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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.
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Safe Food & Water

| Pasteurized eggs used where required
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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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RADNOR TOWNHSIP # Risk Factor Violations DATE 04/0317

201 IVEN AVENUE # Repeat Risk Factor Viclations TIME N 2:40pm
| WAYNE, PA 19087 Qverall Compliance Status TIME OUT 3:40pm
iFuod Facility Address Cityfstate zip Phone ¢
[ VILLANGVA 2nd story market 800 E LANCASTER. Ave Villanova Pa

Registration# ] Owner Purpose of Inspection (choose one) License Type Risk Categary

FEO00R0R9E [ Do MeCullough, MGR. Routine Retail Food service
| TEMPERATURE RECORDINGS o
ITEM/LOCATION TEMP ITEM/LOCATION TEMP

“Cooler 28 Mac and cliesse 205

Sausage #

Pinaeapple 40

Apple cooler 44
[ i
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WAREWASHING FACILITIES
: ] SANITIZER PPM

3 Bay Sink

3 Bay Sink

Dishwasher

Wiping Coths Quats 300

OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
s NO VIOLATIONS NOTED DURING THIS INSPEGTION.

Follow-up to be completed on sanitarian copy onlyl

Warning Letter Requested
Prosecution Requested

Follow-up Date




