FOOD ESTABLISHMENT INSPECTION REPORT

RADNOR TOWRNSHIP
301 lven Avenue - Wayne, PA 19087
Phone {610)688-5600

S FOOD ESTABLISHMENT INFORMATION. " ooy
FE NAME LICENSE

BERTUCCI'S BRICK OVEN PIZZERIA FE0C0000581
ADDRESS INSP. TYPE INSP. NUMBER
523 W LANCASTER AVE WAYNE PA 19087- FEl 6448
MANAGER NAME INSP, DATE  TIMEIN TIME OUT  PURPOSE
4/26/2016 1:45 PM ROUTINE
OVERALL COMPLIANCE RISK CATEGORY
IN

" OBSERVATONS AND CORRECTIVE ACTIONS e
VIOLATIONS CITED IN THIS REPORT MUST BE CORRECTED WITHIN THE TIME FRAMES BELOW. I

‘ COMPLIANCE STATUS: OUT = not in compliance, WO = not observed, N/A = not applicable, C = corrected on site, R = repeated _
COMP VIOLATION OF CODE NEW/OLD VlOLAT!ON
STAT COMMENTS CORRECT BY DATE

47. FOOD AND NON-FOOD-CONTACT SURFACES CLEANABLE, PROPERLY DESIGRED, CONSTRUCTED AND USED

QUT  47. 46-4-501.11 Good Repair and Proper Adjustment-Equipment (C}

REPAIR/REMOVE THE CHEST FREEZER IN THE REAR STORE & REPAIR/REMOVE THE GLASS WASHER
BEHIND THE BAR .. 2 WEEKS TO COMPLY.

54. GARBAGE/REFUSE PROPERLY DISPOSED; FACILITIES MAINTAINED

OUT 54, 46-5-501.18 Cleaning Implements and Supplies (C)
INSTALL A MOP HANGER OVER THE MOP SINK

55, PHYSICAL FACILITIES INSTALLED, MAINTAINED, AND CLEAN

ouT 55, 46-6-201.11 Floors, Walls and Ceilings-Cleanability (C)
THE 2ND FLOOR STORAGE ROOM NEEDS CLEANING

QUT 55 46-6-201.13 Floor and W all Junctures, Coved, and Enclosed or Sealed (C)

THE UPPER LEVEL OF THE RESTAURANT HAS SEVERAL MISSING FLOOR TILES THAT CREATES A TRIP
HAZARD. MUST REPAIR/REPLACE WITHIN 2 WEEKS.

OUT 55, 46-6-201.16 W all and Ceiling Coverings and Coatings (C)

THERE ARE MISSING CEILING TILES THE NEED REPLACED IN THE BACK OF THE HOUSE, MUST
REPLACE WITHIN 48 HOURS
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ADDRESS INSP. TYPE INSP. NUMBER
523 W LANCASTER AVE WAYNE PA 19087- FEl 6448
MANAGER NAME INSP. DATE  TIMEIN TiME QUT  PURPOSE
4/26/2016 1:45 PM ROUTINE
QVERALL COMPLIANCE RISK CATEGORY
IN
S '--':TOBSERVATONS AND. CGRRECTNE ACTIONS SRR
VIOLATIONS CITED IN THIS REPORT MUST BE CORRECTED WITHIN THE TIME FRAMES BELOW. :|
~ COMPLIANCE STATUS: OUT = nat in compliance, N/O = not observed, N/A = not applicable, C = corrected on site, R = repeated
COMP VIOLATION OF CODE W
STAT COMMENTS CORRECT BY DATE

ERH NS _.FOODBORNE ILLNESS RISK FACTORS AND. PUBLIC HEALTH INTERVENTIONS
| “SoiB 7 HOT HOLDING AND TEMPERATURES | | ~ WAREWASHING FACILITIES

HOLDING LOCATION TEMP TYPE SANITIZER PPM
GSRMILIZED ONION 32.00 3 BAY SINK QUATS 100
SAUSAGE 41.00 DISHWASHER HOT WATER 188
FROZEN SHRIMP -15.00

MEATBALLS 191,00

TOMATO SAUCE 162.00

REMARKS

VIOLAT[ONS SHALL BE CORRECTED WiTHIN 48 HOURS UNLESS OTHERWISE SPECIFIED NON—COMPLIANCE MAY RESULT 1N
PENALTIES IN ACCORDANCE WITH SPPLICABLE SDOPTED.RADNOR TOWNSH!P CODES. OPERATOR MUST POSTBTHE FOLLOWING
DOCUMENTS IN PLAIN VIEW ;, RADNOR FOOQD LICENSE, NATIONALLY RECOGNIZED FOOD MANAGER CERTIFICSTE & MOST RECENT
RADNOR FOOD SSFETY INSPECTION REPORT. RESULTS OF FOOD SAFETY REPORTS SHALL BE PLACED ON THE RADNOR TOWNSHIP
WEBSITE WITHIN 30 DAYS.

Person in Charge (Signature): A; %HQ/(’/"\ 4/27/2016

Inspector (Signature): e 4/27/2016
Larry Taltoan
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