
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

WISDOM MIDDLE/HIGH 
SCHOOL REGULAR 2018-10-26 No 3-302.11.(A).

(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

6-101.11.(A)

Indoor surfaces are not properly 
constructed as to be smooth, 
durable, and easily cleanable or 
constructed of nonabsorbent material 
in areas of moisture.

N

WISDOM MIDDLE/HIGH 
SCHOOL REGULAR 2019-12-04 No 2-201.11.(A)

The person in charge failed to require 
food employees to submit required 
information.

C

3-501.13 Improper thawing. N

4-101.19

Nonfood contact surfaces of 
equipment that requires frequent 
cleaning not constructed of a 
corrosion-resistant, nonabsorbent, 
and smooth material.

N

WISDOM MIDDLE/HIGH 
SCHOOL REGULAR 2020-09-10 No 3-501.16.(A).(1) Hot foods not maintained at a proper 

temperature of 135 F or more. C

4-101.19

Nonfood contact surfaces of 
equipment that requires frequent 
cleaning not constructed of a 
corrosion-resistant, nonabsorbent, 
and smooth material.

N

WISDOM MIDDLE/HIGH 
SCHOOL REGULAR 2022-03-17 No 6-301.14 Hand wash signage not provided for 

employee hand sink or lavatory. N

3-305.11 Food not protected from 
contamination during storage. N

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

4-904.11.(A).
(C)

Single service/use items are 
improperly 
handled/stored/displayed/dispensed.

N

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

6-501.16 Mops are not being properly stored. N

WISDOM MIDDLE/HIGH 
SCHOOL REGULAR 2023-03-06 No 2-103.11.(D)

The Person in Charge did not ensure 
that employees are effectively 
cleaning their hands.

N

3-302.11.(A).
(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

3-501.13 Improper thawing. N

6-501.111.(B) Not routinely inspecting premises for 
evidence of pests. C

3-306.11
Food on display not protected by 
packaging, service line, food guards, 
or display cases.

C

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-903.11.(A) Equipment, Utensils, Linens  are 
improperly stored. N

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N
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6-201.13.(A) Floor and wall junctures are not 
enclosed and sealed. N

WISDOM MIDDLE/HIGH 
SCHOOL REGULAR 2023-11-30 No 4-903.11.(A) Equipment, Utensils, Linens  are 

improperly stored. N


