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RETAIL FOOD FACELITY INSPECTION REFORT
RADNOR TOWNHSIP L R:sk Faclor\holaﬂans ' ‘ DATE ‘ 11!30/16 |
. 301 IVEN AVENUE ﬁ Repeat Risk Factor \rm[aﬁons ] ‘ TIME IN 09 SOAM
| WAYNE, PA 19087 | Overall Comp['annestatus | | TIME QUT | 11.30AM |
| Food Fa:ility Addrets | City/State ; le Phone # |
I» ) : 610 K!NG GF PFIUSSEA ROAD : RADNOR, PA 1 9085 ! ;
egistraﬂon# J Dwner ' Purpose of inspection (dmose.-ane) | anse Tvpe | Risk Category j
= SR [t WORR— N M ; e, - A NS (S — 1k ——
FEOOO(JWZB ‘ LINDA ROSCIOLI - Routine Retail >
'FOODBO'RNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
R;sk Factors are rmportant practices or procedures identified as the most prevalent contributing factors of foodborne :ilness or' |n;urv.
Public Health interventions are control measures to prevent foodborne illness or injury.
i - Demonstration of Knowledge : ] | d . Protection from Contamination
.‘: 1] | Person in charge, demonstrates knowledge & performs duties | e | Food separated & protected |
|| ‘ | I N/A

| IN | NA | 1
e g I | Food coritact sirfaces: cleaned and savitized ‘
BiR : Employee Health : e T ! WA
Pt A e i =l e = T =T eat o | i 1 }
| H | + 03 9 Ji === S e S eSSl e Sl |
;2 | = s faod'empioyee &icordilonal emplopes; Imnwiedge,, Tespois | 116 | Properdrsposltion of returned, preuiuuslvservad fe:ondmoned and unsafe food.

CiN bﬂiﬁes&lepomng N/A TN NA
13 | Proper use of reporting; restriction & exclusion : ) . T'me]‘l' emperature Control for Safety : :
| : N e s R e e e e N s )
k : : Nt L Pmparmnldng time &temperature !

. E — ==, e | IN | | NAA
14 i | Procedures for responding to vomiting & diarrheal evenis (i | 1

| N 1 YT e SRR T IR .

I . ; 18 | Praper reheating procedures for hot Imldlng

s 5 L E— e e | Y N/A
s Good vatemc Practlces ; 4 | ‘

} 5 | Prnper!ahng, tasting, drmlnngnrtobamouse ; 1 | ; Proper cacling tima & temp b

! N N N | N/A

: i e R e SR PP | U — : — 4,‘:
16 | | No discharge from eyes, nose & mouth | Praper hot halding & temperatures

SN N/A N/A

| 1 |
| | 5
; Preventing Centarnmatmn by Hands Pl Proper cold holding & temperatures
s i EEmegusRs R mEa el | | | N/A
Handsdean&pmpeﬂywﬁhed i ‘, === b = —— ek - 3
NfA -1 ; Proper da!a marlnng&dlsposahon
- SRR— | IN i NA
| No bare hanid contact with RTE foods or pre-approved t ! I 1
i 1IN | praperly followed N/A |23 | i Time as a public health control: procedures & record
|| | A T NIA
e ‘ | Adequate handwashing sinks properly supplied and accessible 3 I { s i =
P | | b : Consumer Advisory
] IN ' N/A {5 ity i
e ——— ey . ) | - | G advisory provided for raw/und ked foods
i | |
Approved S N, b
P D I et el S B e B B B B
Foud obtained from appmlmd source 1 . : - nghlv Suseephble Populahun = o i |

NiA !
P | Pasteurized food used; prohibited foods not offered : |
| i N/A
g2 = Foad in goad condition; sxfe & upaduferated i Fuod/ Co!or Additwes & Tox:c Substances i
I | | N/A | eeiisias - SRR Ly
! | l26 | Foodfco!ar additives: appruued & pwpaﬂv used
15 | med s e SRk i, e N NA
PN g R o
27 Tmril: substances properly identified, stored & used
T m NiA
fos Conformance w:th Approved Procedure :
et s ) 7 . O e
ﬁeset Form 2 compince with vaence/specicedpoces/HACC?
R SIS | | IN | N/A
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GOOD RETAIL PRACTICES
Good Retail Practices are preventatwe measures to control the addition of pathogens, chemlcais, and physical objects mbo food.

Safe Food &Water ) Proper Use of Uten5|!s |
: g Pasteurimdeg;used where reqmred ‘ 42 . In—l.lse utenslls properi\rﬁurad
R { NA i IN | N/A
L . S N N— o b | - — SO S —
; wag,r&hg from approved source ] 43 Utensﬂs eqmpmeni&lmens, properly stclret! dried &Ilandled
fin NA ; NA |
| | W - S g
{ i Variance obtained for specialized processing methods - | a4 N Singl&use]smgle-sewme articies: pmperly stored & used NIA |
| | 1 | | |
F 1 1 - S , ~ S ‘
45 Glmlesused roper
| Food Temperature Control L I prep N | WA
{ e - - _i___ S S .
132 . Proper cooling methods used; adequat for & ntrol - Utens:ls, Equ:pl'l'lent & Vendmg
| N NA | s e e v s e i e e e T
] i ; 5 - = a5 Foou‘&non ruudcontarx e I ble, properly des], oonstrud:ed &
|33 | | Plant food properly cooked for hot holding | | | | used | !
A T na | [N [ |
5 24 | Approved thawing methods used g —
Y [ N/A nWarewashlngfaﬁhﬁas. installed, maim‘alned&nsed, test N/A
i 1 ' 11 i 5 il
D | | Thermometers provided & accurate i o | { " {
| PN ] N |88 Non-food contact surfaces clean i
ouT A !
| S T s R NI SEas ; e R A 5 T
! e : FODd [denhﬁeaﬁon 7 3 | % ths]cﬂ.l ;ac"]t‘es f
J 36 !‘ i Food properly labeled; original i NiA ; 45 { il j Huf&uj:ld wa,tfz?viﬂ_a,blf‘_ajﬁ?te pre‘ssFm. ) R il '
: It 1 |
| gl i i A ; | lsg | | Plumbing installed: instalied, maf i 8 used; test
‘; Prevention of qud Contami_nat!or_t ; ey E 1 lour | " Fecl, main NA |
187 | Insects, rodents, & animals not p | 54 | {‘Sem . I
I ‘ | i | e 8 waste water properly disposed !
| | I | A i [ IN | | N/A
r 38 \ i 1 Contamination pre'uented durlng food preparation, stomge& display NA | |52 E i i Tolfat faciities; properly constructed, suppliad, cléansd
- , H | NiA
|29 | | Personal cleanliness | | - » . L 1
| ‘, N !‘ N/A ‘ 53 [N f Garbage & refuse properly disp facilities i
| 20 | Wipe clothes; properly used & stored |5a | | thmmlfarﬂrliesinstalled maintained & clean ,
N | N | loutr | o JE | A
541 & EWEhingfmits&ngehhies A ‘ 55 l . ‘) Adequate ventilation & lighting: desiznated areas used ;NIA
‘FOOD EMPLOYEE CERTIFICATION  Compliance with PA Food Employee Certification Act {3Pa.CSASS§§6501-6510)
: T IS SR R T L HE AN EAMELTE —i .‘: i ratn B T — o il ,..,,, AR RS S BRSNS SRR AT e ‘It ket i
CERTIFiED FDOD EMPLDY EE H CERTIFICATE
N Certified Food Employee employed; acts as PIC; | thgy | T cuitied Fuod-manager owifcate vk sl provediy dinpitysd. ‘
| N | NIA I N | N/A
| | I (Y [ 1 _ FI
P.LC. Signature Sanitarian Signature
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| RADNOR TOWNHSIP i # Risk Factor Violations |

i DATE | 11/30/16 { |
301 IVEN AVENUE | # Repeat Risk Factor Violations | | TIME IN | 09:308M |

|er
i WAYNE, PA 19087 i Overall Compliance Status | ; THVE OUT 11:30AM { =
* Food Fatility £ " address ’ City/state ' Zip " Phone & 1
l Cabrini College - Dining Hall } §10 KING OF PRUSSIA ROAD ! RADNOR, PA | 10085 { E
| Registration & i Owmer I Purpose of Inspection {choose one} | License Type | Risk Category |
| Frococorze E LINDA ROSCIOLI | Routina i Retail { i
\ i i oo TEMPERATURE RECORDINGS |
: ITEM/LOCATION | TEMP | TEM/LOCATION i TEMP [
I 1
| WALKIN FREEZER | 04 'WHITE RICE | 176 T
e . 5 N e e :
| CUT FRUITS RVEGETABLES ‘ 37 {‘ | |
1 1 2
iRAWTURKEY BURGERS & HOT DOGS | 38 ] 1 i
i

| I I i i
TUNA SALAD 39
! i L 3 ]

r |
l l l l

| | |
! ! | | |
b 4 isaNgEERR 0 0 e
o - — - i { !
3 Bay Sink : - QUATS 200
Dishwasher S Sl | ! HOT WATER !185 |

_ OBSERVATIONS& CORRECTIVEACTIONS
0 A e

T“‘“ | NEW REGULATIONS REQUIRE A CLEAN UP POLICY FOR VOMIT & DIARRHEA ACCIDENTS. ‘
l;“m ! POST IN PLAIN VIEW: FOOD LICENSE, CERTIFIED FOQD MANAGER CERTIFICATE & THE FOOD SSFETY INSPECTION REPORT OR NOTICE OF IT'S AVAILABILITY. ‘L
‘{‘**“ j VIOLATIONS SHALL Blé CORREC’I:E_D ;V:ﬂ-lﬁi:ou:s U;ESSNS;!-“ECH-:IED OTHERWISE. NON- COMPI;I;\I’:IC; MAY RE&ULT IN F’ENALTIE;;.I ACCORDANCE o [

1 |
‘ { WITH APPLICABLE ADOPTED RADNCR TOWNSHIP CODES. ;
I | i

L S |
— |

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

Prosecution Requested

Follow-up Date




