Commonweaith of Pennsylvania

2301 N CAMERCN ST
% ennsylvania Department of Agriculture
Eemnmmxw AGRICULTURE Bureau of Food Safefy and Laboratory Sarvices ?ﬁ?‘?at?ig?g' PA 17110

Retail Food Facility Inspection Report

Facllity: WILSON SD SOUTHERN JH Facility ID: 57387 insp. ID; 831567

Owner: WILSON SCHOOL DISTRICT Insp. Date: 4/20/2022
Address: 3100 IROQUOIS AVE Insp. Reason: Regular
Clly/State: SINKING SPRING PA No. of RlIsk Factors: 0

Zip: 19608 County: Berks Reglon: Terdtory 78 No, of Repeat Risk Facstors: 0
Phone: {610} 676-0180 QOverall Compliance; IN

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are Important practices and procedures identilied as the mos{ prevalent coniributing factors of foodborne illness or injury.
Public Heailh Intervention are conlroi measures to prevant foodborne lliness or injury.

iN = In Compliance, QUT = Out of Compllance, N/O = Not Observed, N/A = Not Applicabls, C = Corrected On Site, R = Repeat Violation

Supervision Protection From Contamination
"1, Personin charge present demonsirates know!edge & In 14 Food separaled & prolociod n
_performs duties 15, Food-contact surfaces: cleaned & sanitized In
) Employee Health 18, Proper disposition of relurned, previously served, in
"5 "Management, food employae & condilional food employee In o JeCONdiNONE, & unsafe food
... knowledge, responsibllities & reporiing . TimefTemperature Controi for Safety
n 3 Propear use of restrictlon & exclusion In . Proper cookl}ﬁflﬁe & temperalures NIC
) 4 Procadure for responding to vomiting & diarrheal evenls in 8. Proper rehealing procedures for hol holding o in
e Good Hyglenle Practices - Proper cooling lime & tomperalures - In
_ 8, Proper eating, tasling, drinking, or fobaccouse | In . Proper hot holding temperatures In

) 8. No discharge from eyes, noss, & moulh

Preventing Contamination by Hands Fmper date marking & disposition In
7 Haﬂds clean & properly washed ) Tl ] 23, Timeas a_gyplwghea th controk procedures & records WA
8. 'No bare hand contact with RTE food or a pre-approved In Consumer Advisory
.......alernate method properly followed i 24, Consumer advisory provided for raw / undercooked foods | N/A
) 9 _Adequate handwashing sinks properly supplied & accessible In Highly Susceptible Population
Approved Source . 25, Pasteusized foods used; prohibited foods not offered M n
10, Food obtained from approved source e in ' FoodiGolor Additives & Toxio Substances
e e o s || . 28 Food e pprovd & proeryueed N
27, Toxic substances properly identifled, stored & used held for In
13, Requlred records avallable: shellstock tags, parasite N/A o retall sale, properly stored o
destruetion Con!ormance with Approved Procedures
" za Compilance with varlance, specialized process, reduced N/A
oxygen packaging criteria or HACCP plan
GOOD RETAIL PRACTICES
Good Retall Practices are proventative measures to control the additlon of palhogens, chericals, and physicai objects Into foods.
Safe Food & Water Propar Use of Utensits
g, Pasieurized eggs used whers required o N1 42, In-use utensis: properly stored In
30, Water & ice from approved sowee In ""43. Ulenstls, equipmani & linens: properly stored, drled & In
"""" 34, Variance obtained for specialized processing methods i hended -
Food Temperature Control 44, Single-use/single-service articles: properly stored & used n
) Proper cooling methods used; adequate equlpment for In .5, Gloves used properly o ln
temparalurs conlrol o Utenslls, Equipmeant & Vending
, | properly ¢ cooked for hot holdi In 48, Food & non-food conlact suraces claanable, properly In
thawing methods used
'35, Thermomelers provided & accurate ‘stalled, maintainad & used; test In

Food ldentifleation 7
al container AU L S
of Food CQntaminatéon

Physical Facliitles

" 7'49. Hol & cold water avallatle; adequate pressure -

: 37, Insecs, rodenls &anime;l:not pres:;“ w—r ; e - 50, Plumbing Inslalled; proper backflow devices N .
38. gzg}:;ﬂnallon prevented during food preparation, slorage in . 51, ‘Sewago & wasle waler properly disposed i
N 39 Personal cleanliness N _52 Toile! facililies: properly consiructed, supplied, cleaned In
BT ] 53, Garbage/refuse properly disposed; faclifles maintained In

Iping cloths: properly used & slored In
’ :(1) mfég?ﬁg?ruit ; :B‘;B::l;iés o = n 54, Phystcal faciiilles Inslalled, makntained, & clean In
e - 55, Adeqguale ventilation & lighting,; deslgnated areas used In
FOOD EMPL.OYEE CERTIFICATION
Cerlifled Food Employee Cortificate

""56. Certified Food Emplayee employed; acts as PIC; accessible 57, Cerlified foodt manager cerliicate: valid & proporly dls

Visli Date Parson In Charge Persgﬁn In Charge Sig. Date Sanltartan Sanitarlan Signature l §lg. Date Time In Time Out
gnature SRS KPP SO
4120/2022| Irena Klacko PIC (No 4/29/2022 } Philllp Kesner 412012022 9:30 AM| 10:30 AM
Sign Polley)

412912022 11:05:25 AM Page1of2



Commonwealth of Pennsylvania
2301 N CAMERON 8T

ennsyivania Department of Agricuiture
npepanruzu¥of AGRICULTURE Bureau of Food Safety and Laboratory Setvices ;’ﬁ,’??g?ﬁg?ﬁe’ PA 17110

Retail Food Facllity Inspection Report

Facllity: WILSON SD SOUTHERN JH Facillty ID; 57387 Insp. ID: 931567

Owner: WILSON SCHOOL DISTRICT Inap, Date: 4/20/2022

Address: 3100 IROQUOIS AVE : Insp. Reason: Regular

Cify/State: SINKING SPRING PA No. of Risk Factors: 0

Zip: 19608 County: Barks Region: Terrdlory 78 No. of Repeat Risk Factors: 0

Phone: (610} 670-0180 Overall Compllance: IN
PUBLISHED COMMENTS

Thls Is a routine 'Inspecﬂf); of é nﬁl&&la séhool caleteria. This Is fhe faclll!ys semnd lri.s‘pe-étibn of the 20212022school yeér.m T
No violations were observed at lhe time of this Inspection.
Report has been reviewed wilh the person In charge and a copy has been provided,

The compliance status of this faciity and a copy of this inspection report will be posted on the PA Depariment of Agricullure webshe,
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