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FEQ0000914 ‘ Tom Hemcher

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 fntervenﬁons are control measures to prevent f foodborne ll[ness orinjury.

= S T e i e St Al e e el S R e e B

Demonstration of Knowledge i Protection fmm Contamination

I
|

| |

! 1
|

R e T B |

s G
| Person in chuga :temnstrﬂes Imow!edm & performs duties | |1 EC A | Food separated & protected

LN | 1 IN I N/A
i | NA | |

|

; Sy x e SO | ‘ 15 ‘ | Food contact surfaces: deaned and sanitized
3, Employee Health Il I NA |

| | | food i = S e s ¥ =% =t T = s
fz | i e oouittional ewmloyes; RS { i6 | meefdlspo.ﬂﬂan of returned, pmviously served rewndﬂioned and unsafe fuod

| | IN | bilities & reporting NA | CIN N/A
b || |

|7Q } ‘.*7 _ |‘. e }k” ‘,I e e S P —

. l | T’meﬂ' emperature Control for Safetv i

Pmper mnlnng time & temperature

T e e e ol | LN | | NiA

| Procedures for responding to vomiting & diarrheal events | | [

| WA | b———— — S R
{18 | | Pmperrehaatmg prowdures for hot holding

S S — R e b e N

Good Hyglemc Pract:ces

B
~

|

o I

|5 | Pmparaatlng,tashng;dnnlnngnrtnbamusa
|

Proper l:nolmg time & temperature

l Preventmg Contammatmn by Hands

Hanﬂsdgan&pmperiywashed )

|
|
" ~ i e e - —F {
|

- S — el |} | N/A
8 | Nnharehalldmnh:twilhR]'Efmdsurpm-approuediltmatenuthud L |

| | N | pmper]vfallnwgd WA \2‘:! k|

; 9 | f Aﬂequ:te handmshmgsmls properly supplied and amssib!e | I E ; o -
b L [iciumeen i R ! Consumer Advisory |
[ | | _ ' S )

| Approved Source

e [Seaptany O e

dvisory provided for raw/und ked foods

‘ Fvod ubtauned frum appmved source

] food used; prohiblted foods not offered

i i

L ‘ FoodIColor Add tives & Tmuc Substances 3
i 1 Wik, | el e G i L
| . - - e 126 | | Food/Color additives: approved &pmpelivused 7 ;
yaired records available, shellstock tags, p il I N/A
NA L J

e e e

{ 'l'o:uc substances properly identified, stored & usad
| IN i N/A

[
|
[
|
|
]

IS

Conformance with Appmved Procetlures

l28 | | o ,“ with vari [spedialized | JHACCP

IN = in con




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 (spa,csm§§sso1-ss1n)
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i RADNOR TOWNHSIP # Risk Factor Violations DATE 04/2417
j 301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 130pm
E WAYNE, PA 19087 Overall Compliance Status TIME OUT
Food Facility Address City/State Zip Phone #
| Great American Pub 4 West Ave Wayne, Pa
i’ Registration # Owner Purpose of Inspection (choose one) License Type Risk Category
! FE00000914 Tom Hemchar Routine Retail Retail Food
TEMPERATURE RECORDINGS ; ;
ITEM/LOCATION TEMP } ITEM/LOCATION TEMP !
; Walk in coaler 32 Stromboli 160
E Pizza sauce 34 Tomato sauce 135
!1 Sausage 34 French onion soup 155
! Salsa 40 Mashed potato 140
I Mandarin pisces a7
Cut peppers 3 k]
i
WAREWASHING FACILITIES
1 SANITIZER PPM
3 Bay sink
‘ 3 Bay Sink
Dishwasher Chlorine 50
 Wiping Coths : Chiorine 50
I OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # | - VIOLATION TEXT

Post Non smoking signs at both entrances as per Clean Air Act.
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Violations to be corrected within 48 hours. Non Compliance may result in penalties related to the Radnor Township Codes.

Follow-up to be completed on sanitarian copy only!
Warning Letter Requested

Prosecution Requested

Follow-up Date !




