RETAIL FOOD FACILITY INSPECTION REPORT

RADNOR TOWNHSIP DATE

| # Risk Factor Violations 02/08/17
301 IVEN AVENUE | # Repeat Risk Factor Violations | | TIME IN 02:00PM
WAYNE, PA 18087 I Overall Compliance Status | TIME OUT 02:55PM
| Food Facility : Address City/State | zZip Phone # ‘
I ITHAN MARKET | 613 CONESTOGA ROAD i VILLANOVA, PA i 18085 !
== — i === ! — —
| Reglstrahon# Owner | Purpose of Inspection {thoose one) | License Type Risk Category 1
FEO000O790 | JIN & MARIAN GREENE ' Routine | Retail RETAIL FOODS |
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foadborne iliness or injury.
_ Public Health interventions are control measures to prevent foodborne |l|ness or II’IJEJTV N i Lt i
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e | — e s = = I‘ 19 | Proper cooling time & temperature
5 Proper eating, tasting, drinking or tobacco use |
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Preventing Contamination by Hands ; |2 ‘ | Proper cold holding & temperatures
¥ i ssllafisiete | IN | N/A
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IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated



GOOD RETAIL PRACTICES
Good Retall Praciices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.

Safe Food & Water Proper Use of Utensils
29 l Pasteurized eggs used where required 42 ! In-Use utensils; properly stored
| IN NfA N NiA
30 [ Water & lee from approved source | a3 Utensils, equipment & linens; properly stored, dried & handied
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Food Identification I Physical Facilities
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37 Imsects, rotlents, & animals not present | e = 1
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FOOD EMPLOYEE CERTIFICATION Compliance with PA food Employee Certification Act (3Pa.CSAS55§6501-6510)
1
CERTIFIED FOOD EMIPLOYEE CERTIFICATE |
: |
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IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated
P.1.C. Signature Sanitarian Signature
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; RADNOR TOWNHSIP # Risk Factor Violations DATE ;
} 301 IVEN AVENUE # Repeat Risk Factor Violations | TIME IN 02:00PM
| WAYNE, PA 19087 Overall Compliance Status TIVE OUT 02:55PM

Food Facility Address City/State Zip Phone #

ITHAN MARKET 613 CONESTOGA ROAD VILLANOVA, PA 19085
Registration # Owner Purpose of Inspection {chooseé one) License Type Risk Category
FEOOQQOT30 JIM & MARIAN GREENE Routine Retail RETAIL FOODS
TEMPERATURE RECORDINGS
ITEM/LOCATION TEMP ITEM/LOCATION TEMP

ROAST (UNCOOKED) 36

TUNA SALAD 42

CHILI 36

ZITIW/MEATBALLS 36

MILK 33

ICE CREAM -10

CHEST FREEZER 6

WAREWASHING FACILITIES
SANITIZER PPM

3 Bay Sink

3 Bay Sink

Dishwasher HOT WATER 180

Wiping Coths CHLORINE 150

OBSERVATIONS & CORRECTIVE ACTIONS

ITEM # VIOLATION TEXT

51 NEED A CONTAINER W/LID TO DISPGSE OF PERSONAL ITEMS

54 REMGCVE THE CARD BOARD FROM THE WALKIN COOLER SHELVES AND FLOORS.

TR

CORRECT ALL VIOLATIONS WITHIN 48 HOURS UNLESS SPECIFIED OTHERWISE. NON-COMPLIANGE MAY RESULT IN PENALTIES IN ACCORDANCE WITH APPLICABLE

ADOPTED RADNOR TOWNSHIP CODES.

[reTese

THIS IS A SUMMARY REPORT WITH THE SIGNED HAND WRITTEN REPORT KEPT ON FILE AT THE TOWNSHIP BUILDING.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date




