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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 interventions are t:ontml measurps to prevent foodbume lliness or lnjl-lw

Protection from Cnntammatlon

E Demonstratmn of Knowledge ? [
I Person in dmge, strates dedge & perf duties | | ! 14 } | Food seprmted &prutected !
| ] N | N/A
i A ‘ ! I |
: TR T T ey | |15 i | Food contact surfaces: dleaned and sanitized I ‘
J i 1 ‘
Employee Health Y { A |
o S kT . 2 | | f ‘
T T 11 ] _
o . 1 knawded f T T
i food employee & conditional employee; s | 16 } | Proper disposition of returned, previously served, reconditioned and unsafe food.
IN i bilities & reporting N/A [ i N | N/A
|
i ) 3 | |
| i ; | ! 1 s { il
- L} S B e e I |
| Proper use of reporiing restriction & exclusion | Tmef'l‘emperature Coutrol for Baety |
| | |
‘ Ni AR AT i L L SR S R et el S e S
;‘ A : i7 J‘ Pwper wukmgtlrna & temperature .
-+ e S | { | | N | | N/A
‘ Pmmd.ures fnr naspandingtn vomiting & diarrheal events | | |
L o
| ! ! is ; Pruper reheating procedures for hot holding i
- e e | N N/A

Good Hygienic Pmcﬁces

i Proper eating, tasting, drinking or tubm use
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Preventing Contamination by Hands

I Hands clean & properly washed

| No bare hand contact with RTE foods or pre-approved alternate method
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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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Prevention of Food Contamination
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FOOD EMPLOYEE CERTIFICATION Compliance with PA Food Employee Certification Act (3Pa CSASS5§§6501-6510)

| CERTIFIED FOOD EMPLOYEE
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TEMPERATURE RECORDINGS
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SLICED PEPPERS 4 NAVY BEAN SOUP 153 .
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'WAREWASHING FACILITIES
| SANITIZER PPM

3 Bay Sink QUATS 300

3 Bay Sink

Dishwasher NEEDS SERVIGE (MAIN AND BAR) 5
Wiping Coths _ QUATS 200

OBSERVATIONS & CORRECTIVE ACTIONS

ITEM # VIOLATION TEXT

il Cover for electrical outlet box in dry storage at entrance.
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i#54 Attach safety hooks to wheeled appliances. Replace ceiling tiles in dry storage area.
e Cortect Violations within 24 hours with exeeption of hoad cleaning which should be corrected within 1 week.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested

Prosecution Requested
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