RETAIL FOOD FACILITY !NSPECTION REPDRT

[ RADNDR TOWNHslp mesk Factor Violations

301 IVEN AVENUE ‘ | #Repest Risk Factor Violations
" | WAYNE, PA 19087 e

DATE 021'1 0.'1 7

TIME IN { 01 35F'M

TIME QUT ‘ 03 GGPM

. | overal Complianou Sla‘!us

| Food Facility | Address c‘itylstate 1 Phone #
e e e e e SENOE WP

| HO CHOI
Reg&lra‘liun# ! Owner Purpose of inspecﬂon [dloose nna) i Licerrse Type ! Risk Category

868 COUNTY LINE HOAD

BRYN MAWR PA 19010

 FE00000777 : MAN TUNG CHUNG (KEVIN) Routine | Retai et

FODDSORNE tLLNESS RISK FACTORS AND PUBUC HEALTH ll\ﬂ' ERVENTIONS

Risk Factors are impoﬂant practices or procedures identified as the most prevalent cuntﬁbunngfanors of foodbome ;Iiness or mjmy.
} Public Health interventions are wntro! measures to prevent fnudborne lllness or m}ury

Lo Demonstratlon of Knowledge

| Food sepalated & protected

1 | T Persom s chagw, denvonstutes of Fnowhses & parkitit daties
‘
\
\

| Food contack snriamr dmmed and sanrhzed ! |
NiA

B o Employeel-lealth

food employes & conditional 1 E il

| Proper woldng time & temperature

rocedures for respondingtc vorrnhng & dlan‘heal events

Good Hyglemc Pracu s

Proper molmg time & temperature

PI'Bper s&ﬂﬂg, tasting, cirmlnnz or tobacco use

Pmper lmt holding & lemperatum

No discharge from eyes, nose & mouth

: 'Preveuﬁlig Contamination by I_-_lan"dé = \ Proper cold holdmg&tempetatures

I Hamli dean&properivwashed = et e —— e e
i JNZ.' | NA 22 | \ Proper data marlnn,g &dlsposi‘hon [
T S, - S e e e I | | NIA
'8 | E No bafe hami contact w:th RTE fcmlsor pre-app i siternate method I '

1 ! IN F properly followed ‘ NIA,

Time as a public health control: pl’ooedllres & record

N — TT._._-__. et ettty et e e ]
{
|

I o . T — _— e
19 | Adequate handwasking sinks properly supplied and accessible

1 - { Consumer Adwsorv

| | | ik e T ——— e
- | e e e ik |24 | Cnnsumer advisory provided for mwfundemouked foods

o APproved Source S . 4 [ A

T EITII———————————

Highi; Susceprhbie Populaﬂnn

F ized food used; prohibi foods not offered

dition, safe & unadu 1 FoodICoIor Addlt}\res & Toxlc Substances -

G U O . FwdlCulor additives: approved &propeﬂv used
13 | | Required R S, Sl o e i

| Tnxic substances properlv identified, stored & used

Conformance wrth Appmved Procedures e . .

pli with vari /spedialized processIHACCP

N/A

IN = in compliance, OUT = not in compliance, N/O = not observed, N

C = corrected on site, R = repeated

Timel‘l'emperature Contro! for Safety : Shl i




GOOD RETAIL PRACTICES
Good Retail Practices are prevenﬁtwe measures to control the addition of pathogens, chemicals, and phys:cal objects into food

Pmper Use of Utenstls

In-Use utensils; prnperly stnred

\ I!tsnstls equipment & linens; properly stored, dned & handled
\

Singte—use{smgle—wwm articles: properly stnred & used

Vark biained for specialized processing methods 1% | N

Glnwes used pn:lpsal'l’,|

1‘. .: e Utensﬂs, Eqmpment&\lendmg i
| -

32 ,Pmpermulmg thods used; ad

perature contral

| Non-food contact surfaces clean

i i it e 'Fom.j Ide_nﬁﬁcaﬁog Phystcal Faclllhes

I
| Hot & cold water available: ade«;nate pressure

Preuentlnnof!-'oad (‘nntamlnatlon | Plumbing installed: installed, maintai '&“Sed test

Contammahan preuented dnrmg ﬂ:u:d preparation, storage & display

| Toilet facilities; pmper!\rmnstrm:ted supplle:l cleaned

,,,,.,, ,7,,,,,,5,,,,,,,,, e — — -

|
| a1 | Washing fruits & metables
|

CERTIFIEDFOOD EMPLOYEE -

- CERTIFICATE

| 56 | Cemﬁed Food Emplovee emp{oyed' acts as PIC; aecesra‘ihle Cerhﬁed Food manager certificate: \ralld and proper[’u d:splayed

P.I.C. Signature

f?/l/ Is—€

/
i

.L/jfv\,.n_._‘,c fﬂfz{gf&mj

: ]
C = corrected on site, R = repeated

Sanitarian Signature

i e —_———

N/A

(N/A




RADNOR TOWNHSIP # Risk Factor Violations DATE 021017
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 01:35PM
WAYNE, PA 19087 Overall Compliatice Status TIME ouT 03:00PM
Food Facility l Address City/State Zip Phone #
HO CHOI [ 968 COUNTY LINE ROAD BRYN MAWR, PA 19010
Registration # Owner Purpose of Inspection {choose one} License Type Risk Category
FEGO000777 MAN TUNG CHUNG (KEVIN) Foutine Retail P
s " o © TEMPERATURE RECORDINGS : :
ITEVI/LOCATION TEMP ITEM/LOCATION TEMP
DUMPLINGS 40 WON TON SOUP 206
MUSHROOMS 42 EGG DROP SQUP 184
SHRIMP 42 WHITE RICE 188 |
|
| WALKIN REFRIGERATOR 38
WAREWASHING FACILITIES _ _
. 'P?!V' o
CHLORINE N/O
1 CHLORINE 150

OBSERVATIONS & CORRECT IVE ACTIONS

ViOLATlON TE)(T
7 USE HAND SINK FOR WASHING HANDS ONLY,.
3 TO PROTECT TGS FOODS, KEEP ONLY ENQUGH FOODS OUT FOR PREPARATION FOR 20 - 30 MINUTES AT A TIME. [FISH, BEEF, PORK, POULTRY, ETC]
|2 BATHROOM NEEDS CLEANING AND A CONTAINER WITH TIGHT FITTING LID ,
| 54 THE ROOF LEAKS OVER THE BATHROOM CAUSING THE CEILING TILES TO COME DOWN. CORRECT WITHIN 72 HOURS.
54 CLEAN THE FLOOR IN THE BACK OF THE HOUSE

a

MUST USE THE CENTROLIZED HEATING SYSTEM TO HET BUSINESS NOT PORTABLE HEATERS

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

Prosecution Requested

Follow-up Date

L |




