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Risk Factors are important pracfices or procedures ldentlﬁed as the most prevalent contributing factors of foodborne illness or injury-
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GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into fqod.
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RADNOR TOWNHSIP # Risk Factor Violations DATE 020117
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 09:20AM
WAYNE, PA 19087 Overall Compliance Status THME QUT
Food Facility Address City/State Zip Phone §
JOES PLACE 236 E. LANCASTER AVENUE WAYNE, PA 19087
Registration # Owner Putpose of inspection {choose one) License Type Risk Category
FEDC000628 MARTY COSTELLO Routine Retail
ITEM/LOCATION TEMP ITEMfLOCATION TEMP
FRESH CUT RAW POTATOES a8 HOME FRIES, EGGS,BACON & SCRAPPLE MADE TO ORDER
CHEESE ag
MILK 40
PEPPERS a7

WAREWASHNGFACLTES

|sanmzer

3 BaySink e GHLORINE 100

3Baysink

Dishwasher -~

Wlplngmths i o CHLORINE 4
e  OBSERVATIONS & CORRECTIVEACTIONS.

5 NEED A COVER ON PERSONAL DRINKS

35 NEED A THERMOMETER IN UPRIGHT REFRIGERATOR/FREEZER

a9 FOOD PREP WORKERS NEED HAIR RESTRAINTS

52 MENS BATHROOM NEEDS CLEANING, ALSO NEEDS A SIGNS THAT READS "EMPLOYEES MUST WASH HANDS BEFORE RETURNING TO WORK™.

52 LADIES BATHROOM WALL COVERING 1S PEALING

54 THE AREA BEHIND THE GOUNTER AND BATHROOMS AND BACK AREA BEHIND THE BAGK KITGHEN NEEDS CLEANING

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

Prosecution Requested

Follow-up Date {



