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FOODBORNE ILLNESS RISK FACTORS AND FUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or pracedures identified as the most prevalent contributing factors of foodborne illness or injury.
| 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§56501-6510)
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00001308 STEVEN FULMER Routine Retail RETAIL FOOD
TEMPERATURE RECORDINGS
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
WALK IN 38 TOMATO SAUCE 159
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OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
i Post current Food Safety Inspection Report with license and Certified Food Manager Certificate.
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- Correct Violations within 24 hours. Non compliance may result in penalties according to the adopted Radnor Township Codes.

Follow-up to be completed on sanitarian copy only!
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