RETAIL FOOD FACILITY INSPECTION REPORT

RADNOR TOWNHSIP

DATE

Ln Risk Factor Violations 0212817 !
301 IVEN AVENUE | ;I‘Repeat Risk Factor Viulatinn:i :_ _T;S;HE N .—1(‘];(;Dam |
i WAYNE, PA 19087 Overall Compliance Status | ' TIME QUT , P
Food Facility ) B ‘ Address o = City/State Zip I Phone #
VILLANOVA DONAHUE HALL L 800 E. LANCASTER AVENUE VILLANOQVA, PA. . 19010
Reglstration # | Owner 7 Purpose of lnspecu:n {choose one) License Type Risk Cahe-guly
FEO0CD0633 I‘ VILLANOVA DINING SERVICES Routine Retail

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factots are important practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
Public Health interventions are control measures to prevent foodborne iliness or injury.

Demonstration of Knowledge Protection from Contamination ‘
1 l Persan in charge, demonstrates knowledge & performs duties i 14 I Food separated & protected ! !
| IN NIA
i NfA I
_—
== il = Food contact surfaces: cleaned and sanitized l
Employee Health IN NA
. . . Tad | 2
2 N food emplayee & conditional employ e 16 Proper disposition of returned, previously served, reconditioned and unsafe food.
| N bilities & rep_nrting WA IN N/A
|| " ‘
T == T 1
3 Proper use of reporting; restriction & exclusion ‘ ! Tlmeﬁ empRrature Control for Safetv
IN | } - |
‘ Ni& ' 17 ‘ | Proper cooking time & temperature !
4 — N | NIA
4 Procedures for responding to vomiting & diarrheal events | |
N NA | T e =
I 18 I Praper reheating procedures for hot holding ‘ ‘
= |
- \ IN NIA
| Good Hygienic Practices [
i L |
T T |19 i &t T
5 } Proper eating, tasting, drinking or tobeceo use | | Proper coofing tima & temperature |
IN ‘ NIA | i | IN N/A |
" | |
B | — ; | =
6 | No discharge from eyes, nose & mouth 20 | Proper hot holding & temperatures I l
N ‘ NA - [ IN N/A
- T ' ==
Preventlng Contamination bv Hands : 21 Proper colt! halding & temperatures
b i ‘ IN N/A
7 | Hands clean & properly washed | == i {
N NA 22 Proper data marking & disposition
| ‘ | IN NIA
8 No bare hand contact with RTE foods or pre-approved alternate method i 7 |
IN properly followed | N/A 23 Time as s public health control: procedures & record I |
il N NiA
| : | |
9 Adequate handwashing sinks properly supplied and accessible | | 5 Consumer Advi
VIS0
IN ‘ N/A | s B Y ]
‘ i 24 [ | Consumer advisory provided for raw/undercacked foods !
Approved Source | [N | NIA
10 } Food obtained from spproved source | Highly Susceptible Population ‘
N | NIA
== : - = —
11 Food | at proper e |25 Pasteurized food used; prohibited foods not offered |
IN NIA N NiA
|
| | |
- =] A :
12 i Food in good condition, safe & unadulterated Food ICoior Additives & Toxic Substances
N/A
| = .| 28 food/Color additives: approved & properly used !
TT— i |
13 [ Required records avallable, shellstack tags, p ! IN N/A
‘ IN ‘ NIA | |
| L 27 Toxlc substantes properly identified, stored & used f :
IN NIA
l : |
Conformance with Approved Procedures [
| 28 Compli with variancefspecialized fHACCP ' )
‘ IN NIA
1 1

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 Retsll Practices ara preventative measures to control the addition of pathogens, chemicals, and physical objects Into food,

| Safe Food & Water Praper Use of Utansls
|
- e —~ — - - -
| 0
| 29 - Pasteurized epgs used where reguired ik [ - tn-Una wesniile; properiy stoted A
] i
| Weter&uetamapproved soures s Utersils, aqilament & Bsap property stored, dried & hndied
. WA L WA
P M [~ - B! o I P ey p—— g
o v ¢ NA our G
Faod Temperature Cantrol | | WA
B repercoclngm cads tfortaparsurs ot | Utensils, Equlpment & Vending
| ] [ [ — - — . = i
bt ! S— — : 5 | fo0d B non-foud contact wurfsses clesnabls, propasty deslgned, d, &
| a3 L Imm!-amuwnukdhlmm ik N wnad WA
| S | — IR i
|34 | approved thewlng methods used = |
( . Bk 4 4,
| ] i A [ W | ilites; E MA |
= -[N e sdod e 7 T | PP ——
: N WA
Food Identification Physical Facifities
3% i :mmw;mm 49 uu&e;u-m-- __', P
W WA our NA
| Prevention af Food Contamination Pl bing dlad, enaimtalnad B und tast -
| 32 " !Im.rﬁmn.llnlnﬁnnw-m wa S o 5 & o "
ot - iation provented durlng food preparation, sortge b depk I R — _
weo MA 1T e | : 1A
" - | Peracma) desrliness WA 5 w Irm-lmm;ﬁi;ﬂl;:f.ld;nmlmhd A
a | Wipe clothes; property uied & sared ' “  Phrplcal e bnstaled, mukntslad & cheen.
| N A out WA
a . [W-ﬁ‘Mlvmnhh wa || w adequste ventiation & Nighting: dealgnatad sres wsed WA
) = - C—— i ‘
FOOD EMPLOYEE CERTIFICATION  Compliance with PA Food Employes Certification Act (3Pa.CSASS§56501-6510)
} CERTIFIED FOOD EMPLOYEE _ CERTIFICATE
} |
P T T P S p——— S T e ———
NA [ WA
IN = in compliance, OUT = not in compliance, N/C} < nut obs N/A = it reprated
PLE S re Sapnitarian Signanire

Y e T




RADNOR TOWNHSIP # Risk Factor Violations | DATE 02/28/17
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 10:00am
WAYNE, PA 19087 Querall Compliance Status TIME OuT | 11:55am
Food Facility ! Address City/State ‘ Zip Phone #
VILLANOVA DONAHUE HALL 800 E, LANCASTER AVENUE VILLANQVA, PA. 19010
Registration # [ Owner Purpose of Inspection (choose one) | License Type Risk Category
FEQ0000633 VILLANOVA DINING SERVICES Routine i Retail
TEMPERATURE RECORDINGS
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
VEGETABLE COOLER 38 SCRAMBLED EGGS 148
DICED TOMATO 40 HOME FRIED POTATCS 167
CORN BEEF HASH 147
I
WAREWASHING FACILITIES

i SANITIZER PPM
3 Bay Sink
3 Bay Sink QUATS 300
Dishwasher N/A N/A
Wiping Coths QUATS 300

OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
44 SINGLE SERVICE ARTICLES SHALL BE PRESENTED WATH THE HANDLES FACING THE CONSUMER. THIS ITEM WAS CORRECTED WHILE ON SITE.
49 THE HOT WATER AT THE HAND WASH STATIONS MUST BE TEMPERED TO BETWEEN 80f - 110f TO REDUCE INJURY TO PEOPLE.
52 REPLACE THE MISSING SIGN IN THE BATHROOM "EMPLOYEES MUST WASH HANDS BEFORE RETURNING TC WORK".
[—= —

54 REPAIR/REPLACE/REMOVE EQUIPMENT THAT IS NOT WORKING. 1TRIPLE DOOR DENFIELD COOLER & 1 WARMER.

B ]

VIOLATIONS SHALL BE CORRECTED WITHIN 48 HOURS UNLESS SPECIFIED OTHERWISE. NON-COMPLIANCE MAY RESULT IN PENALTIES IN ACCORDANCE WITH

APPLICABLE ADOPTED RADNOR TCWNSHIP CODES.

Follow-up to be completed on sanitarian copy only!

Warning Letter Reguested
Prosecution Requested

Follow-up Date

L




