RETA!L FOOD FACILITY INSPECTION REPORT

, RADNOR TOWNHSIP J ttRlsk Factor Violations ‘o DATE 12.’06:'16
, 301 IVEN AVENUE ; HRepeat Risk Factor Violations i 0 ! TIME N , 09:50am i
| 1 : —~ — S i
| WAYNE, PA 19087 | Oversll Compliance States | | TIME OUT | 11:30am |
i Food Facility | Address | city/state ' Zip I Phone # 1
i . = ; e ! S
Radnor Elementary School ! 20 Matsonford Road ‘ Radnor, Pa. ! 19087 ‘ ‘
- g . W— S " R
' Reg:stmhunlf I Owner J Purpose nflrspechun {choose one) ! License ‘Npe 1‘ Rf.sk Category i
Fe006000920 : Maryann Dalterio / RTSD ‘ Routing } Retail Food Serv:ce
FOODBORNE ILI.NESS RISK I'-'ACT ORS AND PUBLIC HEALTH 1NTERVENTIONS
Risk Factors are important practices or pracedures identified as the most preva[ent contributing factors of foodbnrne i]lness or mjurv
Public Health interventions are control measures ta pravent foodborne illness or injury.
|0 . . Demonstration of Knowledge el e .. Protection from Contamination {
| 1] | Person in charge, demanstrates knowledge & performs duties | ]|14 | | Food separated & protected .
|| L o L
I oiw w11
i‘” ; TR 0 R e e e S e e R a | Food contact surtaces: cleaned and sanitized '
bl : Emplovee Health . = Iy ! NA
. it e i i : : . |
| | | y i . i =N | ——F = R e
‘ 2 | i » food smployee & conditional amploy = |16 E | Prnpar disposition of returned, prevmusly sawed reconditioned and unsafe food,
N bilities & reporting N/A TN N/A
i il |
N S — — ‘l‘imefrernperature Control for fs;fety
| | i ! skl B, R e
! ’ Pruper cooking time & temperature J J
i—m | i - T A e P e s T e e e | N/A
, 4 ! b i Procedures fnr responding to vomiting & diarvheal events B - o - |
i i Propert p d For hot |
! S o e I N/A
I fsl .  Good valemc Practices
I Proper ea‘hng,tashng,drmlnngurtubam use : ! 39 l J Properspoling¥ime & temperatwe
na TN ! N/A
! | L | — . m————— , [ 3 = T e T s S S e S T el LS E .
ls ! I No discharge from eyes, nose & mouth i |20 | Proper hot holding & teimperatures
IN NiA- N N/A
[ 1 | I |
§ ‘Preventing Contamination by Hands =~~~ o | | Proper cold holding & temperatures '
el LR | P | N/A
g Hands clean & properly washed 14 | } - "
N/A N Proper data marking & disposition
i — — — o NIA
Mo bare hand contact with RTE foods or pre-approved alternate method . ' |
l properly followed | N/A ‘ 23 | | Time as a public health control: procedures & recard
| 1IN |
skt pratly Db e e o e = e
COnsumer Adwsory
l | Consumer advisory provided for mw]undemoolmd foods
Approved Source B i
i 10 ‘; 3 Food obtained from approved source ) i : - s . '_: - Hiaklfﬂusceptlhle Popufahcm . _' S e 2 J
N N : ~
A ,,,‘\ SRS SR e e L.M DR W‘.,,.._. P AT i IR e T B e it s L= _.J
11 ‘ ! Food received at proper temperature : “lazs 1 | Pasteurized food used; prohuhrted foods not offered J }
| | IN T NA
‘j ’ .. : i = 1L ‘
12 1 - Food in good mnﬂiﬁon, safe & unadulterated
PN Sl e
I i
13 | Required records available, shellstack tags, patasi N/A
T Rl
i i i
N/A
Confonnance wuth Appmved Procedures ! 4
{ i B
e s e e e e i T R et
Covapl wi\h fspedial pmcessIHACCP
i | MN/A




Gacd Retall Pracnces are prevemtlve measures to controi the addltn'm of pathogens, chemlcals, and physacal obje:ts into faod

GOOD RETAIL PRAC!' ICES

Safe l-'_ood & Water

Pasteurized eges used where requlred

2 4z In-Use utensils; properly stored
7 N/A | LN ] N/A
. 0 | T 4 b L
\ 30 Water & lce from approved source \ a3 i Utensils, equipment & hnans, properly stored, dried & handled
| W N | N NA- |
‘ | | T, T I -
2]  Variance obtaited for iafized pr ing method ‘' L N Smgie-use{smgie—sewwe artidles: properly stored & used
N na | N/A
| | |[f — : - =
; a5 Gloves used erk
i - Food Temperature Control 1l N | Y | NA
i e AR i i | i ] i
i ik - Ryl
132 | Praper cooling methods used; adey i for Aure control ¥ Utens:ls, F.qulpment &Vendmg ) |
L N/A 1 : i |
: > e e % - Fuod&nun food contact surfaces ch , properly d d , & :
lz3 ! : Plant food properly cooked for hot holding : } used
N na (N i (A
%34 ‘ I.Appmimi!hanﬂngmethods used = — |
I N | | w b iauillhes, Hed, mai d & used; test
i : ! N/A
- S, d& S S
1 3 LN !m provided ate | Mon-food contact surfaces clean |
g T 5 z T 1 — —
| B > y LS ps & E e ] 4 -.- = 4 :
i  Food Identification Physical Facilities q
|as | | Food propery labeled; original container ‘ 49 s Hot & cold water available: adequate pressure '
| IN | NA- | LIN i MN/A
i : |1 | 1
| : aEs . CEbLS | 50 | Plumbi fled: installed, intained & d; test 1
b P_reyg_rgtlorp of Food C!zsnt_amm_ato_n_ i I ‘ - 5 use NA
137 E - Insects, rodents, & animals not present - : 51 i { P B Ty f
{ i | | IN { TN/A
lag | G inati d during food & display [ 2= (N e e e e s !
|28 | p ¥ ge ‘ | Tolet facltes; properly , supplied, ‘
LN AT I NA
1 | 1 i I I
39 | iRy il cleanli | | i P - faciliti intai
g i i % 'ersonal nliness N/A ‘553 ! " ;{Garbage&rehlse properly disposed: facilities maintained -
! 40 | ; Wipe clothes; properly used & stored : 54 ; f Physical facilities installed, maintained &clean J
T A TN A
a1 : | Washmgfmits&vegetames {55 | e ventifation & lighting: d E—— !
| IN NA TN i INA
FOOD EMPLOYEE 'CEkTIFICAT!ON - Compllance with PA Food Employee Cerhﬁcation Act {3Pa. (SASS§§6591-6510)
5 CERTIFIED FOOD EMPLOYEE I CERTIFICATE
E S : ‘ | ]
i i T Bl i |
56 ° ! Cerﬁﬁed Food Employee employed; acts as PIC; accessible 3 E 57 ! | certified Food managnrcerﬁﬁmte uahd and properly dtsplayed i
P ] | | NA 1IN n/A
L ! S ¢ AN G S IS
IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated
P.LC. Signature Sanitarian Signature

Yod sl ﬁ@%&fi@




RADNOR TOWNHSIP { # Risk Factor Violations i 0 | DATE i 12/06/16 B

301 IVEN AVENUE | # Repeat Risk Factor Violations lo i TIME IN | 09:50am |
| WAYNE, PA 19087 | Ovarall Compliance status | | mmeour | 1i:30am ]
 Food Facility v ' City/State i Zip ' Phone # '
j Radnor Elementary School 20 Matsonford Road | Radnor, Pa. | 15087 { ]
| Registration # i Owner ! Purpose of Inspection {chaose one) i License Type | Risk Category |
| Feoooo0920 l Maryann Dafterio / RTSD l Routing | Retall | Food service |

 TEMPERATURERECORDINGS

b

| ITEM/LOCATION ! TEMP [ ITEM/LOCATION !
! Fresh fruits & vegetables | 0 |Ghicken Nuggetts | 180
} Ham & cheese sandwiches 1 40 IMashed potate
i Milk 1 33 ;Suup
; Juice { [Com
L ; i
L { T !
I [ | |
- ‘ |

© WAREWASHING FACIITIES =~

~ OBSERVATIONS & CORRECTI
_ VIOLATIONTEXT

i Quats

coahi : ; i
! e i THERE WERE NO FOOD SAFETY VIOLATIONS NOTICED DURING THIS INSPECTION. !

| |

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

Prosecution Requested

Follow-up Date




