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Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
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Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical obj'ects into food.
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FOOD EMPLOYEE CERTIFICATION

Compliance with PA Food Employee Certification Act (3Pa.CSASS§§6501-6510)
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* Correct violations within 24 hours with exception of removing unused equipment, which should be corrected within 2 weeks.
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