Commonwealth of Pennsylvania
il pennsylvania Department of Agriculture 2301 N CAMERON ST

W SEPARTMENT OF AGRICOLTUEE Bureau of Food Safety and Laboratory Services ?ﬁ,’?%?_ig?g PA17110

Retail Food Facility Inspection Report
Facility: WEST READING ELEMENTARY Facility ID: 48068 Insp. ID:
Owner: WYOMISSING SCHOOL DISTRICT Insp. Date: 2/27/2018
Address: 4TH AVE & CHESTNUT ST Insp. Reason: Regular
City/State: WEST READING PA No. of Risk Factors: 0
Zip: 19811 County: Berks Region: Reglan 7 No. of Repeat Risk Factors: 0
Phone: (610) 378-9441 Overall Compliance:'IN

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices and procedures identified as the most prevalent contributing factars of foodborne ilness or injury.
Public Health Intervention are contrel measures to prevent foodhorne illness or injury.

IN =1n Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation

Supervisign Protection From Contamination

1. Person in charge present, demonstrates knowledge, & In
performsduties R . Food-contact surfaces: cleaned & sanitized
Employee Health . Proper disposition of returned, previolisly served,
2. Management, food employee & conditional foad smployee  ©  in . reconditiohed, & unsafe food

~_knowledge, responsmlllt ies & reporting : Timel/Temperature Control for Safety
Proper caoking time & temperatures

. Food additives: approved & properly used

- . Toxic substances properly identified, stored & used; held for
. Required records avanlabla shells’tock tags, parasite

destruction

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 control the addition of pathogens, chemicals, and physical cbjects into foods.
Safe Food & Water

per Use of Utensils

. Utsnsus equ:pment&lmans propetly stored, dried &
handled

. Proper cocling methads used; adequate equipment for
temperature cohtrol

47, Warewashing facilities: installed. maintained & used: test In
strips :

-food contact surfaces clean

. Contamination prevented during food preparation, storage
display

perly used & stored
41. Washmg fruit & vegetables

55, Adequate ventilation & lighting; designated areas used In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56, Certified Food Employee empioyed: agts as PiC: acoessibie . i | 57. Certified food manager certificate: valid & propedy displayed ©in
Visit Date Parson In Charge Parson In Charge " Sig. Date - Sanitarian ~ Sanitarian Signature Sig. Date © Timeln  Time Qut
Signature : : )
202712018 Jessica Landis UV 2/27/2018 Michelle Cobt o hite Gl 2/27/2018° 10115 AM 11:00 AM
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Commeonwealth of Pennsylvania

ol ennsvivania Department of Agriculture 2301 N CAMERON ST
P Y , HARRISBURG, PA 17110
%i? SEPBRATMENT OF AGRICHITURE Bureau of Food Safety and Laboratory Services 717-787-4315

Retail Food Facility Inspection Report

Facility: WEST READING ELEMENTARY Facility ID: 48068 Insp. ID:

Owner: WYOMISSING SCHOOL DISTRICT Insp. Date: 2/27/2018
Address: 4TH AVE & CHESTNUT ST Insp. Reason: Regular
City/State: WEST READING PA Ne. of Risk Factors: 0

Zip: 19611 County: Berks Region: Region 7 No. of Repeat Risk Factors: 0
Phone: (610) 378-9441 Overall Compliance: IN

TEMPERATURE OBSERVATIONS
Temp l iftem ’ Location Temp

ltem Locaon | Temp I ltem : Location
' 163°FIMi[kaairy ‘Refrigerator 38°FI ‘

Chicken A F"Hot-I‘-Io‘ld. Un'it

Report has been reviewed with the person in ¢charge.

The compliance status of this facility and a copy of this inspsction report will be posted on the PA Depariment of Agriculiure website.
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