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| Retail Food Facility Inspection Report

acility: GH SCHOOL Facility ID: 31491 Insp. ID:
Owner: WYOMISSING AREA SCHOOL DISTRICT Insp. Date: 9/15/2016
Address: 630 EVANS AVE Insp. Reason: Regular
City/State: WYOMISSING PA No. of Risk Factors: 1
Zip: 19610 County: Berks Region: Region 7 No. of Repeat Risk Factors: 0
Phone: (610) 374-0739 Overall Compliance: [N

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

IN = In Compliance, OUT = Qut of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat vnolanon
Protection From Contamination

. Food separated & protected

Supervision

1. Personin charge present, demonstrates knowledge, & In
performs duties

. Proper disposition of returned, previously served,
reconditioned, & unsafe food

Preventing Contamination by Hands
7. Hands clean & properly washed

""""" "o bare hand contact wilh RTE food o a pre-approved i) ComsumerAdvisory

. Consumer advisory provided for raw / undercooked foods

. Food received at proper temperature

. Reguired records available: shellstock tags, parasite
destruction

28. Comphance with varance/specialized process/HACCP

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures 1o control the addition of pathogens, chemicals, and physical objects into foods.

Proper Use of Utensiis

Safe Food

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

. Proper cooling methods used; adequate equipment for Fdn e e rvrrrertnrieenend
re control

Food & hon-food contact surfaces cleanable, properly
designed, constructed, & usad

. Warewashing facilities: installed, maintained & used;
sanitizer test method/strips/kit available

) display

. Personal cleaniiness

e ventilation & lighting; desig
FOOD EMPLOYEE CERTIFICATION

Certificate
57. Certified food manager certificate: valid & propedy displayed

)

Parson In Charge . Sig. Date Sanitarian Sanitarian Signature  : Sig. Date : Timeln : Time Out
Signature : : : : : X

~ 9/15/2016 Michelle Cobb “Piehlls 55
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Retail Food Facility Inspection Report |

acility: WYOMISSING JR/SR AIGH SCHOOL Faciity T0: 37407 insp. ID:
Owmer. WYOMISSING AREA SCHOOL DISTRICT Insp. Date: 5/15/2016
Address: 630 EVANS AVE Insp. Reason: Regular
City/State: WYOMISSING PA No. of Risk Factors: 1
Zip: 19610 County: Berks Region: Region 7 No. of Repeat Risk Factors: G
Phone: (610} 374-0739 Overall Compliance: IN

OBSERVATIONS AND CORRECTIVE ACTIONS
Violations cited in this report must be corrected within the timeframes below

ltem : Violation of Comment . Correct By Date : Repeat Violation
Number : Code : : :

27. 46,1002 -Some working containers (spray bottles) in the cash register and dish room areas, used for :
: : storing chemicals/cleaners taken from bulk supplies, were not clearly or properly marked with the :
:common name of the chemical. Corrected. ;

PUBLISHED COMMENTS

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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