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RADNOR TOWNHSIP # Risk Factor Violations 0 DATE 01A10/17
301 IVEN AVENUE #Repeat Rick Factor Violations (4] TIME IN 10:30AM
WAYNE, PA 19087 Qverall Compliance Status IN TIME OUT 12:15PM
Food Facility Address City/State Zip Phone &
ESTIA 11 222 RADNOR CHESTER ROAD RADNOR, PA 19087
Registration # Owner Purpose of Inspection {choose one) License Type Risk Category
FE00001256 GUS PASHALIS Routine Retail RETAIL FOOD
ITEM/LOCATION TEMP ITEM/LOCATION TEMP |
EGG PLANT DIP 38
SALSA 38
SEAFQOD 46
~ SANITIZER PPM
QUATS 300 ‘
CHLORINE 75 1}
]
]
QUATS 200 |

]

 voumonter

48 EMPLOYEE BATHROOM TEMPER THE HOTWATER TO 80 -110

52 EMPLOYEE BATHROOM , FIX THE TOILET FLAPPER

EMPLOYEE BATHROOM, RE-INSTALL THE DOOR ON SINK VANITY

47 NEED TEST STRIPS FOR DISHWASHER

53 CLEAN OUTDOOR GREASE STORAGE CONTAINER & SURROUNDING AREA,

56 PROVIDE DOGUMENTATION FOR LAST/MOST REGENT GREASE TRAP CLEANING TC LTALTOAN@RADNOR.ORG
54 RE-CONNECT THE SAFETY CABLES ON EQUIPMENT WITH GAS OR HARD WIRE ELEGTRIC AND HAVE WHEELS

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

Prosecution Requested

Follow-up Date




RETAIL FOOD

; FEoonmase ‘

FACILITY INSPECTION REPORT

Retatl

' RADNOR TOWNHSIP - ln.ské;;;\};;u;;;" o | oae Jowor |
' 301 IVEN AVENUE ;;;peatniskfanm;;olla‘m;; e nwew wsew
| WAYNE, PA 19087 leraHCanh;n;;s;a;u-s — EIN T wweowr \1215PMW =
and pod Facility . T T m T ehonen f
'mld“mé‘éﬁ;h - .___E,_... ‘;Ez'hmmbncussmﬁ_ndﬁém | maonom.Pa B | e
Regtations | owner o ;';J;;;;e;;f;;cﬂoncchm;;;r S | Mm;.s;wpe ‘  Riskcategory

|

GUS PASHALIS

e e e e

' FOODBORNE {LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENT!ONS

| Routine

Risk Factms are important prachces or procedures identified as the most prevalent mntnbutmg factors of foodborne lllnesg or injury.

Puhlrc Health interventions are control measures to prevent foodborne illness or injury.

Demonstratlon of Knowledge

Person in dmrge, demonstrates knowledge & perfnrms duties

!
i
|

i e - Protection from Contamination

Fuud sepamted & prutected

;Fnodr:ontar.t rfi ' d and sanitized

Emplcyee I-Iealth

& conditional ,_' ¥ ,' P

Labing }

|
|
|
|

Pmper use of repnrlmg: res!fi:ﬁon & exclusion

| Proced for dil wvnmlﬂwg&dhrmenlmm

iy |

| Proper disposition of returned, previously senmd remndmoned and unsafe lnod

NA

Tme[‘l‘emperature Control for Safetv

: Prnper cooking time &temperature

|

: Prnper reheutlng promduras for hnt hﬂldl"!
I

Pre\rentmg Contamlnatlon by Hands

| Hands clean & pmperry washed

| Pra'per cuulingﬂme & temperature

Proper lmt holding &tamperatures

| Proper cold holding & mnperﬁures

; Proper data marking & dispesition

NFA

N/A

1‘ No ba\re hand contact wrlh RTE fnnds ar pre-apg thod \ )
(1 properly followad ; 'I'imessapublir. health control: procedures & record
i | i N/A
19 | 1 dequate hanr:lwashmg sinks properly supplied and amessublu b1 T T ey e T BT " 77’;
" | | b ) Consumer Ad\nsorv i
| | { Wi | s e e e e e o
| i | | I
= et = e e e e ____,j 24 ‘ | Consumer advisory provlded for nwlundercooked foods
i 1| LN i N/A
| Approved Source i
| e g ; e e L e I D SRS L
I T 11 % : 1
|10 | | Poud obtained from approved source | H:zhlySuswwhb Puplliﬁbon
[N | N/A | I
| H |
 H— S — 4 [ RS e P e e e S R e R
d at proper P ure : I 25 | | Pasteurized food used; prohd:rted foods not offered ! |
N/A L N N/A
| 1 |
I 1 o o | I | = Shi e 2 7:
|1z | il | oo i good condition, safe & unadultereted i Food[ Color Addltwes & Tomc Substances |
| | | ] R R — e
N S S-SR TI— | " | Food/Color additives: approved & propery used
|12 ‘ i Required records avallahle, sllellstocktags parasite | E IN | N/A
LN wa (L L L . —
{ | — i R RS i st s ‘ 27 i | Toxic substances prnpeflv identified, stored & used L
| | IN N/A
|
i i Confnrmance wrth Approved Procedures
it Ee e T R S e

processIHAcCP

C = corrected on site, R = repeated



' GOOD RETAIL PRACTICES ]
Good Retall Practices are preventahve measures to control the addition of pathogens, chemlcals, and physical objects into food

Safe Food & Water L - t . _  Proper Use of Uténqils_ L |

Rl A S B e S e P e e

Pastelu'im eggs used where requlred

- Use utansiis properi\r stored

| Water & Ice from approved source Utensils, equipment & linens; properly stored, dried & handled

I
} ;
i P TR VRS L PPN TP S (R Sepei S0 ST P CSe T Rt IRRIIE Froon PURRPRPTEnss
1 5
| 1

e

[ Smgle-llselsmgle—sewme articles: properly stored & used

|
N S |—

Gloves used pmperlv

 Utensils, Equipment & Vending |

| Food & non-food surf: ! ble, properly designad, d, & |

facilities; installed, maintained & used; test

Food Identlﬁcatlon Physma! Facilities

E | Faod properly labeled; original container

P Pre\renhonof Food Conmmmatlon o S Ea] 150
i % ]

| Plumbing installed: installed, maintained & used; test
IN 1 N/A

S —— S N S S —

Sewage & waste water properl\f disposed

A

comammatmn prevented during food preparation, storage & display

Personal cleanliness

| Wipe clothes; properly used & stored

| Washing fruits & vegetables

~ CERTIFIED FOOD EMPLOYEE CERTIFICATE : |

Centfied Food Employes employed; acts a PIC; accessible [ Cortflod Food manager cotiiate: vald and propecly displayed | |
! NiA |

i

C = corrected on site, R = repeated

P.LC. Signature /) Sanitarian Signature
— -




