RETAIL FQOD FACILITY INSPECTION REPORT

RADNOCR TOWNHSIP ## Risk Factor Violations DATE [ 121218

301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 10:20am

WAYNE, PA 19087 Overall Compliance Status TIME OUT 11:45am

Food Facility Address City/State Zip Phone #
ANTONNELA'S ITALIAN KITCHEN 841 CONESTOGA ROAD ROSEMONT, PA 19040

Registration # Cwner ' Purpese of Inspection (choose one) License Type Risk Category
FEDODCD752 RAY SANTACROCE 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 iliness or injury.
Public Health interventions are control measures to prevent foodborne illness or injury.

Demonstration of Knowledge Protection from Contamination
1 Person In charge, demonstrates knowledge & performs dutias 14 Food separated & protected I
IN N/A
o NA
= e L Food contact surfaces: cleaned and sznitized I
Employee Heaith IN A
2 Wanagestant, toed ermplayes & condiion= empliiyse: i6 Proper disposition of returned, previausly served, recenditioned and unsafe food.
N hifities & reporting N/A N NiA |
1
3 Proper use of reparting; restriction & éxtlusion Timeﬂ emperature Contral for Safety
Iy bR 17 Proper cooking time & temperature
{ N NiA
4 Procedures for responding to vomiting & diarrheal events
IN NiA i
13 Proper reheating procedures for hot hotding | !
AR R = S IN N/A
Good Hygienic Practices |
> S i\ |19 Proper coofing time & temperature !
5 Proper eating, tasting, drinking tr tobacco use |
IN N/A ‘ L NIA
i
3 No discharge from eyes, nose & mouth ] 20 Proper hot holding & temperatures
IN NA-| IN N/A
Preventing Contamination by Hands 3 Proper cofd holding & tempertures '
il IN NIA
7 Hands ciean & properly washed .
IN N/A 22 Proper data marking & disposition
ouTt | NIA
- LABEL & DATE ITEMS NOT USED IN 24 HOURS |
8 '| Na bare hand contact with RTE foods or pre-app! d afternate : | ‘
| iN properly followed N/A 23 ‘Time 45 a pubfic health control: procedures & record ‘ |
| iN NIA |
| |
}
9 Adequate handwashing sinks properly supplied and E
| Consumer Advisory l
N W |- et e e T R AL A |
| o T |
— | m————— 24 i duisory provided for raw/und ked feods |
Approved Source N WA
10 Foad obtained from spproved source Highly Susceptible Population !
IN N/A i
: — } s, A =B
|11 | Food received at proper temperature {25 | i ized food used; prohibited {feods not offered
ol NAL N A
| | 1
12 n Foad tngood congition; safe & unadylterated ; Food/Color Additives & Toxic Substances '
| 1 N/A e S ——
I PR g b= - 6 Food/Color additives: approved & properly used
13 . Required records available, shellstock tags, ‘ i N/A
IN NA : S B i g
t L = : e = |27 | Toxicsubstances preperly identified, stored & used
' N NIA
[ Confermance with Approved Procedures
28 | with variance/speclafized process/HACCP
1 LN | N/A

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

C = corrected on site, R = repeated




GO0D RETAIL PRACTICES
Gaod Retail Practices are preventative measures to control the addition of pathogens, chemizals, and physical objects into food.

Safe Food & Water Praper Use of Utensils
T
29 Pasteurized eggs used where required 42 In-Use utensils; properly stored
IN NiA IN N/A
30 Water & lce from approved source | a3 Utensils, equipment & linens; preperly stored, dried & handled
IN N/A N /A
31 Variance obtalned for v - ) a4 IN Single-usefsingle-service articles: properfy stored & used [
™ i NIA NiA
45 Gloves used properly
Food Temperature Control IN N/A
32 Praper cooling mathods used; ad fuip for temp —— Utensils, Equipment & Vending
IN NiA
48 Food & non-fotd contact surfaces cleanable, properly designed, constructed, &
33 Blant food propesly cocked for hot holding used
N NiA L N/A
34 Approved thawing methods used Z e S
IN N/A a3 N hing facilities; installed, | B used; test NIA
35 Th pravided &
N A8 Non-food contact surfaces clean
b IN N/A
Food Identification Physical Facifities
36 Faod properly labeled; original 49 Hot & cold water available: adequate pressure
IN /A ] N/A
Prevention of Food Contamination Ll . P g Instatied: installed, 1 & used; test i
3 N Insects; rodents, & animals nat present NIA 51 Sewage & waste water properly disposed |
N N/A
8 N < kion p d during food prep , storage & display WA 52 " Toilet facilities; properly constructed, supplied, deaned
NiA
I clean il : P : ‘ e T
39 out Personal deanliness c 53 N Gdrbage & refuse properly disposed: facilities maintained i |
HAIR RESTRAINTS NEEDED FCR ALL FOOD PREPATICN WORKERS i i
49 Wipe clothes; properly used & stored || 54 Physical facilities installed, maintained & clean )
N N/A iN N/A
41 N ‘Washing fruils & vegetables NIA 55 T Adequate ventilation & lighting: designated areas used Wik
FOOD EMPLOYEE CERTIFICATION Compliance with PA Food Employee Certification Act (3Pa.CSAS5§§6501-6510)
CERTIFIED FOOD EMPLOYEE CERTIFICATE
56 Certified Food Employ ployed; acts as PIC; ol 57 Certified Food manager certificate: valid and properly displayed L
IN N/A IN | NIA
IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated
P.I.C. Signature - - Sanitarian Signature




RADNOR TOWNHSIP # Risk Factor Violations DATE 12M12/16
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 10:20am
WAYNE, PA 19087 Overall Compliance Status TIME QUT 11:48am
Food Facility Address Clty/State Zip Phone #
ANTONNELA'S ITALIAN KITCHEN 841 CONESTOGA ROAD ROSEMONT, PA 19010
Registration # Owner Purpose of Inspection {choose one) License Type * Risk Category
FED0000752 RAY SANTACRCCE ) Routine 5 Retail RETAIL FOOD
7 TEMPERATURE RECORDINGS
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
BEEF GRAVEY 180 TUNA SALADY 40
PORK GRAVEY 71 CHIGKEN SALAD 40
soup 155 ' PEPPERS 40
SALAD DRESSING 40
HAM 41
WAREWASHING FACILITIES
SANITIZER POM
3 Bay Sink
3 Bay Sink CHLORINE 100
Dishwasher
Wiping Coths CHLORINE 100
OBSERVATIONS & CORRECTIVE ACTIONS
TEM # i VIOLATION TEXT

i NEW FOOD CODE REQUIREMENTS:

Ty OPERATOR SHALL POST THE FOLLOWING IN PLAIN VIEW WHERE THE CONSUMER CAN VIEW; FOOD LIGENSE, NATIONALLY RECOGNIZED FOOD MANAGER

CERTIFICATE, & MOST RECENT FOCD SAFETY INSPECTION REPORT OR A NOTICE "FOOD SAFETY INSPECTION REPORT AVAILABLE UPON REQUEST".

i OPERATOR SHALL HAVE A CLEAN UP PROCEDURE FOR VOMIT & DIARRHEA ACCIDENTS.

whtreemrereest | IOLATIONS NOT CORRECTED ON SITE SHALL BE CORRECTED WITHIN 48 HOURS UNLEES SPECIFIED OTHERWISE. NON-COMPLIANGE MAY RESULT IN PENALTIES

IN ACCORDANCE WITH APPLICABLE ADOPTED RADNOR TOWNSHIP CODES.

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

Prosecution Requested

Fotlow-up Date




