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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent mntﬁbuﬁng_factom of foodborne illness or injury.
Public Health interventions are control measures to prevent foodborne illness or injury.
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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 Employee Certification Act (3Pa. CSASS§§5501—551U}
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CARROTS 42 TURKEY NOODLE SOUP 180 [
BROCCOLI 40 GREAM OF MUSHROOM SOUP 182
CHICKEN SALAD 40 TOMATO AND BAGON SANDWICH 135
ZITI PASTA 150
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VIOLATIONS SHALL BE CORRECTED 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




