RETAIL FOOD FACILITY INSPECTION REPORT
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VILLANOVA DONAHU MARKET | 800 E. LANCASTER AVENUE | VILLANOVA, PA. i 18010 | |
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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 feodborne iliness or injury.
Puhblic Health interventions are control measures to prevent foodborne illness or injury.
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IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable

C = corrected on site, R = repeated
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RADNOR TOWNHSIP # Risk Factor Violations DATE 02/28/17
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 09:30AM
WAYNE, PA 19087 Overall Compliance Status TIME OUT 09:55AM
Food Facility Address Clty/state Zip Phone #
VILLANOVA DONAHU MARKET 800 E. LANCASTER AVENUE VILLANOVA, PA. 19010
Registration # Owner Purpose of Inspection (choose one) License Type Risk Category
FE00000923 Complaint Retail
TEMPERATURE RECORDINGS
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
HUMMAS & PITA BREAD 28
MILK 40
WAREWASHING FACILITIES
SANITIZER PPM
3 Bay Sink
3 Bay Sink
Dishwasher
Wiping Coths QUATS 200
OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
s THIS IS A MARKET WHERE STUDENTS PURCHASE CEREAL, MILK AND OTHER DRY GOODS THAT CAN BE PREPARED LATER IN THE DORM.
AL THERE WERE NO FOOD SAFETY VIOLATIONS NOTICED DURING THIS INSPECTION.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date




