RETAIL FOOD FACILITY INSPECTION REPORT

| RADNOR TOWNHSIP | # Risk Factor Violations i i PAE oTken7 |
| 301 IVEN AVENUE | # Repest Risk Factor Violations I TIMEIN |1015am ;
| WAYNE, PA 19087 Overall Compliance Status I TIME OUT |
| Food Facility | Address City/State zip Phone & }
s TS B e e R t e |
[ DOMINOS PIZZA 128 WEST LANCASTER AVE WAYNE,PA :
e | Wiy — e ———— VSR (S ——
| Registration # ; Owner Purpose of Inspection {choose one) License Type | Risk Category g

FE00000682 g LAURA LIMOGES, mgr. Routine Retal ‘ RETAIL !

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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
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 Complrance with PA Food Employee Certification Act (3Pa (SASS§§6561-6510)
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' ] ; TEMPERATURE RECORDINGS '
TEM/LOCATION TEMP ITEM/LOCATION TEMP
Reach in 39
Bain marie 39
Roasted red peppers 40
I Under counter cooler 38
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 OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
#46 Walk in leaking in several area inside cooler. Do not store food in wet or leaking areas. Remove or replace unit as discussed. If replacing, provide purchase order to Health Officer
As discussed. Send to : mearbonara@radnor.org
|
L Discard all wet food items and boxes that were stored in wet areas of walk in. (COS)
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Correct violations within 24 hours with exception of hand sink, which should be corrected within 1 week. Send purchase/repair order for walk in within 24 hours.

Follow-up to be completed on sanitarian copy only!
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