RETAIL FOOD FACILITY INSPECTION REPORT

i RADNOR TOWNHSIP . # Risk Factor Violations DATE 08/26M17 |
' 301 (VEN AVENUE I 1 | e lme |
| WAYNE, PA 19087 ; ;;.;;;;;;___m.___‘__z_‘,_ﬁn_..f?_ 0
e —— S ,“Tm;";h;e e e e el | =
 smBelseBarandGil | 3PeloseAve. | WaePs W; o . |
| Registration# j Cwner P chysective Eaoss el ! BoseTesm | Risk Category 1
| reooosds | Andy Finch Gomplaint i Retail . Retall |

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH IN'I'ER\!EN'HONS
Risk Factors are tmportant practices or procadures identified as the most prevalent contributing factors of foodborne illness or injury.
Publm Health ml:er\nenﬂons are control measures to prevent foodborne illness or mjury.
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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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| 301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 0130 pm
| WAYNE, PA 19087 Overall Compliance Status i TIME QUT [
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333 Belrose Bar and Grill 333 Belrose Ave. Wayne,Pa

Registration # Owner Purpose of Inspection [choose one) License Type Risk Category
. FEODODOBAS Andy Finch Complaint Retail Retail
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Lentils 38 ;Chili 160

Steak a0 3E-lac:k bean soup 180
Wake in 38 i
é Cesear dressing 40
| Boiled eggs 38
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Dessert cooler 34
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ITEM# VIOLATION TEXT

#52 con't Restock paper towels in upstairs bathroom.
| #54 con't Clean out and sanitize bar cabinet directly under coffee station.
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i bl Pull station needs inspection next month,
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[ Class K extinguishers need inspection.

e Post CFM, outdoor dining license and cusrent inspection report in public view.,
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Rk Correct violations within 72 hours with the exception of pull station inspection, which is due next month.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date




