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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
R!sk Factors are lmportant practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
Public Health Interventions are control measures to prevent f fondlmrne iliness or injury. i
Demonstration of Knowledge f Protection from Contamination |
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N 1 | N N/A
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i 3 ! Proced for responding to & diarrheal events L | | {
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l I |18 I Proper reheating procedures for hot halding
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5 g Proper eating, tasting, drinking or tobacco use | L ” Propescanting Hive f tomperatute
N NA | N N/A
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™ AN WA
|
- : = | 1 —
r " Preventing Contamination by Hands ] {2 Proper cold halding & temperatures
‘ . e 1w NiA
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— e e ] IN N/A
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11 Food received at proper temperature ‘25 | | Pasteurized food used; prohibited foods not offered :
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12 i Foatl in good candition, safe & unadulterated ~ Food/Color Additives & Toxlc-Substam:es |
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IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated




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

Safe Food & Water % Proper Use of Utensils _ '

T - iy . i )

29 i i Pasteurized eggs used where required ik 42 N In-Use utensils; properly stored WA

| |

|
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30 Water & Ice from approved source | 43 Utensiks, equipment & linens; properly stored, dried & handled !
IN I N/A { N NiA
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31 J Variance obtained for spedalized pr ing method: j | a2 N Single-use/single-service articles: properly stored & used |
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34 Approved thawing methods used . ==
IN N/A 47 - i Warewashing fadlities; installed, maintained & used; test N/A
|
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IN NA |28 Non-food contact surfaces clean |
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36 ; | Food perly labeled; original NIA ; 42 i_ Hot & cold water available: adequate pressure |
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Prevention of Food Contamination - | 50 N F fled, mai d & used; test ik
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38 | out Contamination prevented during food preparation, storage & display ¢ .;. 52 Toilet facilities; properly constructed, supplied, cleaned
Food left uncovered overnight- discarded, cover food in white freezer E | out l Men's room needs lock N/A
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39 i Personal cleanliness N/A 53 o Garbage & refuse properly disposed: facilities maintained | -
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} 40 ‘Wipe clothes; properly used & stored N/A 54 Physical fadilities installed, maintained & clean |
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41 | Washing fruits & vegetables 55 l Adequate ventilation & lighting: designated areas used *
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| : ; | |
| e Tt : : : radlete
{ 56 ‘E I Certified Food Employ ployed; acts as PIC; accessible i l 57 | l riified Food manager certificate: valld and properly displayed T
{1 N mA | IN l NA |
E * NS S - (L N — S
IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable C = corrected on site, R = repeated
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l RADNOR TOWNHSIP # Risk Factor Violations DATE 081517
| 301 IVEN AVENUE # Repeat Risk Factor Violations TIMEIN 1115am
| WAYNE, PA 19087 Overall Compliance Status TIME OUT
Food Facility Address City/State Zip Phone #
JD MCGILLICUDDYS 118 N WAYNE AVE
Registration i Owner Purpose of Inspection {ch we) License Type Risk Category
FEOQOO1169 ERIC EBERZ, MGR Foliow Up Retail Retail
' o _  TEMPERATURE RECORDINGS ; |
ITEM/LOCATION TEMP E ITEM/LOCATION TEMP ]
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- WAREWASHING FACILITIES 7
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3BaySink
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i : :  OBSERVATIONS & CORRECTIVE ACTIONS

e

As per PIC, unused equipment stored in kitchen is due to be picked up tomorow, 08/16/17.

#48 Clean trash and grease under fryer.

Clean grease drip area under flat grill.

Clean first set of under counter coolers, doors, handles, in between handles.

| #48 (bar) Clean out air gap drain at end of bar under ice bin.

Thorough cleaning of bar area, including cabinet doors, floors and small sink.

s Correct all viplations by 06/20/7.
L
[ auee Non compliance may result in penalties as per the Radnor Township Code. i
1
Follow-up to be completed on sanitarian copy only!
Warning Letter Requested

Prosecution Requested

Follow-up Date {




