBLISHED COMMENTS

Victation wlll be corrected as noted,

The compliance stalus of this facility and a copy of this Inspection report will be posted en the PA Deparimen! of Agriculture website,
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