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WAYNE PA 19087
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; Risk Factors are important practmes or procedures identified as the most prevalent cnntnbutlngfactom of foodborne :Ilness or m]ury.
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Preventmg COntammatlon by Hands

H.mds dean & properly washed

| properly followed

| Adeqguazie handwashing sinks properly supplied and accessible

App’rov_e'd Source

‘ Fnod m':giver! at proper tamparature

‘ Mo bare hand contact with RTE fwds ar pre-apprcwed alternate method

Protectlon from Contammatlon =

| Food saparated & prutected

N/A

| Food contact surfaces: deﬂned ami sanitized :
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Proper cooling time &temperature
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Pasteunzed fund used, prnhiblted foods not offered
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C = corrected on site, R = repeated



GOOD RETAIL PRACTICES
Good Retail Practlces are preventative measures to control the addition of pathogens, chemlcais, and physu:al objects into food.
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' FOOD EMPLOYEE CERTIFICATION  Compliance with PA Food Employee Certification Act (3Pa.CSASS§§6501-6510)
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. [ RADNOR TOWNHSIP # Risk Factor Violations DATE 02/08M17
l 301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN [10:00AM
| WAYNE, PR 19687 Overall Compliance Status TIME OUT 11:154M
Food Farility Address ] City/State Zip Phone #
PIZZARELLA GRILLE 958 COUNTY LINE ROAD ROSEMONT, PA 19010
Registration # : Qwner Purpose of inspection [choose one) License Type Risk Category
FEODD01338 ! SALVATORE CARAMNANTE Routine Retail RETAIL FOODS
e  TEMPERATURERECORDINGS e
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
CHICKEN SALAD 35 MEATBALLS 77
TUMA SALAD B 36 SAUGE o 203
RAW CHICKEN BREAST 39
AAW STEAK 39
WALKIN REFRIGERATOR 36
[ MUSHROOM ! 36 |
| ! :
. WAREWASHING FACILH’IES i
i'
3Baysink
: ' CHLORINE 100
CHLORINE 160

OBSERVATCONS & CORRECT IVE ACT IONS

VIOLATION TEKT
43 SINGLE SERVICE ARTICLE UTENSILS SHALL BE PRESENTED SO AS NOT TO BECOME CONTAMINATED.
9 HAND SINKS MUST ALWAYS BE SUPPLIED WITH SOAP & PAPER TOWELS. CORRECTED WHILE ON SITE.
46 INSTALL THE COVER ONTHE SODA DISPENSOR
54 SEGURE THE RAMP LEADING TO THE WALKIN COOLER
55 REPAGE THE LIGHT IN THE TYPE 1 HOOD & CLEAN THE TYPE 2 HOOD
B5 A GREASE TRAP CLEANING, HOOD DUCT CLEANING. & SEWER LATERAL LETTER WILL BE PROVIDED.
: 57 THE FOOD LICENSE MUST BE APPLIED FOR WITH THE PROPER FEE PAID BY 400PM ON 02/08/17.

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

Prosecution Requested

Follow-up Date




