Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: GREAT AMERICAN PUB Facility ID: 74754
Owner: THOMAS & CHARLES HEMCHER
Address: 4 WEST AV

City/State: WAYNE PA

Zip: 19087 County: Delaware Region: Region 7
Phone: (610) 964-9535

Insp. ID: 846994

Insp. Date: 2/12/2021

Insp. Reason: Regular

No. of Risk Factors: 0

No. of Repeat Risk Factors: 0
Overall Compliance: IN

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices and procedures identified as the most prevalent contributing factors of foodbarne iliness or injury.
Public Health Intervention are control measures to prevent foodborne iliness or injury.

IN = In Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation

Supervision Protection From Contamination
1. Person in charge present, demonstrates knowledge, & In 14. Food separated & protected - in
performs duties o N 15. Food-contact surfaces: cleaned & sanitized In
Employee Health 16. Proper disposition of returned, previously served, In
2. Management, food employee & conditional food employee In reconditioned, & unsafe food
“knowledge, responsibilities & reporting ) Time/Temperature Control for Safety
3. Proper use of restriction & exclusion } In 17. Proper cooking time & temperatures N/O
4. Procedure for responding to vomiting & diarrheal events In 18. Proper reheating procedures for hot holding N/O
Good Hygienic Practices 19. 'Proper cooling time & temperatures N/O
5. Proper eating, tasting, drinking, or tobacco use In 20, F"ropéf hot holding temperatures NIO
6.',N'oydiyksckharge from eyes, no'sé,'& mouth - In 21, Proper cold ho[dihgkterﬁperatydres In
Preventing Contamination by Hands 22, Proper date marking & disposition e In
7. Hands clean & properly washed in 23. Time as a publlc health control: procedures & records N/A
8. No bare hand contact with RTE food or pre-approved In Consumer Advisory
alternate method properly followed } 24. Consumer advisory provided for raw / undercooked foods In
8. Adequate handwashing sinks properly supplied & accessible In Highly Susceptible Population
Approved Source o 25. Pasteurized foods used; prohibited foods not offered In
10. Food obtained from appraved source In_ Food/Color Additives & Toxic Substances
1. Food .received at prc'»pertemperature s NO 26. Food additives: approved & properly used N/A
12. Food .m gaod condmo.n, safe, & unadulterated - In 27. Toxic substances properly idéntiﬁed, stored & used; held for In
13. Required records available: shellstock tags, parasite N/O retail sale, properly stored
destruction S — Conformance with Appfoved Procedurés
28. Compliance with variance, specialized process, reduced N/A
oxygen packaging criteria or HACCP plan
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Safe Food & Water Proper Use of Utensils
29, Pasteurized eggs used where required In 42, In-use utensils: properly stored k In
30.k Water & ice from approved sourbe o klyn o 43. Utenslls, equipment & linens: properly stored, dried & In
31, Variance obtained for specialized'proéessing methods In handled . ! s
Food Temperature Control 44, Single-use/single-service articles: properly stored & used in
32. Proper'cboling methods used; adequafé equipmeht for In 45. Gloves used properly - in
temperature control Utensils, Equipment & Vending
33. Plant food properly cooked for hot Hdlding In 46. Food & non-food contact surfaces cleanable, prébérly In
34. Approved thawing methads used In designed, constructed, & used .
35. Thermometers provided & accurate o In 47. :\t/s;zwashing facilities: installed, maintained & used; test In
- . F?‘?d Identifl.cation . 48. Non-food contact surfaces clean Out
36. Food properly labeled; c'mgmal container _— In ’ Physical Fécilities ‘
: Preve.ntwn of Food COntammat:on : 49, Hot & cold water available; adequate pressure In
37. Insects,'rod'ents & animals no.t present : - In 50, Plumbing installéd; proper backflow devices in
38. gics)g}:;mnatlon prevented during food preparation, storage & in 51. Sewage & waste water properly disposed in
39. Personal cleénlineés in 52, Toilet facilities: properly cqnstructed, sEJP.plied, cflea.r1ed In
40, Wi'p'i ng' cloths: p roperly Lsed & stored - 53. Garb'z;ge/ref;t;.s.e p:;operly d:spo'sed'; facilities maintained In
41. Washing fruit & vegetables B in” 54, Physical facil|t|.e3 Amstalled,k r.namtaln'ed, & clean Out
T T R e 55, Adequate ventilation & lighting; designated areas used In
FOOD EMPLOYEE CERTIFICATION
Certified Food Employee Certificate
56. Certified Food Emplo'yéyey employed; acts as PIC; accessible In 57. Certified food manégeréeftiﬁcate: valid & brdperly displayéd In
Visit Date Person In Charge Persg.n lntCharge Sig. Date Sanitarian Sanitarian Signature —Sig. Date Time n Time Out ]
ignature
2/12/2021 John Carr (No Sign 2/12/2021 Marie Carbonara 2/12/2021 10:30 AM  11:00 AM

Policy)

W tsea oo~
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Radnor Township 301 IVEN AVENUE

WAYNE, PA 19087
610-688-5600

Retail Food Facility Inspection Report

Facility: GREAT AMERICAN PUB Facility ID: 74754 Insp. ID: 846994

Owner: THOMAS & CHARLES HEMCHER Insp. Date: 2/12/2021
Address: 4 WEST AV Insp. Reason: Regular
City/State: WAYNE PA No. of Risk Factors: 0

Zip: 18087 County: Delaware Region: Region 7 No. of Repeat Risk Factors: 0
Phone: (610) 964-9535 Overall Compliance: IN

TEMPERATURE OBSERVATIONS
ltem L.ocation Temp ltem Location Temp Item Location Temp
Other Bain Marie 30°FjOther Cold-Hold Unit 36°F : °

FOOD DISPOSALS

ltemm Pounds : Cost Iltem Pounds Cost ltem Pounds Cost
Other 0.00 $0.00

Total Pounds: #Error Total Cost #Error

OBSERVATIONS AND CORRECTIVE ACTIONS
Violations cited in this report must be corrected within the timeframes below

ltem  Violation of | Comment - Correct By Date = Repeat Violation
Number Code ; : ,’
48. 4-601.11(B-  Observed equipment, throughout facility, with an accumulation of dust, dirt, food residue, debris
C) . on non-food contact surfaces.
54. 16 -501.11 | Back seating area of the food facility is extremely dirty, dusty, and in need of cleaning.
54. 16-501.11 | Tarp being used as temporary wall between facility and construction zone.

PUBLISHED COMMENTS

Today's inspection was a re-inspection due to a transformer fire nearby causing smoke damage and loss of electricity. Refrigerator truck parked outside with lock being
used during construction permitted.

Correct cleaning violations prior to opening to the public. Once corrected, facility permitted to operate.

Correct other listed violations above and indicated by Code Official as discussed.

The compliance status of this facility and a copy of this inspection report will be posted on the PA Department of Agriculture website.
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Radnor Township

301 IVEN AVENUE
WAYNE, PA 19087
610-688-5600

COVID-19 Inspection Report

Self Certification ID: BRCEN - 000005011

Facility: GREAT AMERICAN PUB Facility ID: 74754
Owner: THOMAS & CHARLES HEMCHER
Address: 4 WEST AV

City/State: WAYNE PA

Zip: 18087 County: Delaware Region: Region 7
Phone: 68109649535

License Type:

Insp. ID: 846987

Insp. Date: 2/12/2021
Insp. Reason: Covid-18
Overali Compliance: IN
# COVID-19 Violations: 0

# COVID-19 Repeat Violations: 0

COVID-19 TRANSMISSION MITIGATION CHECKLIST

The measures as outlined in the April 15th, 2020 Order of the Secretary of the Pennsylvania Department of Health Directing Public Health Safety
Measures for Business Permitted to Maintain In-person Operations and the July 16, 2020 Order of the Governor of the Commonwealth of
Pennsylvania Directing Targeted Mitigation Measures are mandatory to inhibit transmission of the virus through your workforce and the general

population.

IN = In Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation

" HEALTH SAFETY MEASURES FOR BUSINESSES

n 12.

Customer seating

INDOOR / OUTDOOR TABLES SPACED with 6 BETWEEN

1. Businesses ENCOURAGED TO DISPLAY COVID-19 In
SAFETY MEASURE SELF-CERTIFICATION SIGNAGE in PARTIES andfor PHYSICAL BARRIERS TO SEPERATE
clear view of CUSTOMERS. — customers where booths are arranged back-to-back.

2. Businesses MUST DISPLAY COVID-19 SAFETY MEASURE In 13. INDOCR / OUTDOOR seating AT BAR IS CLLOSED. In
SIGNAGE in clear view of customers and employees. 14. LIVE ENTERTAINMENT situated at LEAST 6 FEET from N/O

3. OCCUPANCY is limited to 50% of posted fire code In PATRONS and STAFF.
maximum, . . s ) Capacity limits

4. Employees MUST wear MASKS during their time at the In 15. INDOOR seating capacity is limited to 50% of posted fire N/O
business, except WHILE ON BREAK to eat or drink. code maximum for restaurants and bars.

5. Business MUST MAINTAIN A SOCIAL DISTANCE OF 6 In 16. INDOOR discrete event or gathering capacity is fimited to 25 In
FEET BETWEEN CUSTOMERS at check-out and counter people (including staff) with social distancing.
lines, - . 17. OUTDOOR discrete event or gathering capacity is limited to N/O

6. SEPARATE CASHIERS from CUSTOMERS using N/O 250 people (including staff) with social distancing.
PHYSICAL BARRIERS (plexiglass or ofher). 9L PEOpie (Inciuding St t1 social distanaing.
RESTAURANT, BARS, AND SPECIAL EVENT FACILITIES

Food service operations

7. Facility offering dine-in / take-out food. In

8. Facility offering alcohol for consumption ONLY with a meal In
WHILE SEATED. , ,

8. Fadllity offering take-out alcoholic beverages. N/O

10. Fadility offering bar service. in
11. Facility stops serving alcohol at 11pm. In
Visit Date Person In Charge Person In Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Out
Signature
2/12/2021 " John Carr (No Sign 2/12/2021 Marie Carbonara 2/12/2021 . 10:30 AM . 11:10 AM

Policy)
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