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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.
Puhlic Health mlservemions are control measures to prevent foodborne lllness oF 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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Correct Violations within 48 hours with exception of exhaust fan cleaning which is scheduled or 613/17.
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#9 con't Re stock paper towels at downstairs bar
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#37 con't Clean up rodent droppings next to servers cabinet upstairs, under both wine cabinets, and mulfiple areas in basement. Sanitize after removing droppings. é
#54 con't Clean large amourit of grease buifd up along wall next to grill and clean floor in walk in cooler, in basement. '

Nen compliance may result in penalties as per the Radnor Township Code

Follow-up to be completed on sanitarian copy only!
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