— s Radnor Township
301 IVEN AVENUE
% WAYNE, PA 19087
@; 610-688-5600
l Retail Food Facility Inspection Report
Facility: CORNERSTONE CHEESE & CHARCUTERIE Facility ID: 128558 Insp. ID: 759595
Owner: STINE DOHERTY & NICHOLAS KONDRA Insp. Date: 9/15/2019
Address: 1 WEST AVE Insp. Reason: Non-Routine Special
City/State: Wayne PA Event
Zip: 19087 County: Delaware Region: Region 7 No. of Risk Factors: 0
Phone: (617) 850-2515 No. of Repeat Risk Factors: 0

Nuerall Camnliance: IN

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

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

Supervision Protection From Contamlnatlon
1. Person in charge present, demonstrates knowledge, & in 14. Food separated & protected : in
performs duties 15. Food-contact surfaces: cleaned & sanitized ) N In
Employee Health , , ) 16. Proper disposition of returned, previously served, ; in
2. Management, food employee & conditional food employee in reconditioned, & unsafe food /
knowledge, responsibilities & reporting i Time/Temperature Control for Safety
3. Proper use of restriction & exclusion } In 17. Proper cooking time & temperatures N/O
4. Procedure for respondlng to vommng & diarrheal events o 18. Proper reheating procedures for hot holding [ N/O
, Good Hygienic Practices 19. Proper cooling time & temperatures . N/o
5. Proper eating, tasting, drinking, or tobacco use o in 20. Proper hot holding temperatures ] o e . In
6. No discharge from eyes, nose, & mouth ! In 21. Proper cold holding temperatures ) B In
Preventmg Contammahon by Hands 22, Proper date markrng & dISpOSlUOn N/A
7. Hands clean & properly washed ; n 23. Time as a public heaith control: procedures & records ; N/A
8. No bare hand contact with RTE food or a pre-approved ' - n Consumer Advisory
alternate method properly followed ! 24. Consumer advisory provided for raw / undercooked foods  ©  N/A
9. Adequate handwashlng sinks properly supplied & accessible In ngh!y Susceptlble Populatlon
Approved Source . : . 25. Pasteurized foods used; prohibited foods not offered ’ In
10. Food obtained from approved source : in Food/Color Additives & Toxic Substances
1. Food recelved at proper temperature I — NO 26. Food additives: approved & properly used NA
12. Food in good condttion, safe, & unadulterated Lo n 27. Toxic substances properly identified, stored & used; held for | In
13. Required records available: shellstock tags, paraS|te i N/A retail sale, properly stored

destructiol
sirueton 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 control the addition of pathogens, chemicals, and physical objects into foods.

Safe Food & Water Proper Use of Utensils
28. Pasteurized eggs used where required ) : In 42. In-use utensils: properly stored i n

30. Water & ice from approved source o In 43. Utensils, equnpment & linens: properly stored dried & ; In

31, Vanance obtamed for specialized processing methods In handled o
Food Temperature Control 44. Single-use/single-service articles: properly stored & used | In
32. Proper coohng methods used; adequate equnpment for : In 45. Gloves used properly n

temperature control L Utensils, Equipment & Vending )

33. Plant food properly cooked for hot holding ] : In 46. Food & non-food contact surfaces cleanable, properly in

34. Approved thawing methods used , ) : In designed, constructed, & used :
35. Thermometers provided & accurate ; In ) 47. Warewashing facilities: installed, maintained & used; test In

S . strips
36, Food o beied Food I‘denttlflcatlon ; | 48. Non-food contact surfaces clean ] ; In
2RO 'a: =2 ,torlgrns::ondagert inati el Physrcal Facrlmes
a7, | g ::ven |oln of Food bontamination . i 49, Hot & cold water available, adequate pressure R In
7. Insects, rodents & animals not present ! 0 50. Plumbing instalied; proper backflow devices ‘ In
38, g;;]t:ymat!on prevented dunng food preparation, storage & \ In 51. Sewage & waste water properly disposed In
29, Personal ceaniiness . ; " gg Tonit facilities: properly cg.nstructe.d, sdpphed, clea.nec(ij ] :n
40. Wiping cloths: properly usad &stored : n 54. G:r agfle/frefufe propterlllydlsposed facnlmesl maintaine ] ) ‘n
41, Washing frun&vegetables In . Physical facilities installed, maintained, & clean ) ! in
T o o o o o 55. Adequate ventilation & lighting; designated areas used ; In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56. Certified Food Employee employed; acts as PIC; accessible In 57. Certified food manager certificate: valid & properly displayed - in
Visit Date Person In Charge Person In Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Qut
Signature .
9/15/2019 Nick Kondra W 9/15/2019  Marie Carbonara ;7/;,./‘““;9({,;%(,_ 9/15/2019 - 12:33 PM' 12:50 PM
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Radnor Township

301 IVEN AVENUE
WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: CORNERSTONE CHEESE & CHARCUTERIE Facility ID: 128558
Owner: STINE DOHERTY & NICHOLAS KONDRA

Address: 1 WEST AVE

City/State: Wayne PA

Zip: 19087 County: Delaware Region: Region 7

Phone: (617) 850-2515

Insp. ID: 759595

Insp. Date: 9/15/2019

Insp. Reason: Non-Routine Special
Event

No. of Risk Factors: 0

No. of Repeat Risk Factors: 0
Overall Comnliance: IN

PUBLISHED COMMENTS

Radnor Fall Festival Outdoor Temporary Event. Permitted to operate day of event.-MC

9/18/2019 4:08:02 PM
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Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: ARDE OSTERIA AND PIZZERIA Facility ID: 135487 Insp. ID; 759598

Owner: MOZZERIA, LLC Insp. Date: 9/15/2019

Address: 133 N Wayne AVE Insp. Reason: Non-Routine Special
City/State: Wayne PA Event

Zip: 19087 County: Delaware Region: Region 7 No. of Risk Factors: 0

Phone:

No. of Repeat Risk Factors: 0

Overall Comnlianca: I\

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

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

Supervision Protection From Contammatlon
1. Person in charge present, demonstrates knowledge, & : In 14. Food separated & protected ] In
performs duties / 15. Food-contact surfaces: cleaned & sanitized : In.
) __Employee Health ) 16. Proper disposition of returned, previously served, In
2. Management, food employee & conditional food employee | In reconditioned, & unsafe food :
knowledge, responsibilities & reporting : Time/Temperature Control for Safety
3. Proper use of restriction & exclusion i In 17. Proper cooking time & temperatures 1N
4. Procedure for responding to vomiting & dlarrheal events o In 18. Proper reheating procedures for hot holding N/A
Good Hygienic Practices 19. Proper cooling time & temperatures . No
5. Proper eatmg, tasting, drinking, or tobacco use ) ; In 20. Proper hot holding temperatures ) ] : N/C
6. No discharge from eyes, nose, & mouth ] ] In 21, Proper cold holding temperatures o ] In
Preventing Contamination by Hands 22. Proper date marking & disposition . NA
7. Hands clean & properly washed : n 23. Time as a public health control: procedures & records L NA
8. No bare hand contact with RTE food or a pre-approved i in Consumer Advisory
alternate method properly followed . 24. Consumer advisory provided for raw / undercooked foods L ONA
9. Adequate handwashmg sinks properly supplled & acceSS|bIe i In H|gh|y Susceptible Populallon
Approved Source B 25. Pasteurized foods used; prohibited foods not offered | NIA
10. F°°d obtamed from approved source . In FoodlCoIor Addltlves & Toxic Subslances
1. Food received at proper temperature f N/O 26. Food addmves approved & properly used b N/A
12, Food in good condition, safe, & unadulterated - In 27. Toxic substances properly identified, stored & used; held for | In
13. Required records available: shelistock tags, parasite N/A retail sale, properly stored

destruction
o Conformance wrth Approved Procedures

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

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

Safe Food & Water Proper Use of Utensils

29, Pasteurlzed eggs used where requlred ) o : In 42. In-use utensils: properly stored o . In
30. Water& ice from approved source o In 43. Utensils, equipment & linens: properly stored, dried & In

31. Varlance obtained for speolahzed processing methods L. handled
Food Temperature Control ) 44, Slngle use/single-service arttcles properly stored & used In
32. Proper cooling methods used adequate equrpment for ) : “in 45. Gloves used properly ‘ In

temperature control , Utensils, Equipment & Vendmg ] )

33. Plant food properly cooked for hot holding In 48. Food & non-food contact surfaces cleanable, properly In

34, Approved thawing methods used - o In designed, constructed, & used :
35, Thermometers provrded & accurate | In 47. Warewashing facilities: installed, maintained & used; test ; In

- - : e strips )
3. Food  laboled: Food Iidenttrflcatron ; i 48. Non-food contact surfaces clean ] | in

. Food properly 2 ele torrglnzfa Fcondagrert t , n Physrcal Facﬂmes
revention of Food -on amma fon : 49. Hot & cold water available; adequate pressure ] S
37. Insects, rodents & ammals not present ‘ In 50. Plumblng |nstalled proper ‘backflow devices L
38. dclzgg;mnanon prevented during food preparatlon storage & In 51. Sewage & waste water properly dlsposed : in
39, Personal cleaniiness . . ) - : in 2§ 'Ic';orlit fac/rhtrfeS' proper!); cc(j)nstrchedf srr!rpplred cle;‘ane(:j :n
40. Wiping cloths: properly used & stored ‘ In ._Garbage/refuse properly disposed, facilities maintaine i n
) ’ ; 54. Physical facilities installed, malntalned & clean . In
41. Washing frurt & vegetables : In
) e e e i - 55. Adequate ventilation & lighting; desrgnated areas used . In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56. Certified Food Employee employed; acts as PIC; accessible - In 57. Certified food manager certificate: valid & properly displayed . In
Visit Date Person in Charge Person In Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Out
Signature :
9/15/2019 - Alex Fiorello b 9/15/2019 . Marie Carbonara "7/&;@'? it 9/16/2019 ° 12:39 PM_ 1:00 PM

9/18/2019 3:59:41 PM Page 1 0of 2



Radnor Township

301 IVEN AVENUE
WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: ARDE OSTERIA AND PIZZERIA Facility ID: 135487
Owner: MOZZERIA, LLC

Address: 133 N Wayne AVE

City/State: Wayne PA

Zip: 19087 County: Delaware Region: Region 7

Phone:

Insp. 1D: 759598

Insp. Date: 9/15/2019

Insp. Reason: Non-Routine Special
Event

No. of Risk Factors: 0

No. of Repeat Risk Factors: 0

Overall Comnliance: IN

PUBLISHED COMMENTS

Radnor Fall Festival Temporary Outdoor Event. Permitted to operate day of event.-MC

9/18/2019 3:59:41 PM
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Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: LE PAIN QUOTIDIEN Facility ID: 128580
Owner: PQ NEW YORK INC

Address: 223 E LANCASTER AVE

City/State: Wayne PA

Zip: 19087 County: Delaware Region: Region 7

Insp. ID: 758600

Insp. Date: 9/15/2019

Insp. Reason: Non-Routine Special
Event

No. of Risk Factors: 0

Phone: No. of Repeat Risk Factors: 0
Duerall. Coamnlianece- [N
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices and procedures identified as the most prevalent contributing factors of foodborne iliness or injury.
Public Health Intervention are control measures to prevent foodborne illness or injury.
IN = In Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation
Supervision Protection From Contamination
1. Person in eharge present, demonstrates knowledge, & in 14. Food separated & protected In
performs duties 15. Food-contact surfaces: cleaned & sanitized - In
~ Employee Health B 16. Proper disposition of returned, previously served, in
2. Management food employee & conditional food employee In reconditioned, & unsafe food .
knowledge, responsibilities & reporting Time/Temperature Control for Safety
3. Proper use of restriction & exclusion ) In 17. proper cooking time & temperatures N/Q
4. Procedure for responding to vomiting & diarrheal events in. 18. Proper reheating procedures for hot holding N/A
, Good Hygienic Practices 19. Proper cooling time & temperatures N/A
5. Proper eating, tasting, drinking, or tobacco use in 20. Proper hot holding temperatures N/O
6. No discharge from eyes, nose, & mouth ) In 21, Prpper cold holding temperatures In
Preventing Contamination by Hands 22. Proper date marking & disposition N/A
7. Hands clean & properly washed In 23. Time as a public health control: procedures & records In
8. No bare hand contact with RTE food or a pre-approved In Consumer Advisory
alternate method properly followed . 24. Consumer advisory provided for raw / undercooked foods N/A
9. Adequate handwashmg sinks properly supplled & accessible in Highly Susceptible Population
. Approved Source 25. Pasteurized foods used; prohibited foods not offered N/A
10.Food obtained from approved source In Food/Color Additives & Toxic Substances
1. Food received at proper temperature NO 26. Food additives: approved & proper!y used In
12. Foodin good condition, safe, & unadulterated - In 27. Toxic substances properly identified, stored & used; held for In
13. Required records available: shellstock tags, parasite N/A retail sale, properly stored
destruction 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 control the addition of pathogens, chemicals, and physical objects into foods.
Safe Food & Water Proper Use of Utensils
29. Pasteurized eggs used where required In 42. In-use utensils: properly stored In
30. Water & ice from approved source ] In 43. Utensils, equipment & linens: properly stored, dried & In
31. Variance obtained for specralrzed processmg methods In handled i
Food Temperature Control 44. Slngle use/single-service articles: properly stored & used in
32. Proper coohng methods used; adequate equrpment for in 45._Gloves used propsrly n
temperature control Utensils, Equrpment & Vendlng
33. Plant food properly cooked for hot holding In 46. Food & non-food contact surfaces cleanable, properly In
34, Approved thawing methods used In designed, constructed, & used
35, Thermometers provided & accurate In 47. \S/\tlreir[:r)gwashing facilities: installed, maintained & used; test In
Food Identlfrcatlon 48. Non-food contact surfaces clean In
36. Food properly labeled; englnai container — in Physical Facilities
Prevention of Food Contamination 49, Hot & cold water available; adequate pressure In
37, lgsects rodents & animals not presednt In 50. ,P'umbin,g irrstalied; proper backflow devices In
38. dlc;g:;nmahon prevented during foo preparatlon storage & In 51. Sewage & waste water properly disposed in
39, Personal dleanliness in 52. Toilet facilities: properly constructed, supplied, cleaned In
40. Wiping cloths: properly used & stored in 53. Garbage/refuse properly disposed; facilities maintained in
41. Washing fruit & vegetables ) ’ n 54. Physical facilities installed, mamtalned & clean In
’ j o 55, Adequate ventilation & hghtrng desrgnated areas used In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56. Certified Food Employee employed; acts as PIC; accessible In 57. Certified food manager certificate: valid & properly displayed In
Visit Date Person In Charge Person In Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Out
Signature :
9/15/2019 ; John Pettinato 9/15/2019 - Marie Carbonara 9/15/2019: 12:48 PM~ 1:05 PM

S 7 -
T i

9/18/2019 3:20:44 PM
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Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: LE PAIN QUOTIDIEN Facility ID: 128590 Insp. ID: 759600

Owner: PQ NEW YORK INC Insp. Date: 9/15/2019

Address: 223 E LANCASTER AVE Insp. Reason: Non-Routine Special
City/State: Wayne PA Event

Zip: 19087 County: Delaware Region: Region 7 No. of Risk Factors: 0

Phone: No. of Repeat Risk Factors: 0

Qverall Comniiance: IN

PUBLISHED COMMENTS

Radnor Fall Festival Temporary Outdoor Event. Permitted to operate day of event.-MC

9/18/2019 3:20:44 PM Page 2 of 2




Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: CHRISTOPHER'S Facility ID: 74784
Owner: MOLLY & CHRIS TODD

Address: 108 N WAYNE AV

City/State: WAYNE PA

Zip: 19087 County: Delaware Region: Region 7
Phone: (610) 687-6558

Insp. ID: 759593

Insp. Date: 9/15/2019

Insp. Reason: Non-Routine Special
Event

No. of Risk Factors: 0

No. of Repeat Risk Factors: 0

Nuerall Camnlianca- (N

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

IN = In Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation
Supervision Protection From Contamination
1. Person in charge present, demonstrates knowledge, & in 14. Food separated & protected ' In
performs duties 15. Food-contact surfaces: cleaned & sanitized In
Employee Health 16. Proper disposifion of returned, previously served, In
2. Management, food employee & conditional food employee In reconditioned, & unsafe food
knowledge, responsibilities & reporting ) Time/Temperature Control for Safety
3. Proper use of restriction & exclusion _— In 17. Proper cooking time & temperatures. In
4. Procedure for responding to vomiting & diarrheal events In 18. Proper reheating procedures for hot holding N/A
Good Hygienic Practices 19. Proper cooling time & temperatures N/A
5. Proper eating, tasting,'drinking, or tobacco use In 20. Proper hot holding temperatures N/A
6. No discharge from eyes, nose, & mouth ' yin', 21, Proper coklyd'hel'ding fempera{uree ) 'k!h
Preventing Contamination by Hands 22, Proper date marking & disposition N/A
7. Hands clean & properly washed In 23. Time as a public health control: procedures & records N/A
8. No bare hand contact with RTE food or a pre-approved In Consumer Advisory
alternate method properly followed V 24. Consumer advisory provided for raw / undercooked foods N/A
9. Adequate handwashmg sinks properly supplied & accessible : in Highly Susceptlble Populatlon
. Approved Source . 25, Pasteurized foods used; prohibited foods not offered N/A
10. Food obtalned from approved source In Food/Color Additives & Toxic Substances
11. Food .rece'VEd at preper temperature N/O 26. Food additives: approved & properly used N/A
12. Food in good Cond't'O.n’ safe, & unadulterated - n_ 27. Toxic substances properly identified, stored & used; held for In
13. Required records available: shellstock tags, parasite N/O retail sale, properly stored
destruction Conformance with Approved Procedures
28, Compl;ance with variance, specrahzed 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 objects into foods.
Safe Food & Water Proper Use of Utensils
29. Pasteurized eggs used where required ' | In 42. In-use utensils: properly stored | in
30. Water & ice from approved source e In 43. Utensrls eqmpment & linens: properly stored dried & In
31. Variance obtained for specialized processing methods In handied ;
Food Temperature Control 44. Single-use/single-service articles: properly stored & used . In
32. Proper cooling methods used; adequate equipment for In 45. Gloves used properly In
temperature control Utensils, Equipment & Vendmg
33. Plant food properly cooked for hot holdnng In 46. Food & non-food contact surfaces cleanable properly : In
34. Approved thawing methods used In designed, constructed, & used !
35. Thermometers provided & accurate In 47. \é\t/;gzwashing facilities: installed, maintained & used; test In
Food Identrfrcatron 48. Non-food contact suifaces clean In
36. Food properly |abe!ed ongmal container In Physrcal Facnlmes o
Prevention of Food Contammatlon 49. Hot & cold water available; adequate pressure In
37. Insects, rodents & animals not present n 50. Plumbing installed; proper backflow devices in '
38. gzgi:;ﬂnanon prevented during food preparation, storage & In 51, Sewage & waste water properly disposed in
39. Personal cleaniiness “In 52. Toilet facilities: properly constructed, supplied, cleaned In
40. Wiping cloths: properly used & stored in 53. Garbage/refuse properly disposed; facilities maintained In
41. Washing fruit & vegetables in 54. Physical facilities installed, maintained, & clean In
e e 55. Adequate ventilation & lighting; desrgnated areas used in
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56, Certified Food Employee employed; acts as PIC; accessible In 57. Certified food manager certificate: valid & properly displayed In
Visit Date Person in Charge Person In Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Out
H Signature
9/15/2019  Anthony Speller /L_ D, {! 9/15/2019 Marie Carbonara 9/15/2019 - 12:17 PM_ 12:35 PM

//1//‘(* L"’.'/'(r( (vl

9/18/2019 3:09:33 PM
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Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: CHRISTOPHER'S Facility ID: 74784 Insp. ID: 759593

Owner: MOLLY & CHRIS TODD Insp. Date: 9/15/2019

Address: 108 N WAYNE AV Insp. Reason: Non-Routine Special
City/State: WAYNE PA Event

Zip: 19087 County: Delaware Region: Region 7 No. of Risk Factors: 0

Phone: (610) 687-6558 No. of Repeat Risk Factors: 0

Ovarall Comnlianca: iN

PUBLISHED COMMENTS

Radnor Fall Fest Outdoor Temporary Event. Permitted to operate for day of event.-MC

9/18/2019 3:09:33 PM Page 2 of 2



Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: MATADOR Facility ID: 74663

Owner: MATT PRESSLER

Address: 110 N WAYNE AV

City/State: WAYNE PA

Zip: 19087 County: Delaware Region: Region 7
Phone: (610) 688-6282

Insp. ID: 759594

Insp. Date: 9/15/2019

Insp. Reason: Non-Routine Special
Event

No. of Risk Factors: 0

No. of Repeat Risk Factors: 0

Nuerall. Comnliance: IN

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

IN = {n Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation
Supervision Protection From Contamination
1. Person in charge present, demonstrates knowledge, & ‘ In 14. Food separated & protected In
performs duties ! 15. Food-contact surfaces: cleaned & sanitized In
Employee Health ) 16. Proper disposition of returned, previously served, In
2. Management, food employee & conditional food employee In reconditioned, & unsafe food
knowledge, responsibilities & reporting TrmeITemperature Control for Safety
3. Proper use of restriction & exclusion In 17. Proper cooking time & temperatures - N/O
4, Procedure for respondlng to vomiting & drarrheal events In 18. Proper reheating procedures for hot ho[drng N/O
Good Hygienic Practices 19. Proper cooling time & temperatures N/O
5. Proper eatmg, tasting, drinking, or tobacco use : In 20. Proper hot holding temperatures In
6. No discharge from eyes, nose, &}mouth ) ] - : In ) 21. Proper cold holding temperatures In
Preventing Contamination by Hands 22. Proper date marking & disposition N/A
7. Hands clean & properly washed o “In 23. Time as a public health control: procedures & records In
8. No bare hand contact with RTE food or a pre-approved In Consumer Advisory
alternate method properly followed § 24, Consumer advisory provided for raw / undercooked foods N/A
9. Adequate handwashing sinks properly supplied & accessible In Highly Susceptible Population
Approved Source ) 25. Pasteurized foods used; prohibited foods not offered In
10. Food obtained from approved source In Food/Color Additives & Toxic Substances
11. Food received at proper temperature N/O 26, Food additives: approved & properly used NIA
12, Foodin good condmon safe, & unadulterated —— n 27. Toxic substances properly identified, stored & used; held for In
13. Required records available: shelistock tags, parasrte N/A retail sale, properly stored
destruction 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 control the addition of pathogens, chemicals, and physical objects into foods.
Safe Food & Water Proper Use of Utensils
29. Pasteuyrized eggs | used where required In 42. In-use utensils: properly stored n
30. Water &i ice from approved source In 43. Utensrls equrpment & linens: properly stored, dried & in
31, Varlance obtained for specialized processing methods o ,'In handled )
Food Temperature Control 44. Single-use/single-service articles: properly stored & used in
32. Prdper cobling methods used; adequate equipment for In 45. Cloves used properly tn
temperature control Utensils, Equipment & Vendmg
33. Plant food properly cooked for hot holdmg In 46. Food & non-food contact surfaces cleanable, properly ; in
34. Approved thawing methods used In designed, constructed, & used !
35. Thermometers provided & accurate ’ In 47. !\t/reilpr)zwashing facilities: instalied, maintained & used; test ' In
Food Identlflcatron 48. Non-food contact surfaces clean In
36. Food properly labeled; original container i In Physrcal Facrlltles
Prevention of Food Contamination 49. Hot & cold water available; adequate pressure In
37. Insects, rodents & ammals not present In 50. Plumbing instalied; proper backflow devices In
38. dclgglt:)rlnmatron prevented durmg food preparation, storage & In 51. Sewage & waste water properly drsposed in
39. Personal cleanliness in 52. Toilet facilities: properly constructed, supplied, cleaned In
40. Wiping cloths: properly used & stored n 53. Garbage/refuse properly disposed; facilities maintained In
41, Washing fruit & vegetables in 54. Physical facilities installed, maintained, & clean In
- ” ’ ” 55. Adequate ventilation & llghtmg, desrgnated areas used In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56. Certified Food Employee employed; acts as PIC; accessible In 57. Certifled food manager certificate: valid & properly displayed n
Visit Date Person In Charge Person in Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Out
Signeture
9/15/2019 Anna Pressler 9/15/2019 - Marie Carbonara 9/16/2019° 12:25 PM  12:40 PM

gz

“Wf/&m i Grewieer

9/18/2019 4:30:57 PM
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Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: MATADOR Facility ID: 74663 Insp. ID: 759594

Owner: MATT PRESSLER Insp. Date: 9/15/2019

Afidress: 110 N WAYNE AV Insp. Reason: Non-Routine Special
City/State: WAYNE PA Event

Zip: 19087 County: Delaware Region: Region 7 No. of Risk Factors: 0

Phone: (610) 688-6282 No. of Repeat Risk Factors: 0

Overall Compliance: IN

PUBLISHED COMMENTS

Radnor Fall Festival Outdoor Temporary Event. Permitted to operate day of event.-MC

9/18/2019 4:30:57 PM Page 2 of 2



Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: MARGARET KUO'S Facility ID: 74662
Owner: KUDO GROUP LLC

Address: 175 E LANCASTER AV

City/State: WAYNE PA

Zip: 19087 County: Delaware Region: Region 7
Phone: (610) 688-7200

Insp. ID: 759601

Insp. Date: 9/15/2019

Insp. Reason: Non-Routine Special
Event

No. of Risk Factors: 0

No. of Repeat Risk Factors: 0

Ouerall Coamnliance: IN

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

IN = In Compliance, OUT = Qut of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation
Supervision Protection From Contamination
1. Person in charge present, demonstrates knowledge, & in 14. Food separated & protected In
performs duties 15. Food-contact surfaces: cleaned & sanitized In
- ] Employee Health - 18. Proper disposition of returned, previously served, In
2. Management, food employee & conditional food employee In reconditioned, & unsafe food
knowledge, responsibilities & reporting Time/Temperature Control for Safety
3. Proper use of restriction & exclusion In 17. Proper cooking time & temperatures 'N/O,
4. Procedure for responding to vomiting & diarrheal events In 18. Proper reheating procedures for hot holding In
Good Hygienic Practices 19. Proper cooling time & temperatures N/O
5. Proper eating, tasting, drinking or tobacco use : In 20. Proper hot ho!ding temperatures In
6. No discharge from eyes, nose, & mouth In 21, Propér cold 'holding ienﬁpéraﬁires in
Preventing Contamination by Hands 22. Proper date marking & disposition N/A
7. Hands clean & properly washed In 23. Time as a public health control: procedures & records In
8. No bare hand contact with RTE food or a pre-approved in Consumer Advisory
alternate method properly followed L 24. Consumer advisory provided for raw / undercooked foods In
9. Adequate handwashing sinks properly supplied & accessible . In Highly Susceptible Population )
. Approved Source 25, Pasteurized foods used; prohibited foods not offered N/A
10. FOOd obtamed from approved source In Food/Color Additives & TOXIC Substances
| o atios avroes s gy
i - ! . - 27. Toxic substances properly identified, stored & used; held for In
13. Requlreq records available: shellstock tags, parasite N/O retail sale, properly stored
destruction 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 control the addition of pathogens, chemicals, and physical objects into foods.
Safe Food & Water Proper Use of Utensils
29. Pasteurized eggs used where required In 42, In-use utensils: properly stored in
30. Water & ice from approved source In 43. Utensils, equipment & linens: properly stored, dried & i In
31, Vanance obtained for specialized processing methods In handled . e
Food Temperature Control 44. Single-use/single-service articles: properly stored & used In
32. Proper coolmg methods used adequate equnpment for In 45. Gloves used properly In
temperature control Utensnls Eqmpment & Vendlng
33. Plant food 'prbperly cocked for hot holding In 46. Food & non-food contact surfaces cleanable, properly In
34, Approved thawing methods used In designed, constructed, & used
35, Thermometers provided & accurate In 47, \s/\t/r?gzwashing facilities: installed, maintained & used; test In
- F??d Identiﬂ:cation 48. Non-food contact surfaces clean In
36. Food properly labeled; c.)ngmayl container _— In Physical Faclmles
Prevention of Food Contamination 49. Hot & cold water available; adequate pressure In
87, Insects rodents & animals not present In 50. Piumbmg msta!led proper backflow devices In
38, ((.;)gg?:;mnatlon prevented dunng food preparatlon storage & In 51, Sewage & waste water properly disposed in
39. Personal cleaniiness in 52. Toilet facilities: properly constructed, supplied, clea.ned In
40. Wipi’ng cloths: properly used & stored in 53. Garbage/refuse properly disposed; facilities maintained In
41. Washing fruit & vegetables in 54. Physical facilities installed, maintained, & clean In
o T 55. Adequate ventilation & lighting; desngnated areas used In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56. Certified Food Employee employed; acts as PIC; accessible In 57. Certified food manager certificate: valid & properly displayed " In
Visit Date Person In Charge Person In Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Out
o Signature
9/16/2019  Tim Gong : % 9/15/2019  Marie Carbonara Ppgeers e oreer 9/15/2019° 1:09 PM' 1:25 PM

9/18/2019 4:19:54 PM
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Radnor Township 301 IVEN AVENUE

WAYNE, PA 18087
610-688-5600

Retail Food Facility Inspection Report

Facility: MARGARET KUO'S Facility ID: 74662 nsp. ID: 759601

Owner: KUDO GROUP LLC Insp. Date: 9/15/2019

Address: 175 E LANCASTER AV Insp. Reason: Non-Routine Special
City/State: WAYNE PA Event

Zip: 19087 County: Delaware Region: Region 7 No. of Risk Factors: 0

Phone: (610) 688-7200 No. of Repeat Risk Factors: 0

Qverall Comblianca: IN

PUBLISHED COMMENTS

Radnor Township Fall Festival Outdoor Temporary Event. Permitted to operate day of event.-MC

9/18/2019 4:19:54 PM Page 2 of 2




Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: NOTHING BUNDT CAKES Facility ID: 141020
Owner: MICHAEL SHINE

Address: 245 E Swedesford

City/State: Wayne PA

Zip: 19087 County: Delaware Region: Region 7

Insp. ID: 759592

Insp. Date: 9/15/2019

Insp. Reason: Non-Routine Special
Event

No. of Risk Factors: 0

Phone: No. of Repeat Risk Factors: 0
Querall Camnpliance: 1N
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices and procedures identified as the most prevalent contributing factors of foodborne iliness or injury.
Public Health Intervention are control measures to prevent foodborne illness or injury.
IN = In Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation
Supervision Protection From Contamination
1. Person in charge present, demonstrates knowledge, & In 14. Food separated & protected N/A
performs duties 15. Food-contact surfaces: cleaned & sanitized in
R ; Employee Heaith o 16. Proper disposition of returned, previously served, In
2. Management, food employee & conditional food employee In reconditioned, & unsafe food
knowledge, responsibilities & reporting T|meITemperature Control for safety
3. Proper use of restriction & exclusion In 17. Proper cooking time & temperatures N/O
4. Procedure for respondlng to vommng & diarrheal events In 18. Proper reheatmg procedures for hot holdlng N/A
Good Hygienic Practices 19. Proper cooling time & temperatures N/A
5. Proper eating, tasting, drinking, or tobacco use In 20. Proper hot holding temperatures N/A
6. No discharge from eyes, nose, & mouth In 21. Proper cold holding temperatures In
Preventing Contamination by Hands 22. Proper date marking & disposition N/A
7. Hands clean & properly washed n 23. Time as a public health control: procedures & records N/A
8. No bare hand contact with RTE food or a pre-approved In Consumer Advisory
alternate method properly followed | ) 24. Consumer advisory provided for raw / undercooked foods N/A
9. Adequate handwashmg smks properly supphed & accessible In nghly Susceptnble Populahon
Approved Source 25. Pasteurized foods used; prohibited foods not offered in
10. Food obtained from approved source In ’ Food/Color Additives & Toxic Substances ’
1; F;oog recew:d at Zrtoper te;npzraturz oo NIA 26. Food additives: approved & properly used N/A
- Food in good condition, safe, & unadulterate L 27. Toxic substances properly identified, stored & used; held for in
13. Required records available: shellstock tags, paraslte N/A retail sale, properly stored
destruction
R Conformance with Approved Procedures
28. Compliance with variance, spemahzed 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 objects into foods.
Safe Food & Water Proper Use of Utensils
29. Pasteurized eggs used where required n 42. In-use utensns properly stored In
30. Water& ice from approved source In 43. Utensnls equment& linens: properly stored, dried & In
31. Varlance obtained for specialized processmg methods In handled .
Food Temperature Control 44, Single-use/single-service articles: properly stored & used In
32. Proper cooling methods used; adequate equipment for In 45. Gloves used properly In
temperature control ) ] Utensils, Equlpment & Vending
33. Plant food properly cooked for hot holding in 46. Food & non-food contact surfaces cleanabie, properly ! In
34. Approved thawing methods used In designed, constructed, & used :
35. Thermometers provided & accurate n 47. V\tlgrewashing facilities: installed, maintained & used; test In
) stips . S
36 Food iy labeled; Food lldenttlflcatlon l 48. Non-food contact surfaces clean In
. Food properly |a3 ele tongmz: Fconda‘:;lert - n Physical Facilities
77 g revention of Food Contamination 49, VHot & cold water avatlable adequate pressure In
28. gseots rodents & ammz-;ls not present :n— 50. Plumblng |nstaﬂed proper backflow devices in
. Contamination prevente during food preparatlon storage & n 51. Sewage & waste water properly disposed in
display ] ot faciiftios: d lied, |
39. Personal cleanliness In 52. '(I;orl;e)t acnlmfes properlyl/ cgnstructde : supplie cleaneci In
40. Wiping cloths: properly used & stored in gi P:r agtle/fre ‘ﬁe proper“yd |sposet a:j:lll;esl maintaine In
41, Washing fruit & vegetables In . Physical facilities installed, maintaine clean n
T ’ 55. Adequate ventilation & llghtlng desngnated areas used in
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56. Certified Food Employee employed; acts as PIC; accessible In 57. Certified food manager certificate: valid & properly displayed In
Visit Date Person In Charge Person In Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Out
Signature’
9/15/2019 : Michael Shine N 9/15/2019  Marie Carbonara ,7/7#“,7“,;/’1“%,,(,_ 9/15/2019  12:14 PM: 12:30 PM

9/18/2019 3:16:29 PM
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Radnor Township

301 IVEN AVENUE
WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: NOTHING BUNDT CAKES Fagcility 1D: 141020
Owner: MICHAEL SHINE

Address: 245 E Swedesford

City/State: Wayne PA

Zip: 19087 County: Delaware Region: Region 7
Phone:

Insp. ID: 759592

Insp. Date: 9/15/2019

Insp. Reason: Non-Routine Special
Event

No. of Risk Factors: 0

No. of Repeat Risk Factors: 0
Overall Comnliance: IN

PUBLISHED COMMENTS

Radnor Fall Festival Qutdoor Temporary Event. Permitted to operate day of event.-MC

9/18/2019 3:16:29 PM

Page 2 of 2




