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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 injury.

Public Health interventions are control measures to prevent foodborne 1Ilne§s or m}ury.
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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 Emp!oyee Certification Act (3Pa GASS§§6501—6510)
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RADNOR MIDDLE SCHOOL 150 LOUELLA ROAD WAYNE, PA 19087
| Registration Owner Purpose of Inspection {choose one) License Type Risk Category
J{I_ FEO00D0868 | KAREN CORBO, MANAGER Routine Retail
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a7 THE QUAT SOLUTION WAS OUT OF BALANGE, MANAGEMENT IMMEDIATELY SWITGHED ALL WIPING CLOTH CONTAINERS TO CHLORINE ALONG WITH NEW CLOTHS.

AND CALLED THE COMPANY. THIS VIOLATION WAS CORRECTED WHILE ON SITE.

et | THERE WERE NO OTHER VIOLATIONS NOTICED DURING THIS FOOD SAFETY INSPEGTION.
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Follow-up to be completed on sanitarian copy only!
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