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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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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§§6501-6510)
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JD MCGILLICUDDYS 118 N WAYNE AVE WAYNE, PA
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_ TEMPERATURE RECORDINGS
| ITEM/LOCATION TEMP ITEM/LOCATION TEMP
CUCUMBER 41
ONIONS 42 SAUCE 151
CHEESE 42
PEPPERS 4
CHICKEN 42 !
WALK IN 34
FREEZER
WAREWASHING FACILITIES
SANITIZER PPM
3 Bay Sink QUATS (BAR) 150
3 Bay Sink
Dishwasher QUATS 200
Wiping Coths
OBSERVATIONS-_& CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
#38 con't Store raw focds below cooked foods in walk in
#54 con't Thoroughly clean sheff in bar that holds audio equipment
o As per manager, pull station and class K scheduled to be inspected by 6/10/17,
ek Violations should be corrected by 06/10/17 with exception of removing unused equipment, which should be completed within one week from today.
= Nen compliance may result in penalties as per the Radnor Township Code.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date




