RETAIL FOOD FACILlTY INSFECTION REPQRT

RADNOR TOWNHSIP ﬂ Risk Fac!ur\holahons | DATE | 05/16/17
| 301 IVEN AVENUE o Repeat Risk Factor Violations TIME IN | 1:50PM
WAYNE PA 19087 Overall Cornpllim:e Status i TIME OUT ‘
and Faulrtv ! Address. : citvisme le | Phone#
HARVEST LLC 555 E LANCASTEFI AVE } WAYNE PA |
| Regisirahon# Owner Purpose of lnspec‘hun (dwﬁse one) License Tvpe Risk Categorv
| FEUOCI01319 ‘ DAVID SCHORN . Routine { Retail | HETA[L
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are impottant practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
= 2 ic Health fnhenrentrons are control measures to prevent | foodhome 1Iiness or |njury. : =i
Demonstrahun of Knowledge | Protection from Contamination
| 1 b= Sl el e e e A e
[ | Personin i, AT WA i i | | |2 | | Food separated & protected
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| [ [—— | — - . i
§ 3 e ceem M [ L] i Food mmactsurfmes deaned a!ld sanitized
Empfovee Health | | IN | N/A
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| z | Tood empldyes & conditigrial stiloyes; Iqmwledge, Tispo) 16 | | Properdrsposmun of returned pmhushr served, reconditioned and unsafe food.
| IN | bilities & reporting NA IN N/A
| | |
12 | | Proper use of reporting; restriction & exclusion H ]T L ture Control for Safety
] i i
| | " ; A 17 | Proper cooking time & temperature !
{ { | | |
- - — S I i "IN | N/A

4 | | Pmr:eduns for rﬁpnndmgta vomiting& dlarrheal events

T S— X
' Praper reheatmg pmnedures fnr hnt hnldmg |
e e | N
Good Hyglenlr. Practices
S — . N | P ling time & temperat
Pruper eating, tastmg, drmkmg or tubam usg TRHELIRE o e
N/A
N/A
| No rllscharge from eyes, nose & mouth
| N/A N/A
|
| Preventing Contamination by Hands | |22 | | Proper eold holding & temperatures
STl RN T e B et e a0 e | IN [ N/A
‘ 7 | Hands clean &pmpertvwaslred 1 PRI =S e e il
i out | Put sian ir N/A w Pmperdata mlrkmg&dspasnmn
8 | No bare hand contact with RTE foods or pre-app d alkernate hod i . = = - ) |
i IN properly followed | N/A ‘ Time as a public health control: procedures & record
i | | | N/A
| | ! —_— - - — ————— e EENINREG———
{s | | Adequate handwashing sinks properly supplied and accessible
\ ) Consumer Adwsory
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‘., - | B, e o e ———— . B Consumer ad\ﬂsury prrwlderl for rawlnndermnkedfoods
‘f Approved Sorrrce ‘ L
|
i 10 Food obtained from approved source : Highly Susceptible Population
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Pt —'-—__..______.___ - —— —f— =1 I T i i — - e — — —_— — _— — = ‘
l11 | | Food veceived at proper temperature 125 | I P ized food used; prohibited feods not offered
| IN NA | IN N/A
| | Faod in good condiion, safe & s unaditerated { FoodfCoIor Addrtl\res & Toxrc Substam:es
| [ T I e i S =l
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| | I
S ~ —= = = = e i1 |27 | | Toxlc substances properly adenhﬁed stored&used
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|28 | Compllanl:e with uarlanuelspeclalzed prucess[HACCP ‘
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IN = in comy 0 (A =1 C = corrected on site, R = rep




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

] Safe Fooc[ & Water

Pasteurized eges used where required

134 | | Appmve&! lhawmg methods usad
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1 Utensils, Equipment & Vending
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Food Identification S -
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? Preventlon aF Faod Contamination i N/A
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FOOD EMPLOYEE CERTIFICATION  Compliance with PA Food Ernployee Certification Act (3Pa CSASS§§5501-6510)
i CERTIFIED FOOD EMPLOYEE :‘ CERTIFICATE
! i1 ]

| Cemﬁed Food Emphwaa m'nplnyad acts as PIC; aouesslhle
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RADNOR TOWNHSIP # Risk Factor Violations DATE 0511617 _i

301 IVEN AVENUE  Repeat Risk Factor Violations TIME IN 1:50PM l

WAYNE, PA 19087 ! Overall Compliance Status ‘r TIME OUT | }

Food Fadlity | Address City/State Zp Phone #

HARVEST LLG ] 555 E LANCASTER AVE WAYNE, PA
Registration # | owner Purpase of Inspection (chaose ane) licsnseType | Risk Category
FE00001319 DAVID SCHORN Rottine Retail ‘ RETAIL
TEMPERATURE RECORDINGS
ITEM/LOCATION TEMP ITEM/LOCATION TEMP

ONIONS 39 MUSHROOM SOUP 62 ‘
| CARROTS 40 BEEF 135 E

SALMON [ 40 RICE 136

IGE GREAM GOOLER a9 |

BREAD COOLER 8

WALK IN a8 [

WAREWASHING FACILITIES
SANITIZER PPM

3 Bay Sink QUATS 150

3 Bay Sink |

Dishwasher CHLORINE i 50
 Wiping Coths | ; WET CLOTH 200, 360
! ] . . OBSERVATIONS & CORRECTIVE ACTIONS

ITEM # ' VIOLATION TEXT '

. For future, notify Radnor Health Department of afl sewage backups.

Ho Until hot water is serviced in employee restrooms, use patron restrooms.

b Correct viglations within 24 hours with the exception of plumbing, which should be corrected within 2 weeks.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date




