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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent cnntrlbutmgfactors of foodborne illness or injury.
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1 Good Hygienic Practices

‘ Pmper eaﬂng, tasting, drinking or tobacco use

| Nodsdlarze fmmeyes, nose&mouth

i Preventmg Contammanon bv Hands

! Hands dean & pmperly washed
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GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical ohjects into food.
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Food Identification
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I RADNOR TOWNHSIP # Risk Factor Violations 0 DATE 021617
| 301 IVEN AVENUE # Repeat Risk Factor Violations 0 TIME IN 10:10AM
I
i WAYNE, PA 19087 Overall Compliance Status TIME OUT 11:30AM
| Food Facility | Address City/state zip Phone #
RADNOR HIGH SCHOOL } 130 KING OF PRUSSIA ROAD RADNOR, PA 19085
Registration # ‘ Qwner Purpose of Inspection {choose one) License Type Risk Category
| FEQ0000873 E RUSSEL DILKES, MANAGER Routine Retail
| g i sl ]
i - TEMPERATURE RECORDINGS g
! T T 1
ITEM/LOCATION | TEMP [TEM/LOCATION TEMP
| FRUIT GUP & GUSTARD % a7 HAM BURGERS & CHHESE BURGERS 160 :
T 1
COLE SLAW z 40 PASTA 157
EGG SALAD 4 POTATO GASSAROLE 192
|
1
| MILK 37 PASTA SAUCE 199
| | |
STRING BEANS 142
CHICKEN &DUMPLINGS 192 !
)
|
T - |
WAREWASHING FACILITIES i
i |
SANITIZER PPM i
! !
3 Bay Sink |
3 Bay Sink QUATS N/O
Dishwasher HOT WATER 180 1
Wiping Coths ft QUATS 150 ‘
I _ OBSERVATIONS & CORRECTIVE ACTIONS
| ITEM # ~ VIOLATION TEXT
#44 SINGLE SERVICE ARTICLES SHALL BE PRESENTED SO AS NOT TO BE CONTAMINATED WHEN RETREIVING UTENSILS. CORRECTED WHILE ON SITE.
i

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested

Prosecution Requested

Follow-up Date




