RETAIL FOOD FACILITY INSPECTI ION REPORT

r RADNOR TowNHsm I | # Risk Factot Viglations ‘ DATE o _?!0511;‘ - T
| 301 IVEN AVENUE S —————— L Comem .r;t‘.;a;a; ]
|WAYNE, PA 19087 | Overal Complencostates T meour josusem |
Mé;i%*%ﬁffffﬁf.‘f I - W T —— W . = -
| Nova grille | 815 E LANCASTER AVENUE T VILLANOVA PA L 19010

Reglstrahun # ! Purpuse of Inspection [choose une]

Rlsk Category
FlETAIL FOOD

=]
8
§

1|
3

f FEGOD01150 . CONSTATINOS XINOS ! Routine

: FOODBORNE ILLNESS RISK FACTORS AND PUB!.IC HEALTH INT ERVENTiONS
Risk Factors are lmportant practices or procedures identified as the most prevalent comr:blm ng factors offnodhnrna iliness or injury.

Protechanfmm Contamlnatlon e it

Puhllc Health interventions are contmi measures to prevent foodbome lilness or m]ury.

Demonstration of Kncmdedge

st D S et A il A S N TR e SN ot

{ Person in charge, demonstrates knowledge & performs duﬁes 1 | 13 4 4‘ Food separated & protected
[N fpoIN | NIA
f |

f

s s e e e S e i
;‘2 | M t, food employee & conditional employes; knowledge, responsi-
N bilities & reporting N/A

|
|
L

t Pruper use of reporting; restriction & exclusion “meﬂ emperature Contro! fOl‘ Safetv

Proper r.onldnz time & temperature

S S e ST SR — Y. (el l‘ N
|

| Procedures for responding to vonnﬁng& dlanhnal events
|

. [ NA
Gco& Hyglenlc Practlces

| P ling ti &t
Pmper altmg, tashng,drmhng or tubal:co use roper cooling time & temperature

No discharge from eyes, nose & mouth 1 \ 20 \ Proper hoet hulcilng & temperatures

Pre\rentmg Contammatmn bv Hands

\ Proper cold lw!dmg& temparatures
‘ N/A

|

|

j Hands dean&pmpeﬂvwashed i L. _i_u.._ N — S CHM SO S S|
‘ | ! NA | a2 | J‘ Properdaia marlnng& dlspnsﬂ:nn ‘
i ‘| === 'i E—— e | 1 iN | NIA
8 | I Nobarellandmntad\m’th RTEfuodsor,, PP d alt: hod ! |
| | —
j 5 IN ; penpecly foluwed | NIA 123 \ Timeasa publlc health contrnl' promsiums & record
| | IN I N/A
i \

| q hing sinks properly tied and ac bl | e i
{ e : : Consumer Adwmrv : 3

| Consumer advisary provided for rawfundercaoked foods

©
n
2,
g

e T

:Approvéd'Source'

o | Fmd ohtamed from approved source 1 - - ; . Highly Susceptible Populatian

e
|
}
|
i

e T P — e LR e e

25 | \ Pasleurrzed food used; prohibited fnods not oﬁ’eud I

[ | ‘ ‘
S Y - R ST (el || S SeSRR | e i)
[ I | !
{12 !‘ J Food in good conditon,safe & unadulterated . ‘ Food[Color Addltwes & Toxtc Substances '

13

| { Requlred records available, shellstock tags, if
| IN | N/A

‘I'oxlc substances pmpariv identified, stored & used

et . ———— = —— |

Conformance wrth Appro\red Procedures

| Compli with i fspeciali -dpmcessIHAeCP




Fa GDOD RETAIL PRACTICES
; Good Retail Pracﬁces are preventatwa measures tn control the addlhon of pathngens chemlcals and physrcal ohjects into food

i ; ] = ] B =y : L |
Safe Food & Water : i Pro‘per L!.se of Utensils. !
. i : i e e S
5 Pasteurized eggs used where required l 42 ] 1 In-Use utensils; properly stored t
N/A N } N/A
i |
= ) _— ey — gl
i ‘Water & lce from approved source : 43 2 N ‘[ Utensils, equipment & linens; properly stored, dried & handled Gtk i
{ N || T :
1 | ) T — — ,
1 —— 1 11 | | o
i Variance obtained for specialized processing metheds N % | E Single-use/single-service artices: properly stored & used -
A (]|
| o 3 o = SE—
; e ; 2 B Gloves used properly |
_ Food Temperature Control T I P |NZA
e s e | | il e ._..L...,i,
S 7 i e G ==
| Proper cooling methods used; ad i for ' ‘ ! i Uten'sils, Equipment & Vending |
USE DOUBLE | RAYBTO SUPPORT ADAQUATE COC c : SIS e i ] : R S A s ,7}
SR { Food & non-food surfaces ch ble, properly desi g, ed, & | |
Plant food Fropetly cooked for hiot holding ) ] used i
i INA | (N/A
! P
Approved thawing methods used - ‘_ e
N/A W hing facilities; installed ined & nsed; test i
. N |
""""" - b | i, ey i
| Th provided & | ' '
! G a8 Non-food contact surfaces clean |
ETERS IN ALL HOT 8COLD | PN | N/A |
| ! {
: ; = ; - ! S . sl
g g T | 7 = 2 apase . |
FOQC! Identqf:cathn . v PhysicalFacilities A
SR R B ST P i B e = Sl |
| R 3 T {
{ Food properly A | @ Hot & cold water available: adequate pressure ¢ |
| ; | M HC TER @ THE HAND WASH “T-ﬁ*I\J" TURNEL :
S SE—— e i - - ST SENPeTGEL CE
i | |
= 50 | Plumbinz installed ik ined & used; test
Preventionof Food Contammahon : . 1 | out NA |
[——————— e e e s — —
| Sewage & wasts water properly disposed
| IN | IN/A
t |
I -—
: Contamination prevented during food preparation, storage&dsplav Toilet facilities; pmpeﬂ'} constructed, supplied, cleaned
t i N/A =
: N S ——— £. .4 o -
N/A 53 : N | Garbage & refuse properiy disposed: facilities maintained i
54
E N/A
: Washing fruits & bles 55
! ng vegetal NA
|
e e e T,
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RADNOR TOWNHSIP # Risk Factor Violations DATE 11/03/16
301 IVEN AVENUE # Repeat Risk Factor Violations 0 TIME IN 01:45PM
WAYNE, PA 19087 Overall Compliance Status TIME OUT 03:15PM
Food Facility Address City/State Zip Phone #
Nova grille 815 E. LANCASTER AVENUE VILLANOVA, PA 19010
Registration # Owner Purpose of Inspection [choose one) License Type Risk Category
FEODOD1150 CONSTATINOS XINOS Routine Retail

RETAIL FOOD

ITEM/LOCATION

ITEM/LOCATION

TEMP TEMP
EGG PLANT 44 CHICKEN SKEWERS 195
SPICY. FETA 44 ROASTED WHITE POTATO 1689
FISH 38
WAREWASHING FACILITIES
CHLORINE 100
CHLORINE 100PPM

Viglations shall be corrected within 48 hours unless specified otherwise. Non-compliance ma result in penalties in accerdance with applicable adopted Radnor Township codes. Resulis ¢

Shall be placed on the radnor website.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested

Prosecution Requested

Follow-up Date




