FOOD ESTABLISHMENT INSPECTION REPORT

RADNOR TOWNSHIP
301 Iven Avenue - Wayne, PA 19087
Phone {610) 688-560

LICENSE
GARRETT HILL PI1ZZA FE00000641
ADDRESS INSP. TYPE INSP. NUMBER
910 CONESTOGA RD ROSEMONT PA 18010~ FEI 6164
MANAGER NAME INSP. DATE  TIMEIN TIMEQUT  PURPOSE
MGR CARMEN MARCHESANI 4/10/2015 1:30 PM ROUTINE
OVERALL COMPLIANCE RISK CATEGORY

IN

CTED WITHIN THE TIME FRAMES BELOW,

COMPLIANCE STATUS: OUT = not in compliance, N/O = not observed, NJA = not applicable, C = corrected on site, R

= repeated
COMP  VICLATION QF CODE NEW/OLD VIOLATION
STAT COMMENTS

CORRECT BY DATE

17 - Potentially Hazardous Food time/Temp - Proper reheating procedures for hot holding

ouT 17 - 45.365. Reheating foed for hot holding
REHEAT MEATBALLS

22 - Potentially Hazardous Food time/Temp - Time as a public health control: procedures & record

OUT  22- 46.385. {¢) Time as a public health control for potentially hazardous foods

MARK TIME PIZZA COMES OUT OF OVEN
34 - Food Temperature Control - Thermometer provided & accurate
COos 34 - 48.632. Numbers and capacities of food temperature measuring devices
NEED THERMOMETER IN CQOLING UNITS
37 - Prevention of Food Contamination - Contamination prevented during prep, storage & display
COS  37- 46.321. Food storage

FODDS MUST BE STORED BY SENIORITY W/FOOD THAT ARE COOKED AT LOWER TEMPERATURE ON
TOP SHELFS

41 - Proper Use of Utensils - In-use utensils properly stored

ouT 41 - 46,302. In-use utensils and between-use storage,
STORE IN SANITIZER

51 - Physicat Facilities - Toilet facilities: properly constructed, supplied, clean

OUT  51- 46.981. (b)) Premises, structures, attachments and fixtures: Methads, toilet room cleaning

MENS RESTROOM NEEDS EMPLOYEE MUST WASH HANDS SIGN
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FOOD ESTABLISHMENT INSPECTION REPORT

RADNOR TOWNSHIP
301 [ven Avenue - Wayne, PA 19087
Phone (610) 688-5600

LICENSE

GARRETT HILL PIZZA

FE00000641
ADDRESS INSP. TYPE INSP, NUMBER
910 CONESTOGA RD  ROSEMONT PA 19010- FEI 6161
MANAGER NAME INSP.DATE TIMEIN TIMEOUT PURPOSE
MGR CARMEN MARCHESANI 4/10/2015 1:30 PM ROUTINE
OVERALL COMPLIANCE RISK CATEGORY.
IN

r VIOLATIONS CITED IN THIS REPORT MUST BE CORRECTED WITHIN THE TIME ERAMES BELOW. 4
[ COMPLIANCE STATUS: OUT = not in compliance, N/O = not observed, N/A = not applicable, C = corrected on site, R = repeated J

COMP  VIOLATION OF CODE NEW/OLD VIOLATION
CORRECT BY DATE

STAT COMMENTS

ks

[ COLD / HOT HOLDING AND TEMPERATURES a WAREWASHING FACILITIES ]
HOLDING LOCATION TEMP TYPE SANITIZER PPM
BEETS, PEPPERS,PICKLES 42.40 3 BAY SINK QUATS 200

HAM 43.00 SANITIZING BUCKETS QUATS 200
BAINE MARIE 42.00

REAGHIN REFRIGERATOR 38.00

MEATBALL 120.00

{ E MAYRESULT IN
=SULTS OF FOOD SAFETY INSPECTIONS

Person in Charge (Signature): 4/10/2015

Inspector (Signature):

4/10/2015
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