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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodborne illness or inju'rv.
Public Health [ntervenﬁuns are controf measures to prevent foodbome illness or mjury.
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GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.
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FOOD EMPLOYEE CERTIFICATION  Compliance with PA Food Empluyee Certification Act (3Pa.C5A55§§5501 ssm)
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RADNOR TOWNHSIP # Risk Factor Violations DATE ! 02/2717
301 IVEN AVENUE # Repeat Risk Factar Vilations TIME IN | 02:15PM
‘ WAYNE, PA 19087 Overall Compliance Status TIME QUT | 03:45RM
Foud Facility | Address City/State zip Phone #
TRIDEG! i 185 £. LANCASTER VENUE WAYNE, PA 19087
| Registration # Owner Purpose of Inspection {choose one) License Type Risk Category
, FE0000131 ALANA MILAZZO Foutine Retail
| | TEMPERATURE RECORDINGS '
| ITEM/LOCATION TEMP ; TEM/LOCATION TEMP ‘
HAM COOKED % FRENCH ONION SOUP 194
CHEESE 40 RAVIOLI SOUP 193
PEPPERS a1 ;
DISPLAY 40
REAGHIN FREEZER #1 7
| REAGHIN FREEZER #2 10
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3 Bay Sink
3 Bay Sink QUATS 300
Dishwasher
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~ OBSERVATIONS & CDR_RECT IVE ACTIONS l
ITEM# ~ VIOLATION TEXT
5 NEED THERMOMETERS IN THE 2 REAGHIN FREEZERS
54 REPAIR THE PEALING PAINT ON THE WALL BEHIND THE 3 BAY WARE WASHING SINK
55 CLEAR THE ACCESS TO THE FUSE PANEL BOX IN YHE BASEMENT

ressrsbaenss | GORRECT VIOLATIONS WITHIN 48 HOURS UNLESS SPECIFIED OTHERWISE. NON-COMPLIANCE MAY RESULT IN PENALTIES IN ACCORDANCE

WITH APPLICABLE ADOPTED RADNOR TOWNSHIP CODES.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date




