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Retail Food Facility Inspection Report

Facility: WYOMISSING HILLS ELEMENTARY CNTR Facility iD: 56083 Insp. ID:

Owner: WYOMISSING SCHOOL DISTRICT Insp. Date: 3/5/2018
Address: 110 WOODLAND RD Insp. Reason: Regular
City/State: WYOMISSING PA No. of Risk Factors: 0

Zip: 19610 County: Berks Region: Region 7 No. of Repeat Risk Factors: 0
Phone: (610) 378-9431 Overall Compliance: IN

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

IN = In Compliance, QUT = Qut of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Viclation

Supervision Protection From Contaminafi

1. Person in charge present, demonstrates knowledge, & : In
performs dulies :

. Food separated & protect

___________________________________________________________________________________________________ . Proper disposition of returmed,

2. Management, food employee & condilional food employee  ©  in ..........Jecondilicned, & unsafefood LSO
edge, responsibi :

riclion & excl

Preventing Contamination by Hands

. Hands clean & properly washed

Food/Color Additives & Toxic Substances

. Food additives: approved & properly used

13. Required records available: shellstock tags, parasile : NA retall sale, properly siored
destruction D e R R Ry e

Conformance with Approved Procedures

28. Compliance with variance, specialized process, reduced N/A
oxygen packaging criteria or HACCP plan

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to contrel the addition of palhogens, chemicals, and physical objecls into foods.

Safe Food & Water Proper Use of Utensils
: 42. In-use utensils: properly stored

. Proper cooling methads used; adequate equip
femperature control

. Warewashing facilities: installed. maintained & used: test
strips

. Washing fruit & vegetables

FOOD EMPLOYEE CERTIFICATION

Certified Food Employee Certificate
56. Certified Food Employee employed:; acts as PIC; 57. Certified food manager certificate: valid & properly displayed : In
Visit Date ° Parson In Charge Persont In Charge : Sig. Date : Sanitarian :  Sanitarian Signature : Sig. Date i Timeln > Tima Out
: Signature f S e, e SR S
3/5/2018: Cheryl Maus 3/5/2018  Michelle Cobb kil 6 3/5/2018: 12:30PM . 1:15PM
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Retail Food Facility Inspection Report

Facility: WYOMISSING HILLS ELEMENTARY CNTR Facility 1D: 56083 Insp. ID:

Owner: WYOMISSING SCHOOL DISTRICT Insp. Date: 3/5/2018
Address: 110 WOODLAND RD Insp. Reason: Regular
City/State: WYOMISSING PA .

No. of Risk Factors: 0
Zip: 19610 County: Berks Region: Reglon 7 No. of Repeat Risk Factors: 0
Phone: (610) 378-3431

Overall Compliance: IN

TEMPERATURE OBSERVATIONS

Location

Item

OBSERVATIONS AND CORRECTIVE ACTIONS

Violations cited in this report must be corrected within the timeframes belaw

Item : Violation of : Comment Correct By Date Repeat Violation
Number g Code :

4 904.11 :Some plastic tableware is not displayed in a manner so that only the handles are touched by
udents. Corrected.

54. § . :Multiple baseboardicoving tiles are broken/missing nea

PUBLISHED COMMENTS

Report has been reviewed with the person in charge and any violations will be corrected.

The compliance status of this facilily and a copy of this inspection report will be posted on the PA Department of Agriculture websile.
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