RETAIL FOOD FACILITY INSPECTION REPORT

RADNOR TOWNHSIP # Risk Factor Vialations DATE Q187
301 IVEN AVENUE # Repeat Risk Factor Violations TOVIE IN 09:45am
WAYNE, PA 19087 Overall Compliance Status TIME OUT 11:15am
Food Facility Addrass City/State Zip Phone #
SMASH BURGERS 550 E. LANCASTER AVENUE RADNOR, PA 19087
Registration Gwner Purpose of Inspection {choose one) License Type Risk Category
FE00001220 KEVIN FERRELL Routine Retail RETAIL FOOD
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factars are important practices or procedures identified as tha most prevalent contributing factors of foedborne iliness or injury.
Public Health interventions are control measures to prevent foodborne iliness or injury.
Demonstration of Knowledge Protection from Contamination
1 Person in charge, demonstrates knowledge & performs duties 14 Food separated & protected
N N/A
L NfA
15 Food contact surfaces: cleaned and sanitized
Employee Health N N/A
3 food empl a , I amplovee; e, rasatng ) _
16 Proper disposition of returned, previously served, reconditioned and unsafe food,
IN bilities & reporling NIA IN /A
§
3 Proper use of reporting; restriction & enclusion TmelTemperature Control for Safety
N NiAs 17 Praper cooking time & temperature
N N/A
4 Procedures for respending to vomiting & diarrheal events
IN N/A
i8 Praper reheating procedures for hot helding
i = IN NIA
Good Hygienic Practices
ling time &
5 Proper eating, tasting, drinking or tobacco use 18 Proper:couling thue & tamperature
IN NIA IN N7A
6 No discharge from eyes, nose & mouth 20 Proper hot holding & temperatures
N NIA IN A
Preventing Contamination by Hands 2t Proper cold holding & temperatures
IN N/A
7 Hands clean & properly washed
IN N/A 22 Proper data marking & disposition
IN NfA
8 Na bare hand contact with RTE foeds or pre-approved alternate method
IN properly followed NiA 23 Time as & public healkth control: procedures & record
IN N/A
9 Ad hing sinks properly ied and il n
Consumer Advisory
IN NiA
28 Consumer advisory provided for raw/undercooked foods
Approved Source I Dty
10 Food obteined from approved source Highly Susceptible Population
iN N/A
11 Food received at proper temperature 25 Pasteurized food used; prohibited foods not offerad
IN N/A IN N/A
12 " Food in good conclition, safe & unadultarated Food/Color Additives & Toxic Substances
NiA
26 Food/Color additives: approved & properly used
13 Required records availatila, shellstock tags, IN NfA
IN NIA
27 Toxic substances properly idientified, stored & used
IN WA
Conformance with Approved Procedures
28 € 7 writh vark /spacialized process/HACCP
IN N/A

IN = in compliance, QUT = not in compliance, N/O = not observed, N/A = not applicable

C = corrected on site, R = repeated



GOOD RETAIL PRAC]'ICES :
Gaod Retari Practices are preventative measures to cuntrol the addmon of pathogens, chemlcals, and physleal ob]ects into food

safe Food & Water

[ | Pasteurized eggs used where required
N |
|

£

i Water % Ica from approved souvce

N/A

e

A

i
11

Proper Use of Utensils : _ e

In-Use utensils; properfy stored

Utensils,

1y stored, dried & handled

& linens; prop

| Variance obtained for ialized p g method
N | N/A
| |
e ! = A

- Food Temperawre Control

% Proper cooling

is used; adeq i for

control

{
I

Plant food properly moked for hot Imidiag

pproved thawing methods used

Thermometers provided & accurate

| Smgte-use[smgie-semice articles: properly stored & nsed
| /A
1'

| Gloves used properly

ble, properly designed, const

W hi rau[itus

"&usedhast i

Food Identlﬁcatlon e )

Sl ! A T e |

i
3% | Fuod pmpedy Iabefed orrgmalcuntamer I
i

- m— coh
Non-food contact surfaces clean {
NA |

thsmal Faclllt[es ' o -

Hnt& cold water avallabla adaquate pressure

|
[
Pt i e o
|
|

Preventmn of Food Contammaﬂon ] i 50
il
: el |
|37 Ensects, rodents, & not p ’51

j Personal deanliness

W'lpe clothes; properly used & stored

W

ingi Hed: inctallad 0 d & used; test

i { S B o

| Sewage & waste water prnpef[v dispused

‘I'uilet fac.ihtles, prnperlv mnstmr.ted suppued cleaned

d areas used
4 N/A

|

FOOD EMPLOVEE CERTIFICATION Compﬁance with PA Food Employee Cerhﬁcation Act (3Pa.(5ASS§§5501—6510)

B CERT!FIEDFOODEMPLOYEE

Cemﬁed Faad Empkwee emploved acls as PIC, mesable

CIrve (-Z! »

in compliance, OUT = not in compliance, N/O = not

P.L.C. Sighature

N/A = not applicable

CERTIFICATE

I e S R S S |
i cgrhﬁed Food managercerhfimte ualldand pmper!y dispiaved |
‘ NA |
| |

C = corrected on site, R = repeated

Sanitarian Signature

4

et e TS




RADNOR TOWNHSIP # Risk Factor Viclations DATE oren7
201 IVEN AVENUE # Repeat Risk Factor Violations TIMVIE I1d 0%:45am
WAYNE, PA 19087 Querall Compliance Status TIME QUT 11:15am
Food Facility Address City/State Zip Phone #
SMASH BURGERS 550 E. LANCASTER AVENUE RADNOR, PA 19087
Registration # Owner Parpase of Inspection {choose one} Lizense Type Risk Category
FE00001220 KEVIN FERRELL Routine Retail RETAIL FOOD
TEMPERATURE RECORDINGS
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
BACON 145
ONICNS 38
CHEESE 38
MUSHROOM 38
W/REFRIGERATOR 38
W/FREEZER 5
WAREWASHING FACILITIES
SANITIZER PPM
3 Bay Sink
3 Bay Sink QUATS 200
Dishwasher CHLORINE NIC
Wiping Coths QUATS 200
OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
32 BAINE MARIE NOT WORKING. OPERATOR MAINTAINING FOOD TEMPERATURE WITH DOUBLE ICE TRAY. MAINTENANGE SCHEDULED
3¢ ALL FOOD PREPARATION WORKERS MUST WEAR HAIR RESTRAINTS. CORRECTED WHILE ON SITE.
47 DISH MACHINE NOT WORKING. USING 3 BAY SINK MANUAL WARE WASHING. MAINTENANCE SCHEDULED
52 LADIES BATHROOM NEEDS A SIGN THAT READS. "EMPLOYEES MUST WASH HANDS BEFORE RETURNING TO WORK®".
54 MOP THE FLOOR IN THE BACK OF THE HOUSE & UNDER THE SCDA DISPENSOR IN THE DINING AREA. CORRECTED WHILE ON SITE.
85 RE-INSTALL THE OUTLET COVER ON THE WALL IN THE DISH ROOM
57 POST IN PLAIN VIEW THE NATIONALLY RECOGNIZED CERTIFIED FOOD MANAGER CERTIFICATE. & THE MOST RECENT FOOD SAFETY INSPECTION REPORT

[OR A NOTICE INFORMING THE CONSUMER OF THEIR ABILITY TO VIEW THE REPORT UPON REQUEST].

P et

IN ACCORDANCE WITH APPLICABLE ADOPTED RADNOR TOWNSHIP CODES.

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

Follow-up Date

ALL VIOLATIONS SHALL BE CORRECTED WITHIN 48 HOURS UNLESS SPECIFIED CTHERWISE. NON-COMPLIANCE MAY RESULT IN ADDITIONAL PENALTIES




