RETAIL FOOD EACILITY INSPECTION REPORT

RADNOR TOWNHSIP $ Risk Factor Viglations DATE 1210716
301 IVEN AVENUE # Repeat Risk Factor Violations THME IN 09:15AM
WAYNE, PA 19087 Overall Compliance Status i THME OUT 10:45AM ]
Food Facility Address City/fState Zip Phone #
WAWA 201 BRYN MAWR AVENUE BRYN MAWR, PA 1981011
Registration & Owmer Purpose of Inspection (choose one) License Type Risk Categary
FEO0000689 DEREK RUSH, MGR. f WAWA Routine Retail RETAIL FOOD

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
public Health interventions are control measures tq prevent foodborne illness or injury.

Demonstration of Knowledge } Protection from Contamination
1 Person in charge, demonstrates knowledge & performs duties 14 Food separated & protected l
IN NA
IN N/A
is5 Foed contact surf: cleaned and sanitized i
Employee Health N NIA
i ; Tad , |
2 Management, fod employea &conditionel employee; |18 Proper disposition of returned, previousty served, reconditioned and unsafe food, !
N hifities & reporting NiA N MIA
|
3 Proper use of reporting; restriction & exelusion 'ﬁmeﬁemp erature Control for Safety
E
N A 17 Proper cooking time & temperature
| N NFA
4 P | for ding to iting & diarrheal events
iN N/A |
18 Proper reheating procedures for hot hiolding [
R T = ST IN | NiA
Good Hygienic Practices L
,
¥ 11189 Proper ccoling time & temperature |
5 Proper eating, tasting, dripking or tobacco use
N N/A IN N
— t=—1
6 No discharge from eyes, nose & mouth 20 Praper hpt holding & temperatures ’ }
N NA N A
. “ |
Preventing Contamination by Hands 1 Proper ¢ald holding & temperatures |
N NIA ‘
1
7 Hands clean & properly washed : |
IN NiA 22 Proper data marking & disposition ‘
IN MNfA
4 Nobare hand contact with RTE foods or pre-approved alternate method ‘ _j
IN properly followed N/ 23 Time as a public health control: procedures & record J \
IN NA
'
9 Adequate handwashing sinks properly supplied and aezessible 1 I
Consumer Advisory
IN N/A
- SN i |28 C advisory provided for raw/fund ked fonds !
Approved Source ™ NiA
=2 s
10 Food ohtsined from approved source ! Highly Susceptible Population
IN NIA
]
11 Food ived at proper temp e 25 ; ized fond used; prohibited foods not offeréd I
™ N/A i8] NfA
i |
< - |
12 Food in gaod condition, safe & unadulterated FODdICOIUl' Additives & Toxic Substances
IN NIA Pl = e —
| ' 26 Food/Color addltives: approved & properly used !
i quired records available, sheflstok tags, parasi b IN NiA
IN N/A ‘ y
| ;127 Toxic substances properly [dentified, stored & used l ‘
IN | A
Conformance with Approved Procedures I‘
23 Compli with vari fspecialized {HACCP ’ L
IN N/A

IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated



GOO0D RETAIL PRACTICES ;
Good Retail Practices are preventative measures to contrel the addition of pathogens, chemicals, and physical objects into food.

Safe Food & Water l Proper Use of Utensils
T 1
29 Pasteurized eges used where required 42 In-Usé utensils; properly stored
IN N/A IN NIA
T
36 Water & [¢e from approved source ) 43 Utensils, equipment & linens; properly stered, dried & handled |
IN NiA N Ni&
31 Varianca obtained for lelized pr . had a4 Single-use/fsingle-service articles: properly stored & used
IN NIA I NiA
45 Gloves used proper!
Food Temperature Contral IN pragerly NIA
32 Praper cooling methods used; ad quip for tempH control Utensils, Equipment & Vending
iN Nis :
a6 Food & non-food contact surfaces cl ble, properly designed, d, & }
33 . Plant food properly cooked for hok holding i W™ used 1 NIA |
34 Approved thawing methods used 1
N NIA 47 It Warewashing facilities; installed, maintained & used; test NiA
5 oV
e N Thig s PR N/A a8 Non-fond contact surfaces clean
N N
Food Identification Physical Facilities
36 Food preperly labeled; original container 49 Hot & cold water availahle: adequate pressure
IN N/A out . NiA
| HOT WATER @ HAND WASH NEEDS TEMPERED TO 80f -110f
Prevention of Food Contamination 50 N Plumbing instalied: instafled, maintained & used; test Wik
ar i Insects, rodents, & animals not present ik 51 Sewage & waste water praperly disposed :
IN N/A
33 i Cc ination pi d during food pref storage & display A 52 Toflat facilities; properly 4 iy N
IN N/A
29 Personal cleanliness 53 Garbage & Iy disposed: facili intai
™ WA ouT arbage & refuse properly disposi cilities maintained -
| | CLEAN TRASH ALONG THE REAR FENCE LINE OF BUILDING
] Wipe clothes; properly used & stored ! 54 Physical faciities installed, maintained & clean
IN NIA N ‘ NiA
i i bl 55 t tilation & lighting: designated d
a1 ™ Washing fruits & vegerables NiA N Adequate ven m & lighting: desigm: areas usel _
FOOD EMPLOYEE CERTIFICATION  Compliance with PA Food Employee Certification Act (3Pa.C5AS5556501-6510)
— ~ CERTIFIED FOOD EMPLOYEE L i Bl CERTIFICATE
56 Certified Food Employ ployed; acts as PIC; ibl 57 Certified Food manager ceriificate: valid and properly displayed
IN NIA -1 QUT | NiA
POST CURRENT FOOD LICENSE, CFM & FOOD SAFETY REPORT ‘

P.LC. Signature

IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable

C = corrected on site, R = repeated

Sanitarian Signature

Z LAl Ak mﬁ




RADNOR TOWNHSIP i Risk Factor Violations DATE 12/07/16
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 09:16AM
WAVNE, PA 19087 Overall Compliance Status TIME QUT 10:45AM
Food Facility Address City/State Zip Phona #
WAWA 201 BRYN MAWR AVENUE BRYN MAWR, PA 1901011
Registration # Owner Purpose of inspection {choose one) License Type Risk Category
FEO0000689 DEREK RUSH, MGR. F WAWA Routine Retail RETAIL FQOD
TEMPERATURE RECORDINGS
TEM/LOCATION TEMP ITEM/LOCATION TEMP
SANDWICH MEATS L3 HOT WELL 181
PEPFERS 37 MASHED POTATOS 177
SALSA 40 CLAM CHOWDER 178
SAUSAGE 40
EGGS ar
WAREWASHING FACILITIES

SANITIZER PPM
3 Bay Sink
3 Bay Sink QUATS 300
Dishwasher

; ‘\u&imﬁing Coth.sw T : QUATS 300
OBSERVATIONS 8 CORRECTIVE ACTIONS

ITEM # VIOLATION TEXT
ey TEMPER WATER 70O BETWEEN 80f - 110f
Eiad POST THE CURRENT FOOD LIGENSE, CERFIFIED FOOD MANAGER CERTIFICATE & FOOD SAFETY INSPECTION REPORT OR A NOTICE OF THE ABILITY TO VIEW.
e CLEAN & CLEAR THE TRASH & DEBRI FROM THE REAR OF THE BUILDING ALONG THE FENCE LINE.

seraersssne | A1) VIOl ATIONS SHALL BE CORRECTED WITHIN 48 HOURS UNLESS SPECIFIED OTHERWISE. NON-COMPLIANCE MAY RESULT IN PENALTIES IN ACCORDANGCE

WiTH APPLICABLE ADOPTED RADNOR TOWNSHIP CODES.

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

Prosecution Requested

Follow-up Date




