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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practlws or procedures identified as the most prevalent contributing factors of foodborne illne&s or injury.
Public Healﬂ; mtewenﬁnm are oontml measures to prevent foodbome lllness or mjuty

Demonstration of Knowledge {1 Protection from Contamination

EV | Food separated & protected

|
|
— e ————— 4

Employee Health l |
i

Flmd contact surfaces: deaned and sanitized

perdls;msnion of returned, previously served, reconditioned and umal'a food

1
; !
fa , food employee & conditional employee; knowled g, | *‘( T
1
| l

Time[Tempe'rai:ur_e Control for Safety

Proper cooking time & temperature

|
{
| Prnmdumsfnr rsq:nndmgtn vnrmﬁng& dlarmeal events | E { :

l | |18 I | Proper reheating procedures for hot holding
¢ — P e U -
Good Hyglemc Practlces {1 | .

R e s RS — .. _PORSNO [

e S

I N B '} 119 ! | Proper cooling time & temperature
|

| Pmper eatmg hstmg, drinking or tnhicco use

i No discharge from eyes, nose & mouth

‘ Pmpar hot holdiﬂg & temperatures
[
|

N/A

Preventmg Contamination by Hands

| Proper data mariung & dlspuslhun

Nu bare hand comtact mth RTE foods or pre-approved alternate method ‘
i pmperly followed /A

3
kww = = = ) = ST -
1

ISR 1| S— 1 — - e

i Time as a public health cantrol: procedures & record

|
—— ]

| Adequate handwashing sinks properly supplied and accessible | | e i
[ ; Consumer Advisory
!

L S e

| € advisory provided for raw/und: ked foods

N
-y

Approved Source E | I N
T e F L T TS ——— - SE— —

| Food obtained from appmved source H:ghly Susceptible Population - ; W‘
i
|

|
|

Food received at proper temperature i Pasleurlzed food used; pmhib!led foods not offered
\

|
|
|
|
i N/A
i
[

|
=z

.

i STRN—— Y —— |‘ D (E—
{12 i Food In good condition, safe & unadulterated Food/ Color Addltwes & TO)(IC Substances
! N/A = R e T g T

=]
o

Fuudfcuhr additives: appreved & pmperty used

——————— = ]

Z

d records N/A

k tags, parasite

g

| 1
.: e ——————— R e i e e e g
|

Toxic substances properly identified, stored & used i
; NiA

|
|
|
|
1
|
|
i
|
|
|

=

| &]
A -

(el ———————————————— S W————
Conformance with Approved Procedures |
‘_\-.L ._.‘,.... et et e i e e e e o o e e e e e o et ;177-..7 - <‘

128 | { Compliance with variance[spenallmd process/HACCP

Lol | N/A
: |

| | |

3 1

IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = Tepeated



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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RADNOR TOWNHSIP # Risk Factor Violations DATE 03/03/17
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 10:15am
! WAYNE, PA 19087 Overall Compliance Status TIME OUT 11:45am
Food Facility Address City/state Zip Phone
PANINIZ CAFE 201 KING OF PRUSSIA ROAD RADNOR, PA 19085
Registration # Owner Purpose of Inspection {choose one) License Type Risk Category
FE00001162 NICKELL ROCKEYMORE, MGR. Routine Retail
} ' : TEMPERATURE RECORDINGS : '
[ [TEM/LOCATION TEMP § ITEM/LOCATION TEMP
CHICKEN SALAD a GHICKEN NOODLE SOUP 190
TUNA SALAD a0 MEATBALLS 174
PEPPERS a1 TACO/PORK 177
LUNCHEON MEAT & CHEESE M
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" Disl-lnwésher N/A N/A
Wiping Coths QUATS 300
OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # ' VIOLATION TEXT
™ NEED THERMOMETERS IN THE CHEST FREEZERS
47 NEED TEST STRIPS TO PROVE THE SANITIZING CONGENTRATION OF THE WIPING CLOTH & WARE WASHING SOLUTIONS
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CORRECT VIOLATIONS WITHIN 48 HOURS. NON-COMPLIANCE MAY RESULT IN PENALTIES IN ACCORDANCE WITH APPLICABLE DOPTED RADNOR TOWNSHIP CODES.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested

Prosecution Requested

Follow-up Date




