RETAIL FOOD FACILITY INSPECTIDN REPORT _

# Rlsk Factnr Vnolahuns

RADNOR TOWNHSIP
301 IVEN AVENUE
jwmme PA 19087

DATE

# Repeal Rlsk Factor Vlolahnns ‘I1MF. IN

: Overail Cnmplianoe Status. TIME nur

‘ Food Fanlity

it [Stite Zip Phowe &

JOHNS MARKET 1 PENNSYLVANIA AVE WAYNE F’A 1908?

Registraﬁu L1

Purpose oﬂnspecﬁon (chcmse one} Lloens: Type Rlsk Category

RETAIL FOODS

FEGOOOOGSD JOHN & BEVEELY \IESF'EH

Demonstratlon of Knowiedge

* Protection from .:;;,.@a;.‘maﬁm

! Person in c!:args, demnstrate: kncnﬂedge & perfuunsduﬁas i Food separated & protected

A

| Food contact surfaces: cleaned and seamitized
Emp!oyee Health

N,

o P S R e e e e
: ;o food employee & conditional employee; :  Proper disposition of returned, previotsly served, reconditioned and imsafe food.
SN i bilities & reporting H ; ! N/A

:Pm,m”.'seof YAE o &, — e Tlmeﬁemperature Control _for-Safetv__ ;

N ! Praper cooking time & temperatare

A
R S A B B A ————

: Praper reheating provedures for hot holding

Good Hygiemc Prachces

- Proper eaﬁng, tasting, :lrmlung or tnha:.r.n use ; ; Proper cooling ime & termperature
LN NIA (N : N

s No discharge from eyes, nose & mouth

! ; Proper hot holding 8 temperatures
LM | NiA

N/A

Preventmg Contamlnamm by Hands i

: Proper whi holding & temperatures

l'lands dean & properly washed

N/A

| Proper data marking & disposition

- { No bare hand contact with RTE foods or pre-apyp ] alternate method

CIN  properly foliowed

NA g

! : i ; Time as a public healil control; procedures & record
Lo : ' PN NiA

1 | Adeguate hardwashing sinks property suppiied and accessible .

- Consumer Advisory’
NA IR AREEATY

. S : Consumer advisary provided for raw/undercogked faods
Approved Source :

N/A

i mw Food ubtamad from approved source

'L Highity Susceptible Populition "

1 ! Fond recaived at proper 25
; N/A

 Pasteurized food used; prohibited faods not offered

N/A

| Food in good condition, safe & unadulterated

: : FoodlColor Addlﬁves & Toxu: Substances Vi
NS

S N &  Food/Color addtives: =nnmwd&pwpeﬂvuud
(13  Required records available, shellstock tags, L ’ F I ;

N NIA

NiA

27 : Toxic substances properly identified, stored & usad .
: N/A

 ' Confnrmance with Appraved Pmcedures




: R GOOD RETAIL PRACTICES .- - e e D
Good Reta:l Prachces are preventatlve measures to control the addmon of pathogens, chermnais, and phvsar.al ob}ects into food L L

' _-'-sa:fe__rgda & Water

I"ro';_:'e'r' ;Jse'ﬁf lPtenﬁiIS_" e

1 Pasteurized eggs used where required In-Use utenskis; properly sfored

/A

Wensils, equipment & linens; properly stored, dried & handled

i Water & lce from approved soarce B
! /A

Single-use/single-service articles: properly stored & used

M/A

Gloves used properdy

N/

7 Utensils, 'Eﬁu}pm_eht &'\fepging‘ REAERIEE AN

EPmp@rmnIing thods used; adeq [ for tore control

I —— : ! Food & non-food cantact surfaces cleanab by designed, constructed, &
+ Plant food properly cooked for iiot holding : L N | used
: NA ;

NiA

: Approved thawing methads used ‘ e i - - S L i
i N/A a7 EIN hing Tacilities; installed imed & used; test NiA

Thermometers provided & acourate

B Non-food contact surfaces clean
NA i NA

- Faod Identlﬁr.ahon

_ Physical Facilities .

Fm:d prupedvlabeled'nngmal container 48 57 : l-t.ot&eold water available: adeq ) ‘ m
N VN : NiA

Prevennon of Food contarmnatlon N/A

‘ Insed:s, radants, & anlmals nat preseat NA Sewage & waste ¢ properly disposed A .

! Uontamination prevented during foed preparation, storage & display & Tnll e!facillt!as; pmperlvmnstructed,supphed, c ’ d R
; N/A

! Personal cleanliness

N/A

N/A

+ Gatbage & refuse proparly disposed: facilities matk d

Tpe clothes; properly used & stored Physical facilties instalted, maintainad & clean

N NiA

: Washing fruits & vegetables ' Adequate wentitation & lighting: designated areas used

N/A

"FOOD EMPLOVEE CERTIFICATION  Compliance with PA Food Employee Certification Act (3Pa,CSASS§§6501-6510) -~

" CERTIFIED FOOD EMPLOVEE CERTIFICATE -

Certified Food Employae empioyed; acts as PiC; accessibie | Certified Food manager certificate: valid and properly displayed

NAA

g RN T L ETT DETUEATIA SR TG LTS




| RADNOR TOWNHSIP DATE [3ricr
: 301 IVEN AVENUE
| WAYNE, PA 10087

! # Risk Factor Violatichs

i # Repeat Risk Factor Violatons TIME IN

rall Compliance Status TIME QUT

. Food Farifity Ry/State Zip

Phone #
JOHNS MARKET

19087

| Registration # License Type
FEQOG00G50 Ratail

TEM/LOCATION

| LUNGHEON MEATS & GHEESE

{W/REFRIGERATOR ‘

174

'3 Bay Sink. | GHLORINE

iy sink

- Dishwasher.

CHLORINE 100

- OBSERVATIONS & CORRECTIVE ACTIONS
. VIOLATION TEXT .

38 | STORE LETTUCE 6" OFf YHE FLOOR. CORRECTED WHILE ON SITE

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

Follow-up Date



