REI'AIL FOOD FACILIT‘I' INSPECT ION REPORT

} RADNOR TOWNHSIP | # Risk Factor Violations DATE \ 0712717 [

| 301 IVEN AVENUE : # Repeat Risk Factor Violations TIME IN | 10:30am

| WAYNE, PA 19087

I Overall Cﬂmpham:estatus

Wayne.fPA 19037

Purpose of Inspection (dtoose one}

Patrick Gauthron Routine

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodbome illness or injury.
__Publu: Health |ntervent|ons are control measures to prevent f foodborne iliness 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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FOOD EMPLOYEE CERTIFICATION Compliance with PA Food Employee Certification Act (3Pa.C5AS5§§6501-6510)
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RADNOR TOWNHSIP # Risk Factor Violations DATE 07/27H7
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 10:30am
3 WAYNE, PA 19087 Overall Carmpliance Status TIME OUT
Food Facility Address City/State Zip L Phone #
Aux Pefiles Delices 162 E. Lancaster Ave. Wayne/PA 19087
Registration f Owmer Purpose of Inspection [choose one) License Type Rick Categary
FE00000167 Pafrick Gauthron Routine Retail Retail
' _ TEMPERATURE RECORDINGS '
ITEM/LOCATION TEMP L ITEM/LOCATION TEMP
Basement freezer #3 10
basement freezer #2 8
Wallc-in freezer 10
Upstairs fridge 40
Grab and Go fridge a0
WAREWASHING FACILITIES
] SANITIZER - PPM
3Baysink e QuATs 200
3 Bay Sink
Dis_hw_asher'
Wiping-Coﬂ;s

- OBSERVATIONS & CORRECTIVE ACTIONS

ITEM# | -' _ ~ VIOLATION TEXT
#55 All fights over food prep area need a cover.

!’54 Clean can opener. Deep clean floors in upstairs kitchen.

ALL VIOLATIONS must be taken care of within 24 hours.

Follow-up to be completed on sanitarian copy only!
Warning Letter Requested

Prosecution Requested

Follow-up Date




