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: ' GOOD RETAIL PRACTICES =
: Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.
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RADNOR TOWNHSIP # Risk Factor Violations DATE 01/2017 =
201 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 01:30PM
WAVYNE, PA 19087 Owerall Compliance Status TIME QUT
Food Facility Address City/State Zip Phone &
STARBUCKS 775 E. LANCASTER AVENUE VILLANOVA, PA
Registration # Owner Purpose of Inspection {choose one) License Type Risk Category
FECD001304 MATTHEW GOLDSTEIN, MANAGER Routing Retail

_ TEMPERATURE RECORDINGS

ITEM/LOCATION TEMP ITEM/LOCATION TEMP

FROZEN PASTRY 12
MILK 36
GRAB & GO a0 .

 WAREWASHING FACILITIES
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~ OBSERVATIONS & CORRECTIVE ACTIONS

39 HAIR RESTRAINTS NEEDED FOR FOOD HANDLERS |
52 NEED SOAP. IN THE REAR BATHROOM DISPENSER. CORRECTED WHILE ON. SITE }
54 CLEAN UNDER THE COUNTER REAS

54 TRIP HAZARD WITH MATT LEADING TO THE BACK COUNTER

wsasmsras | IOLATIONS SHALL BE CORREGTED WITHIN 48 HOURS UNLESS OTHERWISE SPECIFIED, NON-COMPLIANGE MAY RESULT IN PENALTIES IN

ACCORDANGE WITH APPLICABLE ADOPTED RADNOR TOWNSHIP CODES.

Follow-up to be completed on sanitarian copy onlyl
Warning Letter Requested
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Follow-up Date L
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