| RADNOR TOWNHSIP

RETAIL FOOD FACILITY INSPECTION REPORT

# Risk Factor Violaﬁons |

DATE

05.'1 5.’17
301 IVEN AVENUE # Rq:eat Risk Factor Violations TIMEIN 2 20PM
WAYNE PA 19087 i | overall Compllam:e Status | TIME OUT {
| Food Fanl't\r Address | City/State [ Zip Phane §
JULES THIN CRUST 114 E LANCASTER AVE | WAYNE PA
Regls*tralion # ‘ Dwner Purpuse oﬂnsp-edmn (:hoose ong-) Lil:ense Type Risk Category |
FEO00D1 174 1 MARCUS BIDDY , Routine Retal RETAIL 5
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important praciices or procedures identified as the maost prevalent contributing factors of foodbarne iliness or injury.
Pubhc Health :nterventions are oontro[ measures to prevent foodbome |ilness or injury.
Demonstratlon of Knowledge Protection from Contaminahon
1 i | Person in charge, demonstrates knowledge & performs duties | | |18 Food separated & protected :
¢ |
IN | LN N/A
1 | | N/A
;' st 7 = % i |25 | | Food contact surfaces: cleaned and sanitized
| H |
| Empluyee Heaith - [ N NA |
 n - | — = =
i 2 | Managemenl food employee & candltfonal employee; b2 16 | Proper disposition of returned, previously served recondiﬁoned and unsafe food.
i LN | bilities & reporting IN/A i |
[ | | IN N/A
13 | | Praper use of reporting; restriction & exclusion i |me[Tempera ure Contral for Safety
| DA, ‘ 17 | Proper cooking time & temperature
T i S ‘ PN 1 | N/A
4 | Procedures for responding to vomiting & diarrheal events | | 1
N | N/A s == e SRS — i e e == R WNCES: R
18 | | Proper reheating procedures for hot holding
fro= 5 - = 1 (N DA
Good valemc Prac'tlces [ |
taig 0T 3 5 1= s A - = |
‘ 9 I t
15 | Pmper eatmg, !astmg, drlnkmg oritobacco use ! 1 1 Propercoo inghme &temperature
i jout | _ N/A | N ; N/A
1 ‘ | it —_— —_— S ——— - S— - — S N—
' | No d,sd,m from eyes, nose & mouth 20 Proper hot holding & temperatures
[OUT | ne ! af o NA- L HIN | N/A
{ §
! Preventing Contamination by Hands 2 | Propar.cold holding & temperwturas
e R SR e L e T SR D R s L [ M ‘ N/A
|7 | ' Hands dean & properly washed -  — - e — . -
| | IN i N/A 22 | Proper data marking & disposition
LS — i Bl {1 LN ‘ N/A
|8 | | No bare hand contact with RTE foods or pre-approved alternate method ‘ |
1IN | properly followed N/A |23 | ‘ Time as a public health control: procedures & record
| |
-_— N N/A
4 4 [
9 ‘ Adequate hand\wshmgslnlts propeﬂy supplied and accessible I e B e e e e
i | Consumer Ad\usory
ouT L ior handw. N/A L = L& > i
. —_— . N : |24 | Consumer adv]sory promded for rawlundemaoked fnods
Approved Source | NA
10 | | Food obtained from approved source Highly Susceptible Population |
. N/A ‘
11 | | Food received at praper temperature 25 | | Pasteurized food used; prohibited foods not offered
'n NA N /A
(22 | i tood in'goort condition, sefe & unamdulterabed Food/ Coior Addltwes & Toxlc Substam:es
1 NA - -
‘ : — — . O - 126 | FoodlCoIor additives: approved &property used
13 Required records available, shellstock tags, parasite 1 IN N/A
| IN | .17 ) A S— e i
- I ~ - o 27 ‘ To:ucsubstam:es properlv menhﬁed stored & used
| IN N/A
Conformance wﬁh Approved Procedures |
|28 | Compllancev\nth vanan:efspeuallzed prol:essll-!ACCP f
IN N/A




GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.

Safe Food & Water
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Proper Use of Utensils

' In-Use utensils; properly stored

|
| Utensils,
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‘ I Utensils, Equlpment & Vending
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| Non-food contact surfaces clean

! H Physn:al Facrlitles f
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: 36 | - : 49 . L [ | Hot & cold water available: adequate pressure A :
] | |
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[ Prevention of Food Contamination 1 Rl - | Plumbing instaled: installed, maintai ‘&"sed test NIA
| | | |
E.. IS T At e e e e e e - L |
. ‘ ! daics S it e e
| { 5% | | Sewage&waste water pmper!ydmpn!ed
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| |53 | | Garbage & refuse pmperiy d: facilities maintained
i wa % | our | = A
e i — e e | { - B e B —
|40 | W’pe cluthas, properly used & stored |54 | thsieal laculiﬂnsinstuﬂed maintamed &dean :
| | OUT | NfA | | N/A
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| a1 | | Washing fruits & bles 55 | d Hlation & ‘
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FOOD EMPLOYEE CERTIFICATION Compliance with PA Food Employee Certification Act (3Pa.CSASS§5§6501-6510)

[ CERTIFIED FOOD EMPLOYEE

Cerhﬁed Fond Emplovee empluved, acts as PIC, accessible

P.L.C. Signature

C = corrected on site, R = repeated

Sanitarian Signature

%’L a-’t/t/u: C)aﬂ/gm AR




RADNOR TOWNHSIP # Risk Factor Violations DATE 051517
301 IVEN AVENUE #Repeat Risk Factor Violations TIME IN 2:20PM
WAYNE, PA 19087 Overall Compliance Status TIME OUT
Food Facility Address City/State Zip Phone #
JULES THIN CRUST 114 E LANCASTER AVE WAYNE, PA
Registration # Owner Putpose of Inspection [choose one) License Type Risk Category
FEQ0001174 MARCUS BIDDY Routine Retail RETAIL
- TEMPERATURE RECORDINGS
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
JJuice cooler 30
Salad cooler 39
Cooler 40
Sauce 4 “
Onions 37
f
WAREWASHING FACILITIES !
 sANITIZER PPM
3 Bay Sink Quats Nia
3 Bay Sink
Dishwasher
Wiping Coths Spray quats 150
OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
ot Correct Violations within 24 hours . Non compliance may resuft in penalfies identified in the Radnor Township Code.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date




