RETAIL FOOD FAC!L!TY !NSPECT!ON REPORT

 RADNOR TOWNHSIP
301 IVEN AVENUE
 WAYNE, PA 19087

and Faﬂl;ty

| VECCHIA PIZZA ‘

Registrannn# | Owner

FEUBGD‘{EBB

FRANC!S NA‘!TLE

4 N, WAYNE AVENUE ‘

# Rlsk Factor Vniatmns DATE Sn 516

| #Repeal RbkFanor Vloisdens 'i‘ifwiElN

H Ouerall Cnm Ilance Status ‘I’IMIE DLFT

Zip Phone #

WAYN F‘A 1 9087 ;

9|upose nf Inspecnun (dmose ona] License Tvpe Risk Category

Ftoutme Retail

Demonstratlon of Knewledge

1 \ Person in charge, demnnstrates knnwiedge & performs duties

Emp!oyee Hea!th

20 Management foot empioyee& mndihonal emplovee, Imawiadge, responsb
; N i ; hifities & reporiing

! Proper use of reporting: restriction & exclusion

: Procedures for responding to vomiting & diarrheal events

Good vasemc Pmctsces

Praper eatng, iasﬁng, drinking ot tel-acr.o e

6 Mo discharge from eves, nose & mouth

Preventmg Contammai‘ion b‘y Ham{s

: Hands clean & propertvwashed

properly followed

| Adequate handwashing sinks praperly suppied and actessible

N

{ Mo hars hand oostact with RTE foods or pre-approved alternate method
/A

Protecuon from Contammattort

Foud separated & proiected
' NA

N/A

ty served, reconditienad and wngafe food,
WA

ition of returned, |

N/A,

Tirte/Temperatire Contral foi Safety

roper cooking time & temperature

N
NiA :

far ot holds

_Proper- ) proced
MN/A

{19 | Proper cooling tme & temperature
-

N/A

Proper hot holding & temperatures

NA L NiA

| Proper cold holding & teimperatures .
N/A

NIA Proper data marking & disposition .

TNIA

: Time as a public health control: procedures & record

NA

Consumer AdWsorv

..A.I:?i.’fdli‘.ea'SOI_ii."(.%a' e

; Food obtzained '&um approved Source

d at proper

| Food In good condition, safe & uradulterated

Required records available, shellstock tags, parasite

Cnnsnmer ar!v\sery provlded for rawlundercooked foods

NFA

Highly Susceptible Popuiation -
A

Pasteurized focd used; prohibited foods not offered
N/A ;

_ Foodl Color Addltlves & Toxnc Substances- i

N/A -
Fuod,l(nlnr additives: appmved & prnpeﬂy used

DA
NA { ; ; S . .
. 27 Toxic sihstances properir identifiad, ctorad & used




TN L : : S GOODREFAILPRACTICES : e SRR
Good Retall Practices Bre preventain measures tn cantroi tne aduﬁmri of patnogens, chemica!s, ahd_ j:hysicai ije_cﬁ into food,

-S_afe 'Fg'_o;i__ & w;ter_ B Proper Use of Utensils -

Fasteurized ¢ggs used where reguired ‘ imUse utensfls; properiy stored

N/A /A,

Water & ive from approved spurce Renslls, equipment & linens; properiy stoved, diied & handind

/A N/A
¢ Single-usefsingle-sorvite avticies: propedy stored & used
i N/A

Gioves used properly [N

¢ Proper cooling methods used Utensﬂs, Equlpment & Vendmg :

Food&mfoodm-&!ad £: ] ble, properkr designed, constyuctad,

: Plant food properly couked for hot kalding 3 Lo | used ; _
: AW Nis

H Approved thawing methods used

A a7 EW.. hing facilities; tnstalled, maintained & used; test
i LN ¢ A

[Th vided & sccurate e
i ermometers provi rate : Nen-food contack surfaces clean

NEA

Phystcal Faa!ities _' ;

ot & culd water avauhbh* adequate pressure NAA

I Had Inetallad intained & used; fast

N/A

| Sewage & waste water properly disposed

A

Toilet facilities; properly constructed, supplied, cleaned
NA

T ! Personal cleanlinass s & refuse prapedly diposed: facilities maintained
: NA

L ouT

Wipe clothes; properly used & stored

| Physicaf facllities installed, maistained & clean

: Washing fruits & vegetables

. FODD EMPLOYEE CERTIFICATION . Complia

. CERTIFIED jmpp'fﬁmp_mve_é; i

Certified Food Employee enyployed; acts as PIX; accessible

P.1.C. Signature Sanitarian Signature




 RADNOR TOWNHSIP | % Risk Factor Violations ;
: 301 VEN AVENUE _ | # Repeat Risk Factor Vialstions
 WAYNE, PA 19087 e e .

DATE 131516

TEME IN 01:45PM

| Gveralt Compliance Status NME OUT :

Food Facility ; Address

City/State
VECCHIA PIZZA

Tip Phone §

134 N. WAYNE AVENUE WAYNE, PA 19087

: Registration # ‘ Owner : Purpose of Inspection {choose one} License Type Risk Category

FEOOOO1266 FRANCIS NATTLE Rauiine Retail

ITENMi/LOCATION

rempenaTuRE ecoromes

TEMP ; ITEM/LOCATION TEMP :
| MUSHROOM [CHEESE

| LETTUCE RICUMBER

WAREWASHING FACILITIES

‘3Baysink "

| CHLORINE

‘Wiping Coths. . | GHLORINE

| OBSERVATIONS & CORRECTIVE ACTIONS.
| - VIOLATION TEXT

ALL VIOLATIONS SHALL BE CORRECTED WITHIN 5 FIVE DAYS. NON-COMPLIANCE MAY RESULT IN PENALTIES IN ACCORDANCE WITH APPLICABLE ADOPTED RADNOR T(

Follow-up to be completed on sanitarian copy only!
Warning Letter Requested

Prosecution Requested

Follow-up Date



