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RETAIL FOOD FACILITY INSPECTION REPORT

RADNOR TOWNHSIP ﬁRlsk Factor Violations ! | DATE 021“[3:’17
301 IVEN AVENUE - n Repezt Risk Factor Violations | | TIME IN | 09:30AM |
. WAYNE, PA 19087 ‘ Overall Coruphanca Status i TIME QUT | 11:45AM
Food Fac.1l|tv Address Zip '
EASTEHN UNEVEHSITY EAGLES NEST 1300 EAGLE RDAD ST DAVIDS PA | 19085 I
Al S NS .. N e EEL LB ; . -
Reglstrauon n | Owner § License Type Risk Categorv :
FEQ0000569 MIKE KENIS Retail FOOD SERVICE |
FOODBORNE ILLNESS RISK FACTO‘R_S AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevélent contributing factors:of foodhorne illness or injury.
ubl[c Health mtervenuons are col ol Jneasures to prevent f fuodbome illness or injury. y
Demonstration of Knowledge Protection from Contammaﬁon
1 Person in charge, demonstrates knawiedge & paffurms duties | F‘W“ Wmmed & pruteded
N ' NiA
| Food contact surfaﬁus‘ cleaned and sanmzed
Empiovee Health A
% ] Management Togd empioyee & corimionsl siploy knowledge ¥ Proper disposition of returned, praviously served, reconditioned and unsafe food !
i N | bilities & reporting !
| N/A
: B PRSP e e Tlmef'l‘emperature COI'ItI'OI fOT Safety I
3 Pmper use of reporting restriction & exclusiun
| Proper cooking time & temperature
e b - | NIA
4 | Procedures for resporsdutg to vomiting & diarr&:ml events :
N s R R L TR FRSEERR S— ”
| Prnpe: reheating precedures for hot houiinz
ood Hyglemc Practlces i .
5 Pmper eating, tasting, dnnkmg or tubaccc use I Pruper CDOIII'[E HrH :emperuture
IN N/A N/A
6 . No discharge from eyes, nose & mouth i Praper hot holding & temperatures ! !
N I N/A NFA
Preventing Contamination by Hands i | | Proper eoid holdrns&temperatures
e B e e T Tl R T T NIA
i | |
e | Hands clean & properly washed L — I — e = TR
t ! i
I NA g2 | Pruperdm mark‘mg&dlsposmnn
S e N N/A
8 | ND bare hand contact with RTE incds or pm-apprmra-é alternate method
N | properly followed ; N/A o S e m—m—m—m—
‘ | N/A

Adequate handwashing sinks properly supplied and ae:ﬁsfble i

Consumer Advnsory :
. e o S | Consumer adwsurv p!ovlded for rawlundercooked foods ' ‘
Approved Sotjrce | ; NIA
- = ol o | i : e R e R L i |
Food obtained from appru\.'ed source I Highly Susceptible Population i
| Food received at proper temperature ' Pasteunzed food used prohlbrted foods not oﬁered
i N NFA
1 . o —— S e ot - et I . ! S _— S B TR S
Fiiod It Hoodd condition; Safe SLunadulterited s | ; Focd/Color Addmves & Toxac Substances i
L A R e e 28 Food/Color additives: appmved&pmperi'y used :
Requlred records available, shelistock tags, parasite : :
N/A or e =
wd ey Bt T 2 (S i3 0 COFTe: 3 te. B




GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.

Safe Food & Water Proper Use of Utensils :
‘ 29 , Pasteurized eggs used where required i In-Use utensils; properly stored WA
IN i
730 i | R Wa;te;é: lce frorrnrapproved source I ' : Utensils, equipment & linens; properly stored, dried & handled
N I A /A
. e e — S o i ~
3 Variatics obtainied for specislized bt ing Tethots Single-use/single-service articles: properly stored & used N
IN |
- s e e ) i N GEQUBS used pro EI"V
Food Temperature Control ®
- . e T — G PO S S — USSP v bt et o i ettt e LT s 1 Gl 15 =1
P2 | Proper cooling methods used; adequate equipment for temperature control Utensils, Equipment & Vending
IN b N/A SEESEEIIY.
o . ——— N e S S o A R Food & non-food contact surfaces c
33 W | Plant food properly cooked for hot holding used
| . Approv awing methods use 1 e =
i CIN i ! Warewashing facilities; installed, maintained & used; test N/A
{
35 | Thermometers provided & accurate T .~ U o 1
IN Non-faod contact surfaces clean !
BA
Food ldentification ! thsica! Facilitias ‘
136 | Food properly labeled; original container ; a3 i Hot & cold water available: adequate pressure i
! I N ! NA |
Prevention of Food Contamination flesk:ingatied, mefetalnied Suteed it G
37 Insects, rodents, & animals not present frn S i
LN { | Sewage & waste water properfy disposed
38 . Contamination prevented during food preparation, storage & dispiay ’ Toffet facilifies; properky constructed, supplied, cieaned "
391 | Personal cleanliness } Garbage & refuse properly disposed: faciliies maintained
i IN ! N/ { N/A
40 Wipe clothes; properly used & stored ! Physical facilities Installed, maintained & clean i
IN ! N/A i | N/A
41 N Washing fruits & vegetables N/A quate ventilation & lighting: designated areas used !
FOOD EMPLOYEE CERTIFICATION Compliance with PA Food Employee Certification AC’t-.(3P8.ﬁ3A55§§5501-6510)
CERTIFIED FOOD EMPLOYEE CERTIFICATE |
56 i Certified Food Employee employed; acts as PIC; accessible : Certified Food manager certificate: valid and properly displayed i
1 G|

P.I.C. Signature

N W vpes

Sanitarian Signature




RADNOR TOWNHSIP

g2nan7

# Rlsk Factor \nnlahuns

=
{4
! | # Repeat Risk Factor Violations

301 IVEN AVENUE

TIME IN 09:30AM

WAYNE, PA 19087 }Bvera!i Compliance Status

i TIME OUT T 1145AM

| Address

| City/State

Food Far:lﬁlv ‘

Phone &

1300 EAGLE ROAD ! ST DAVIDS, PA

3 M ——

et e

EA!:-TERN UNIVEF\'SITY EAGLES NE?T

Registraton 8 ; Owner | Purpose of Inspection id‘!onse one)

Risk Category 3

‘ Routine

FEOOOOOSBQ MIKE KENIS

{ Retail

| i ' FOOD SERViCE l

TEMPE RATURE RECORD! NGS

- }I’EM/LOCATION i ) TENP [TEM/LDCAT‘ON - . _; TEMP ) |
SALADS N l R .
is,;m,ggs' e . iag RS 2 | e
' S ) w0 o

C WARCWASHINGFACUTIES . L et )

y : B SRRREE: 7 - e G p L M
;.3Bavsmk I e POy O . ‘ L e ,, s, e |
; SB;\ISmR BT s . ; auats - L 200 i
! Dlshwasher_ o i e 5 J: v - - E _
Wipmg Coths T ? | QUATS ' “ 200 ! ) I
OBSERVATIDNS & CORRECT IVE ACT IONS ‘r
ITEM # VIOLATION TEXT
H

pemden

ADOPTED RADNOR TOWNSHIP CODES.

ALL VIOLATIONS SHALL BE CORRECTED WITHIN 48 HOURS. NON-COMPLIANGE MAY RESULT IN PENALTIES IN ACCORDANGE. WITH AAPPLICABLE |

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

Prosecution Requested

Follow-up Date !




