RETAIL FOOD FACILITY INSPECTION REPCRT

RADNOR TOWNHSIP
301 IVEN AVENUE
WAYNE, PA 13087

FOODBORNE (LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Risk Factars are important practices or pracedures identified as the most prevalent contributing factars of foodborne tiress ar injury.

Public Health interventions are control measures (o prevent foqdborng illne.gs or injury. I

Food Facility Address
RADNOR HOTEL 581 E. LANCASTER AVENUE
Registration & Owner
FEOOGGO718 LOUES PROVOST G.AL
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Protection from Contaminalion

Food separated & protected
Food contact surfaces: cleaned snd sanitized

Praper di P ¢ 4, prew

Time/Temperature Control for Safety

Proper cacking Bme & temperature

;mper Tehieating prm:edmu-fnr ot #-mld;rg
Proper copling fime & temperature
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Conformance with Apgroved Prosedures

€ wulth vark 2. lized p fHACCP

iy served, recenditioned and unsafe food.

# Risk Factor Violations 0 DATE 1172006
# Repeat Risk Factor Violations Q THME I 09:30A8
U;araﬂtompﬁan;:a S-ta|i|s . i TIRE OUT 11:15AM
City/Stata Zip
[ RADRNOR, PA 1905;7 B10-688-8500
Purpsse of Inspection (cheose ene) License Type Risk Categary
Routine Retail FOOD SERVICE

NiA

WA

A

N/A

NfA

WA

N/A

NiA

hiA

NIA

WA

NA

A

NA

YA



GOUD RETAK. PRACTICES ‘ Cod
Gogd Rekgl Practices ave preventative measures o sontrol the stidition of pathogens, themizals, and physical abjerts Tuta food. Lo
Saln Fosd @ WWeter ' Proper Useof Utenilli ' s
t - S H
joed eges sed ! '
L . egis 7 wn |l love el propatiy stored A l
| e, ezt Bruensy ey st o - ' 5
50 - e & foz from approved sosvoe . ik " Fisd & hand - .
e m Per——— - _
™. A fet RR o
. ‘ CO
Fosd T e Contial a5 = Glven gned propady NA ]
= Propac atioling T Usenails, Squipment & Vending
[ WA :
e Brod & pomdead s & N - = = :
3 L ot sl used . i
[ ' - A L . .
PR ——— T
e " . e : Ma |49 Wemspsoking felitios: unefied, wsintaiond & avei; tack LR
; IN A H oo
; B
8 - Thesmonieters provided & sbosmbe wa || = ‘HonSef o Foes i '
M N v
55 Road Eebetedy arighinl eantefaer =z = 3
Wi poperhy | o ¥ ) N |
| TEWMPER THE HOT WATER 7O BETWEEN 807 - 1107 @ HANDWASH [l
l' i i . ;!“’?I mﬂm’ 'ul*“ﬁ n- . s. “ Hati B tanedd "_-" m
” i ;i -
T 0
7 - Imsesis, radants, & anisk not preseat (= .N P e star o i |
= P g tond 3@ duplay 82 Talles fosilitos; yragerty vufrgitad, elesmed
[ WA ™ WA i
Pamonal cescdiness ; i et P A
“ lm R bl e . - o
a0 Wipacieties; prapasty need § e T e Poyshead Bacifite dnstaflasl, enelitined & ceg '
m N [ WA
|, | Testiegini buastitia A = jrsite vt 6 Feafig -
4
% Cartified Faod s Pifyescessth 57 o— —— waiy Gaplayed 3
L] 108 ] i1
i
I = in compliante, OUT = not in compliance, N/0 = notobserved, N/A = ot applicahie C = corrected on site, R =vepeated
i i
3




ITEM #

mamn

RADNOR TOWNHSIP ik Fckar Viplatans e
301 IVEN AVENUE # Repeot Risk Factor Vielations 0
WAYNE, PA 19027 Qverall Comphiance Status N
Food Facility [ Address g - [ City]&l;m
RADNGR HOTEL | 591E. LANGASTER AVENUE ' RADNOR, PA
Registeation ¥ Oumer Purpese of Inspection [shanse ans}
FEODOOOTIA LOUIS PROVOST G.M. Rouline
i iR iznﬁpmrbns RECOR-DI;;'ETS_ i
ﬁTEMfLOCﬁ?IUN 7 TEWP . ITEM/LOTATION .
MILK a4 OATMEAL
FATTA MB( l 40 7 VE;?‘-gTA;SLé ﬁHlL]
bﬂlcxen APPLE SAUCE - ”-;n
MUSHRODMS
COLE SLAW 37
WALKIN REFRlGERATOR“ - .
MEAT COOLER . 34 N
WAREWASHING FACILITIES
| SANITIZER
3Baysink
5 Bay Sink ‘ QUATS
Dishwasher | CHLORINE
Wiping cmh_s =i e QUATS
OBSERVATIONS & CORRECTIVE ACTIONS
VIOLATION TEXT

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

Follow-up to be completed on sanitarian copy oniy!

Warning Letter Reguested

Prosecution Requested

Follow-up Date

DATE 11/29/16

TIRAE 14 03:30AM

TINE QUT 11:15AM
Zip Phone #
19087 | #10-858-8500
License Type Rish Category
Retzil FOOD SERVICE
TEMP
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