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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 iliness 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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’ RADNOR TOWNHSIP # Risk Factor Violations DATE 04/18M17

301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 115 PM

WAYNE, PA 19087 Overall Compliance Status TIME OUT
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TEMPERATURE RECORDINGS ] i '
ITEM/LOCATION TEMP I ITEM/LOCATION TEMP

CUT PINEAPPLE 40 PULLED PORK 154

TOMATO AND MUSHROOM QUICHE 32

BAY MARIE H

FREEZER -2

WALK IN
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WAREWASHING FACILITIES
; SANIIIZER - PPM

3 Bay Sink QUATS 200

3 Bay Sink

Dishwasher

Wiping Coths

' (OBSERVATIONS & CORRECTIVE ACTIONS

ITEM # VIOLATION TEXT

#54 Clean under storage shelves in prep area and walk in. Clean wall behind slicer.

e Keep outside door to prep area closed until screen is replaced. Use 16 mesh screen.

Ll Display current food ficense, GFM certificate, and current Food Safety Report in area for public view.

#37 Renew and/ or maintain service with Certified Pest Control Service.

i Violations to be corrected within 72 hours. Non compliance may result in penalties according to the Radnor Township adopted Godes.
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Follow-up to be completed on sanitarian copy only!
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