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: FOODBORNE II.LNESS RiSK FACT ORS AND PUBLIC HEALTH kNTERVEN‘l’IONS
Risk Factars are lmpunant pracnces or procedures identified as the most preualent comnbuhng factors of foodborne illness or in]my.
Puhilc Health mterventlons are contrel measures to prevent fondborne lllness or ln}ury
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GOOD RETAIL PRACTICES
Good Retail Prachces are preventatwe measures to control the addlhori of pathogens, chemlcals, and physncal OhjECtS into food.
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FOOD EMPLOYEE CERTIFICATION Compllanoe with PA Food Employee Cerh'ﬁcatfon Act (3Pa GASS§§3501—8510)
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RADNOR TOWNHSIP # Risk Factor Violations DATE 0125117
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 09:45AM
WAYNE, PA 19087 Overall Compliance Status TIME OUT 11:45AM
Food Facility Address City/state Zip Phone #
PANINIZ CATERING 100 MATSONFORD ROAD #4 RADNOR, PA 19085
Registration Owner Purpose of lnspection [choose one) License Type Risk Category
FE0Q001186 JOHN GALIATSATOS Routine Retait RETAIL FOOD
0 n T IPNPERRTURERECORDINGS . -
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
SALADS 38 CHICKEN ENCHILADAS 167
MUSHROOM ROSITTO ) 36
BREAKFAST SAUSAGE 38
FRUIT CUP 38
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OBSERVAT!ONS & CORRECT IVE ACTIONS
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22 DATE SANDWICHES & DESERTS IN DISPLAY COOLER

49 TEMPER THE HOT WATER TEMPERATURE @ THE HAND SINKS TO 80f - 110f

52 LADIES BATHROOM NEEDS A TRASH RECEFTACLE. CORRECTED WHILE ON SITE.

54 PATCH HOLES IN VARIOUS LOCATIONS. ALONG HALLWAY & NEXT TO HE GRILLE.

54 CLEAN THE QUTSIDE OF OVENS LOGATED IN THE FAR REAR, ALSO THE FLOOR UNDER THE SMALL OVEN.

AR ALL VIOLATIONS SHALL BE CORRECTED WITHIN 48 HOURS UNLESS SPECIFIED OTHERWISE. NON-COMPLIANCE MAY RESULT IN PENALTIES IN ACCORDANGE WITH

APPLICABLE ADOPTED RADNOR TOWNSHIP CODES.

Follow-up to be completed on sanitarian copy only!
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