FOOD ESTABLISHMENT INSPECTION REPORT
RADNOR TOWNSHIP
301 Iven Avenue - Wayne, PA 19087
Phone {610) 688-5600
' FOOD ESTABLISHMENT INFORMATION - . .0 o

FENAME ' " LICENSE

WINGERS FE00000799
ADDRESS INSP_TYPE INSP. NUMBER
819 E LANCASTER AVE VILLANOVA PA 19085 FEI 6557
MANAGER NAME INSP. DATE TIMEIN TIMEOQUT PURPOSE
ELYAS TUNA 9/8/2016 1:30 PM ROUTINE

OVERALL COMPLIANCE RISK CATEGORY

N

e ' 'OBSERVATONS AND:CORRECTIVEACTIONS =~ o i i

( VIOLATIONS CITED IN THIS REPORT MUST BE CORRECTED WITHIN THE TIME FRAMES BELOW.
- COMPLIANCE STATUS: OUT = not in compliance, N/O = not observed, N/A = not applicable, C = corrected on site, R=repeated
COMP  VIOLATION OF CODE NEW/OLD VIOLATION
STAT COMMENTS CORRECT BY DATE

10. ADEQUATE HANDWASHING SINKS, PROPERLY SUPPLIED AND ACCESSIBLE

COS  10. 46-5-205.11 Using a Handwashing Sink-Qperation and Maintenance (Pf}
MUST KEEP IN OPERATING CONDITION WITH WATER SUPPLY TURNED ON

40. PERSONAL CLEANLINESS

COS  40. 46-2-402.11 Effectiveness-Hair Restraints (C)
ALL FOOD PREPARATION WORKERS MUST WEAR HAIR RESTRAINTS

52. SEWAGE AND WASTE WATER PROPERLY DiSPOSED

OUT 52 46-5-402.12 Grease Ttap (C)
CLEAN THE GREASE STORAGE CONTAINER IN THE REAR OF THE STORE

53. TOILET FACILITIES: PROPERLY CONSTRUCTED, SUPPLIED, CLEAN

OUT 53, 46-6-501.19 Closing Toilet Room Doors (C)
TOILET ROOM DOOR NEEDS THE CLOSURE RE-CONNECTED

55. PHYSICAL FACILITIES INSTALLED, MAINTAINED, AND CLEAN

OUT  55. 46-6-501.15 Cleaning Maintenance Tocls, Preventing Contamination (Pf)
CLEAN THE REAR OF THE DEEP FAT FRYERS

56. ADEQUATE VENTILATION AND LIGHTING; DESIGNATED AREAS USED

OUT  56. 46-6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition (C)
TYPE 1 HOOD NEEDS INSPECTED WITHIN 5 DAYS.
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FOOD ESTABLISHMENT INSPECTION REPORT
RADNOR TOWNSHIP
301 Iven Avenue - Wayne, PA 19087
Phone (610} 688-5600

SOL im0 FOOD ESTABLISHMENT INFORMATION o i i
FE NAME LICENSE

WINGERS FEQO0G00799
ADDRESS INSP. TYPE INSP. NUMBER
819 E LANCASTER AVE  VILLANOVA PA 19085 FEI 6557
MANAGER NAME INSP.DATE TJTIMEIN TIMEOQUT PURPQSE
ELYAS TUNA 9/8/2016 1:30 PM ROUTINE

OVERALL COMPLIANCE RISK CATEGORY

IN

OBSERVATONS AND CORRECTIVE ACTIONS

! VIOLATIONS CITED IN THIS REPORT MUST BE CORRECTED WITHIN THE TIME FRAMES BELOW |
\ COMPLIANCE STATUS ouT = not in compliance, N/O = riot observed, N/A = not applicable, C corrected on site, R = repeated ]

COMP VIOLATION OF CODE NEW/OLD VIOLATION
STAT COMMENTS CORRECT BY DATE

i ' FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS = = © 0
| " COLD/HOT HOLDING AND TEMPERATURES | WAREWASHING FACILITIES |

HOLDING LOCATION TEMP  TYPE SANITIZER PPM
FROZEN FOODS 20.00 3 BAY SINK CHLORINE 150
RAW CHICKEN 23.00 SANITIZING BUCKETS CHLORINE 150
CORN ON THE COBB 152.00
GRAVEY 152.00

' REMARKS

ALL VIOLATIONS SHALL BE CORRECTED WITHIN 48 HOURS UNLES SPECIFiED OTHERWISE NON COMPLIANCE MAY RESULT IN
PENALTIES IN ACCORDANGE WITH APPLICABLE ADCPTED RADNOR TOWNSHIP CODES. OPERATOR SHALL POST THE RESULTS OF
THE MOST RECENT FOOD SAFETY INSPECTION REPORT IN PLAIN VIEW OR A NOTICE THAT THE CONSUMER CAN VIEW UPON
REQUEST. OPERATOR SHALL PROVIDE A WRITTEN PROCRURE FOR EMPLOYEES TO GLEAN UP VOMIT & DIARREHEA IN THE EVENT OF
AN INCIDENT A TYPED SUMMARY OF THIS FOOD SAFETY INSPECTION REPORT SHALL BE PLACED ON THE RADNOR WEBSITE UPON
REQUEST.

Person in Charge (Signature): » 3 9/12/2016
7
Inspector (Signature): Ko T o 9/12/2016
Larry Taltoan
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