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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foedborne iliness or injury.
Public Heaith interventions are control measures to prevent foodborne itlness or injury.
S = ; [ N T 2 ¥ S ]
| Demonstration of Knowledge | Protection from Contamination |
I 2 i f
iz & —
: 1 ‘ ‘ Persoit in charge, demonstrates knowledge & perfarms duties 14 ‘ Food separated & protected
! i N ‘ A ; N ‘ N/A
i — 5 | |18 L Food contact surfaces: eleaned and sanitized ‘ 1
| Employee Health i IN | NIA ‘
~ = ol ‘
\ 8 PR T \ — |
2 | | N!ar!agament, food employee & canditional kuploy s s 16 ! Proper disposition of returned, previously served, reconditioned and unsafe food.
| IN [ bilities & reporting N | IN | NAA
|| || |
‘ I 1= = - - !
| 1 = T | |
l 3 Proper use of reporting; restriction & exclusion r | | TimelT emperature Control for safEtv |
N | ol R et g Sl
J f i | N | 17 | | Proper cooking time & temperature
= — I N NiA
‘ 4 [ jures for responding te & diarrheat events I
IN NiA = — —
‘ | 18 ‘ Proper reheating procedures for hot holding
‘ T z L ] IN NiA
Good Hygienic Practices | | | |
2l el = e e R A I PR e I M e L ) | . - e — | |
! 19 !
5 [ | Proper eating, tasting, drinking or tobaceo use | | Properadling ine & tsmperature
E N | NIA | IN | NIA
| |
- | = _! o —
| & ‘ No discharge from eyes, nase & mouth | [= | | Proper hot holding & temperatures !
\ IN NA | IN ‘ NiA
i o - ' — - =
|| |
E Preventing Contamination by Hands I 3 | Proper cold holding & temperatures i
(=i i : ‘ L NiA|
| 7 ‘ Hands clean & properly washed ‘ IS ‘ — S |
IN ‘ NiA- | 22 ‘ Proper data marking & disposition ‘
- — - e IN | NA
8 No bare hang contact with RTE foods or pre-approved alternate method ]
S IS — S S —
‘ 1N properly followed NiA 23 | Fime asa public health control: procedures & record ‘
[ [ ‘ ‘ N [ NIA
| B . . il |
5 i Adequate handwashiiig sinks p " lied and — — " N i
onsumer VISO!
wo | wi | et el e ORI s T
J ! 24 ‘ Consumer advisory previded for raw/undercooked foods !
i Approved Source [ N I NA |
FERESEES . 2 i T 5|
1 i Food obtained from approved source | Highly Susceptible Population [
| IN NIA |
—1— = - e : 1
1 | Foad d at proper temp e ' 25 | Pasteurized food used; prohibited foods not offered
‘ IN N/A IN NA
| |
| . L N o — | Ve RN TS RIS |
2| - | et i-giind CoMANION, E3fE K- gnaiCitersted ’ Food/Color Additives & Toxic Substances |
T PRI S R S SR R R i ]
T 1
i ‘_ I - 26 Food/Color additives: approved & properly used '
= R N TR GG ' | | A
‘I N NIA ‘ . — !
| E— — = i |27 | Toxit substances properly identified, stored & used |
‘ iN ‘ NIA
=4 | S —_——— -
Conformance with Approved Procedures
28 Compf with v fspecialized process/HACCP
IN NiA
|
| —— .
IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated




GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.
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FOOD EMPLOYEE CERTIFICATION  Compliance with PA Food Employee Certification Act {3Pa.CSASS§56501-6510)
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TEMPERATURE RECORDINGS ‘
{TEM/LOCATION TEMP ITEM/LOCATION TEMP ‘ :
GRAB & GO DISPLAY 37 %
SUSHI RICE "PH" 4.1 ‘ -
WALKIN REFRIGERATOR 40
WAREWASHING FACILITIES
SANITIZER PPM
3 Bay Sink QUATS 200
3 Bay Sink
Dishwasher
Wiping Caths QUATS 200
OBSERVATIONS 8 CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT

i i THERE WERE NO FOOD SAFETY VIOLATIONS NOTICED DURING THIS INSPECTION.

SFAEE, GIANT TO REPLACE, REPAIR OR REMOVE COLD STORAGE UNITS WITHIN 2 WEEKS THAT ARE OLD AND/OR NOT WORKING WELL.

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

Prosecution Requested

Follow-up Date




