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FOODRORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of faodborne illness or injury. -
Puhblic Health interventions are control measures to preveij_t foodborne illness or injury.
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IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable
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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.CSAS5§§6501-6510)
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RADNOR TOWNHSIP # Risk Factor Violations DATE 06/2217
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 1:45pm
WAYNE, PA 19087 Overall Compliance Status TIME OUT
Food Facility Address City/State Zip Phone #
LOVECCHIOS 192 LANDOVER ROAD BRYN MAWR,PA
Registration # [ owner Purpose of inspection {choose one) License Type Risk Category
FEQ0D01323 Neif Desai Foutine Retail Retail
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ITEM/LOCATION TEMP ITEM/LOCATION TEMP
Sausage 40
Pepperoni 40 |
mushroom 40
sliced peppers 35 |
Pickles 35 E
Reach in cooler 38 —E
Soda cooler 40
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ITEM #  VIOLATION TEXT
#38 con't Store open bags of flour in container with [id.
#48 con't, Clean and sanitize all equipment. Clean Grill. Clean basement cooler.
i Pull station and fire extinguishers are due within the next month for inspaction.
nas Cleaning violations need to be cormected within 24 hours. Ali other violations should be corrected within 72 hours.
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