RETAIL FOOD FACILITY ]NSPECTION REPORT
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WAVYNE, PA 19087 | Overall Compllance Status | | TIME OUT |
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Flip and Baileys 902 Conestoga Rd .‘ Rosemont, PA ;

Regisin']mn # | Owner Purpose of lnspm:hon [d'mose onel Lirense Type . Risk (ktwgorv ‘

Retal: Retéll Food ]

FEOGUO!GUB Chris Young Routine

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury.
Publu-: Health interventions are control measures to prevent foodhborne illness or injury.
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C = ¢orrected on site, R = repeated




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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Proper Use of Utensils
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FOOD EMPLOYEE CERTIFICATION Compliance with PA Food Employee Certification Act (3Pa CSASS§§6501-6510)

?  CERTIFIED roou EMPLOYEE i l CERTIFICATE

56 | ‘ v:emﬁed i Krigloibe. WG VRl AELE e DI ookl !
N ‘

|

i . b 1

\ Cerhﬁed Fond manager oerhﬁcate valid and properly dlsphyed |
{

|

rirocdtad e ¥ = -
C = corrected on site, R = rep veated
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RADNOR TOWNHSIP # Risk Factor Violations DATE 04/05/17
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 2pm
|
WAYNE, PA 19087 Overall Compliance Status TIME OUT
Food Fadility Address City/State Zip Phone #
Flip and Baileys 902 Conestoga Rd Rosemont, PA
Registration # Owner Purpose of Inspection (choose one) License Type Risk Category
FEOC001008 Chris Young Routine Retail Retail Food
- ; 1
TEMPERATURE RECORDINGS ‘E
ITEM/LOCATION TEMP ITEM/LOCATION TEMP ‘i
|
Reach in 38 Chili 140 E
Blue Cheese 41 Short Ribs 170 E
|
E
[
|
WAREWASHING FACILITIES
 SANITIZER PPM
3 Bay Sink
3 Bay Sink
Dishwa_'shar Chlarine 200
Wiping Coths Chiorine 200
OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # e VIOLATION TEXT
e Clear path to electrical box in basement as per fire code.
(g Transfer feod items from non functioning cooler in basement to aftemnative working cooler today.
s ] Violations must be corrected within 72 hours with exception to transferring food items to working cooler, which must be comected today.

Follow-up to be completed on sanitarian copy onlyl

Warning Letter Requested

Prosecution Requested

Follow-up Date




