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Food Facihty . Addr&ss Citylstate o o ztp Phone #

- Radno.r.H.i;;rr Schnol ' 130 King of Prl..lssie; Road . ' Radnor Pa ..... 19087 ;
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are Important practices or procedures identified as the most prevatent contributing factors of foodborne iliness or injury.

Public Heaith lnterventlons are control m

res to prevent foodborne ifiness or injury.

Demonstratlon of Knowledge

1 Person in charge. demunﬂrates knowledge & performs duhs

Food separated & protected

- Protection from Contamination '

SOUT | s c i “out ¢
15 i Fopd eontact surt: cleaned and | :
Employee Health : NIA
2 : food smployes & contitionsl employes; knowleds . ;
: : H . Proper disposition ofretumed pre'wit:tusly,| served, recondmoned and unsafefond :
N : hillties & reporting fA | NIG : NA
: ; r r Saf
HE: ¢ Proper use of reporting; Testriction & exclusion H Time/T emperature Cont 9‘ for Safety
NG A P = .
i i H 1 Praper cooking tirme & termperature :
f— s e - . . INIO NIA
a Procedures for responding to vomiting & diarrheal events ;

N/A

Gand Hyglenlc Practlces

‘5 | Proper esting, tasting. drlnklng or tobacco use
I NI !
[ . : No discharge from gyes, nose & meuth
PNIO

Prevent[ng cOntaminatlon by Hands

| Hands clean . properry washed

3 Proper reheating pracedures for hot halding

. Proper data marking & dispasition

‘R
: Proper cooling time & temperatare
N/A
{ Proper hot holding & temperatures
NiA
: Proper cold holding 8 temperatures .
i NIA :

: No bare hand contact with RTE foods or pre-approved alternate mathod ; :
properly followed N 33 Time as a public health control: procedures & record
: i NA NiA
H : Adequate sinks praperly lled and at '”
: : Consumer Advisory
(N NA [ .
: : : ;G advisory provid ‘for fund ked foods :
Approved Source | WA A
10 J | Foud obtained from approved soutce Hig_hly Susteptible Popnlation
{ NiO NiA
& | ‘ | Food recelved at proper temperature ; . ;28 P: ized food used; prohibited foods not offared
i N/A CNA
Food in good candition, safe & wraduitérated Food/{:olor Addltwes & Toxlc Substances
RAA g e
; e e — ) 126 FaodeoIoraddElives Eppmed&pmperlvused
13 Required racords aveilabl tags, p ! NIA NIA
PNA A b
; 27 " Faic substances property identified, stored & used
i IN H N/A
Conformance thh Approved Procedures
: G r-- with. i 1 iali Jr '“ACCP
A NA
I = in compliance, GUT = notin compli O corected on it ¥ = rep




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

Safe Food & Water

Pasteurized eggs used where requined
NIO N/A

Water & Ice from approved source

ENIA

biained for ialized processing methods
i N/ A

Faod Temperature Control

hods wsed; ad

32 : Proper cooling
: NIO

NiA

NiA

Approved thawing methods used

Thermometers provided & accurate

Food Identification

! Food properly fabeled; original container

Proper Use of Utensils

43

i Utensils, equipment & linens; properly stored, dried & handled

! Single-use/single-service artides: properly stored & used
; N/A

Gloves ased properly NA

NA

NI

% |

UHensils, Equipment & Vending

Food & non-food contact surfaces cf hle, properly d d, d, &
used NIA

facilities; Hed, ined & usad; tast

| Non-food contact surfates clean

Physical Facilities

Hot & cold water available: adequate pressure NI

Prevention of Food Contamination

a7 | Insects, rodents, & animals not present

jon, storage & display

during food prep
NIA

NA

: a0 | | Wipe-dothes; properly used & stored NiA

a1 IN ‘Washing fruits & vegetables A

Plumbing i o Nad ined & usad; test

s

Sewage & wasta water property disposed NIA

lied, cleanad

Toltet facllities; properly cc d

| Garbage & refuse properly disposed: facllities maintained

: Physical farilltles Instatled, maintained & clean

A

engued yegut cuoler in e ha

: Adequate ventilation & lighting: designated areas used NIA

FOOD EMPLOYEE CERTIFICATION  Compliance with PA Food Employee Certification Act {3Pa.CSAS5§§6501-6510)

- CERTIFIED FOOD EMPLOYEE ;

| Certified Food Employse employed; acts as PIC; accessible

i ¥ = O s ot in com = il whie

P.L.C. Signature

CERTIFICATE

Cartified Food manager certificate: velid and properly displayad

Sanitarian Signature

r =

A R R E/ ;.‘f%w?féz:;:m'

NA

NiA ¢

N/A

NA

N/A :




. R TOWNHSIP o Fam, vwahmg S ’

DATE

S 1024116

301, IVEN AVENUE | # Repeat Risk Factor iotations ‘o
WAYNE PA 19087 . Overall Complance Status iN

TIME IN

TIME OUT

i 11:50am

Gg45am

Food Fac]iitv Address City/State

Zip

Radnar High School : 130 King of Prussia Road Radnor, Pa.

Purpose of inspection {thoose one)

14067

Phone 8

. LiuemeTVpe

Risk Catagory

Registration ¥ | Chwner
FEQG000873 RYSD / Russell Dilkes i Routine

Retall

Food Servme

TEMPERATURE RECORDINGS

ITEM/LOCATION TEMP

Tuha Salad L4 Meatbaljs

ITEM/LOCATION .

189

TEMP 3

170

Club Sandwichs © 38 gpanne Pasta

Sala:ls Whit Rice

4z

: Home made Hoagies

185

191

WAREWASHING FACILITIES

| SANITIZER

3 Bay Slnk

3 Bay Smk : ' | Quats

DIshwasher

Wnpmg Coths

| PPM

200

(182

150

OBSERVATIONS & CORRECTIVE ACTIONS

ITEM # VIOLATION TE)(T

it | Unautharizad persons nat permitted in the food preparation area

. Foods shall be stared at minimum of 6" off the Roor

i Remove the unused yogur cotler from the hailway

i

Resuits gf fpod safety inspections shall be placed on the Racnor Tewnship Website.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date

Viglations shall be corectad within 48 hours unless specified otherwise, nen-compliance may result in panalftes in accordance with appiu:able adopied Radnor Township codes.




