RETAIL FOOD FACILITY INSPECTION REPORT

; RADNOR TOWNHSIP # Rlsk Factor V‘ulzhons ) DATE 1 1.’29!'16 |
301 IVEN AVENUE o Repeat Risk Fntor Violztinns 0 TlME N 09 SDAM

 WAYNE, PA 19087

Cluera[l Cnmpliame Status | THVE OUT i |
Food Faui:ty Address | City/State Zip | Phone #
‘, '—R;DNSH‘HO;EL e 591 E LANCASTEH AVENUE S HADN&F{. .P.A e .i_g_as.?. IR SN . R
! Reglstraticm# | Owmer ; Purpose of inspection {choose one) License Type ‘ Risk Category !
FEOooOTe  LOUSPROVOSLGM.  Reas  mhes  FOOD SERVICE

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures |dent|ﬁed as the most prevalent contributing factors of foodborne lllness or mjuw
: . Public Health interventions are control measures to- prevent foodborne illness or injury.

| Demonstration of Knowledge R : 1} Protection from Contamination
T T | Person in charge, d t Imowdedge & perfi duties | W Food separated & protecied
| i !
N g (N | N/A
i wa ! 1
= T T R e R T IR =TT ' | Food contact surfaces: deaned and sanitized
| Employes Haalth "y WA
| 2 i | i ) mlayee & conditfonal employee; 22 (18 | | Proper disposition of returned, praviously served, reconditioned and unsafe food,
iN bilities & reporting NFA I
j NIA
- | Proper use of reporting; restriction & exclusion
4 Prot.edures for respnnding to vumiling& dlarrheal events
iN

Good Hyglemc Practlces

— S s s TR m ling time &t atu
‘5 Pmpereahng, tastln'g, drmkmg urioham use I | Braper cooling time S temperature
N ! ! | N/A
6 I\b dlsdrarge from eyes, nose & mouth | Praper hot holding & temperatures
N N/A
| 1 il |
Prevenﬁng Contammation hy Hands i ‘22 Proper cod *“?d'ﬁs&m“m-tﬂfﬁ
7 | | Haﬁds dean&propeﬂywashed Pibe ke oo e s e = 4
N/A 22 Proper data marking & disposition
1 Mo hare hand contact with RTE foods or pre-approved allernate method i |
i IN I peoperty 15 wed f N/A 28—  Time as a public health control: pracedures & record
| | IN | N/A
|s | | Adeguate handwashing sinks properly supplied and accessible I | e = e e
' ! 1N I i s
- — o~ ——rt €
1 ]
| Appravad G PN A
10 | Fnod ubtamed fmm appmved source | ©  Highly Susceptible Papulation : : ; |
iN N/A p
11 ! | Food fe at proper P e 25 | ‘ !’asteuﬂzet! food nsed; pro!u!med ftmds not offered I
N N/A N /A
= o Foud il goo candtiar, saté & uissdluttaratad Food/ Color Addllwes & Toxic Substances
| | Nig | [ R TS b A et S L e L O |
| { f I
P |26 Fond.fColur additives: apprn!fed £ properly used
;13 | | e o o PP T k tags, p s ‘ | N \ N/A
N | NA L 5= - . === -
: 27 ToJm: substances proparlv identified, stored & used
- N/A
Conformance with Apprmred Proceclures ; Al
" Compli nwrth vari /special prucess]HACCP ‘
N/A




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

Safe Food & Water Proper Use of Utensils
T 1
29 Pasteurized eges used where required 42 In-Use utensils; properly stored
] ' NA IN N/A
— :
30 Water & Ice from approved source 43 Uiznsils, equipment & linens; properly stored, dried & handled
N NIA iN (73
21 Tance obtained for specialized p ing method ; a4 Singl /single-service articles: properly stored & used
IN NIA " NIA
45 Glaves used proper
Food Temperature Control N A N/A
32 Praper cooling s used; ad i for temp control | Utensils, Equipment & Vending
IN N/A !
46 Food & non-food tontact surfaces cleanable, progerly designed, constructed, & !
a3 Plant food propesly cocked for hot holding N wsed NA
IN NIA |
34 Approved thawing methods used Wi . — N e
IN N facilities; ir & used; test NA
3 IN B B e 48 Mon-foost contact surfaces clean i
) St IN /A
Food Identification Physical Facilifies
36 - Food properly labeled; original i i 48 e Het & told water available: adequate pressure NIA
TEMPER THE HOT WATER TO BETWEEN 80f - 110f @ HANDWASH
Prevention of Food Contamination | Plumbing installed: instalted, maintalned & used; tast N/A
37 Insects, radents, & animals not present )
51 Sewage & waste waler properly disposed
N NIA N ge praperly dispos ik
k] N L= ination pr i during food preparation, storage & display WA 52 il Taitet facilities; properly constructed, supplied, cleaned s
< T
39 i Personal dleanliness NA 53 N & refuse properly disposed: facilities EN]A
40 Wipe tlothes; propesiy used & stored 54 Physical facilities installed, maintained & clean
IN N/A IN N/A
hing fruits & tabl 55 Adeguat tilation & lighting: designated areas used
41 N Washing fru vegetables NiA N leguate ventilatio lighting i) NiA
FOOD EMPLOVEE CERTIFICATION Compliance with PA Food Employee Certification Act {3Pa.CSASS5§6501-6510)
CERTIFIED FOOD EMPLOYEE CERTIFICATE
56 Certified Food Employ ployed; acts as PIC; i 57 Certified Food manager certificate: valid and properly displayed
IN N/A IN N/A
IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated
P.1.C. Signature . ; :
Sanitarian Signature

/»AWM&?M 7:“%




. RADNOR TOWNHSIP | # Risk Factor Violations i 0 { DATE | 11/29/16 |
| 301 IVEN AVENUE | B Repest Risk Factar Vialstions lo | TIME N | 09:30AM |
1 WAYNE, PA 19087 ! Cverall Compliance Status ! i TIME OUT i [
' Food Facility ! Address " Cityfstate ' zip ’ Phone ;
| RADNOR HOTEL | 581E LANCASTER AVENUE E RADNOR, PA, { 1087 | l
_ Registration # i Owner E Purpose of inspection [choose one) License Type : Risk Category :
| FE00000718 ‘ LOUIS PROVOST, G.M. | Routine ! Reteil | FOOD SERVICE |
1 o S = TEMPERATURE RECQRDINGS " i ; _. ! _ ; 7‘
1 ITEM/LOCATION : TEMP ! ITEM/LOCATION : fEMP :
| ik (" loATMEAL L i
i FATTA MiX I 10 %VEGEI‘ABLE CHILI | 211 ,
| GHIGKEN APPLE SAUGE at | [ |
‘ MUSHROOMS : 40 i l :
‘L GOLE SLAW | 37 ] I i
\_ WALKIN REFRIGERATOR - R l 40 l : - T o
| MEAT COOLER | 34 ] ! |
J  WAREWASHING FACILITIES i
‘E et ; e lsmmm = TEe {PPM :
|3 Bay Sink | | | .
‘3 hé\jr's:ink h ; QUATS Ezuo |
| Dishwash i | GHLORINE |75 |
Wiping Coths : ! QUATS ]150 i

OBSER\IATIONS & CORRECI'IVE ACT IONS

VIOLATION TE)(T

5 NEW REGULATIONS REQUIRE A CLEAN UP PROCEDURE FOR VOMIT & DIARRHEA ACCIDENTS.

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

Prosecution Requested

Follow-up Date




