RETAIL FOOD FACILITY INSPECTION REPORT

IN = in compliance, OUT = not in compliance, N/O = not ob:

# Risk Factor Violations DATE |
RADNOR TOWNHSIP ' i [3/t7 __ {
| 301 IVEN AVENUE # Repeat Risk Factor Violations | TEME IN | ¢Oroe 1™ |
e i Overall Corepliance Status TMEOUT | )4 §E AN !
{ Fosd Facility [ Address City/State Zip . Phone ¥ 1‘
Campus Cormer ‘ 829 Lancaster Avenue Villanova, Pa 19010 i
Registration # ! Owner Purpose of Inspection [choose one) Lcense Type Risk Categary %
[ - 1
Fe00000659 [ Jahn 137_':1 Rout[ne Retail i
3 Demonstrahon uf Knawiedge j" : Protectmn from cgntammatmn- -
1 Person in charge, demonstrates knowladgﬁ = per!nn'ns duties 14 1 j Food separated & protected [
! | LIN { | N/A
IN NA | %
] |
e e e s : 1|15 Food contact surfaces: cleaned and sanitized i |
~ Employee Health . w NA |
: A : o _——
2 FCT food smployes dcondional smployes; = Proper disposition of returned, previously served, reconditioned and unsafe food. J I
iN bilities & reporting
N/A
L
3 Praper use of reporting restriction & exclusion Tmefl‘emp erature Ccmtrol for Safety I
I T {
Proper cooking time & tempersture ] !
1 N/A
4 Procedures for responding to vomiting & diarrheal events i
IN — {
118 | Proper reheating procedures for hat holding ! !
o i rom— |
; { IN | N/A
= Good valemc Practlces : ‘; |
R : | |
5 E Proper eating, tasting, drinking or tobacco use 1 | Eropescosingtins & bampetaturs
[N NA | IN ; WA
| e . |
{ I 1
6 No discharge from eyes, nose & mouth | |20 | Pmper hot holding & temperatures :
{ iN NiA-| IN ; NA
‘ |
Prewenting Cnntammatmn'=by -Hands - 21 | Proper cold holding & temperatures
: SN { NiA
7 { Hands dean & properly washed } ; : ¥ |
IN NA 22 Proper data marking & disposition i
|
. i 4 ouT R
8 No bare hantf contact with RTE foods or pre-approved alternat hod ‘ H | .
N ety faliowed i N/A 3 Time as a public health control: procedures & record ; :
i IN NA
N I [ | |
1 11 !
g Adequate handwashing sinks properly supplied and accessible ! z e e e i
x - Consumer Advisory 4
iN NA | DTt e et el S i
i 1 . : i 24 | o advisory provided for raw/und ked foods .
i ~ Approved Source - | "o B
e 2 5 iz 5 = .! i H — - : - : . (_. - t
10 Food obtained from approved source : Migilinuscepﬁble _Puj)ui_alian_ 2 = ‘ i : |
IN N/A o
S sy ] I ]
11 Food jved at proper p ure 25 |
| oImN N/A na |
} i | e T
12 [ Food in good condition, safe & unadulterated § i B ! ; :
IN NIA [l i
i
13 | Required rcords avalable, shllstocktags, paras =1 A
N NA | —
g L i E 27 Toxic substances properly identified, stored & used l X
| N i NiA
! | e
L ~ Conformance with Approved Procedures -
[ 28 Compliance with variance/specialized process/HACCP ! !
[ IN N/A
1 ] == i |

rved, N/A = not applicable

C = corrected on site, R = repeated




GGOD RETAIL PRACT ICES :
_ Good Retall Practlces are preventatwe measures ta cantrol the addltmn of pathogens, chemicals, and physncal objects lntc faod

f .- = L : = T “Tgff- . '. e
Sa_fe Food &-Wa_ter. i Proper Use of Utensnls aolni o i
29 Pasteurized eggs used where required E 42 In-Use utensils; properly stored
Y] NA | N N/A
— E I ‘ |
30 Water & lce from approved source } [4‘5 : Utensils, & linens; properly stored, dried & handled |
N Ma [N | NA -
I - - — . |
31 Vi btained for lized p & method 1 E 44 [ N l Single-use/single-service articles: properly slured&used
| IN L ‘f ! A
i } - — - B [ l — —— T —
I T i lag | | |
F Food Temperature Onntrul | iqs I !Ghm BB [ N7
. e : : o . ! i
; : S T R e et TR
E”] ‘{ Proper cocling methods used; adeq i for temp econtrol I i Uteﬂsils, Equ&pment &Vendmg f‘ o e
N L et ey
E— R ! ;4& | Food & non-food f le, properly designed, ed, & |
33 Plant food properlv cooked for hot Imldin: i sed |
N NiA i N : f | N/A
| I {
g ' | | |
34 Apploved thawmg methods used ] i . . i = e R e di
IN MIA {47 - facilities; Med, 1 & used; test NiA |
e ——————————TT ———————— . F - B |
# N & N/A | a8 Non-food contact surfaces clean |
i i N NA |
_ I — |- . - |
]_ . Food Identification P :  Physical Facilities |
1 - — 'L : : -i
|26 [ i ¥[Fuod properly gk wa |® ] i | Hot & cold water available: adequate pressure NA |
- 2 L E e g i s o i 9 |
: Prevention of Food Contamination 5¢ & P & used; test Wik |
. . Y
a7 ! N Insectsrodents; & animels not prosent !NIA 51 N | Sewage & waste water properly disposed SNIA
A A O — - % i ;
) . — bt
38 E N Cowtaiistion revented diving fiod piaiecelon, HEee 8 dipley na |52 | i Tollet facilities; properly constructed, supplied, cleaned A
39 Personal cleanliness i | o - - e
| out c !53 t N &refuse perly disp facilities
L_.i. C— _ | — H -
! a0 E Wipe clothes; properly used & stored i 54 ! Physical facilities instalied, maintained & clean !
[ | A ouT | NA
! | E e S~ i i j‘
4 | | Washing fruits & bles 55 Ad ilation & lighting: designated areas used
E LN i M-taania i N7 out ? b " L
_ FODD EMPLOYEE CERTIFICATION  Compliance with PA Food Employee Certification Act (3Pa.CSASS§8§6501-6510) '
; CERTIFIED FOOD‘ EMPLO\'EE
i 568 % | Lertified Food Employee employed; acts as PIC; accessible 1 c:mﬁed Food manager certificate: valid and praperly displayed
i |out ! A NIA {
2 S | S

IN = in compliance, OUT = not in compliance, N/O =

P.LC. Signature

not observed, N/A = not applicable

C = corrected on site, R = repeated

Sanitarian Signature

Lectern r G2

Ao gy




RADNOR TOWNHSIP # Risk Factor Violations DATE t/3/1/7
301 IVEN AVENUE # Repest Risk Factor Violaticns TIME IN D00 am
WAYNE, PA 19087 Overall Compliance Status TIME OUT (1285 Am
Food Facility Address CityfState Zip Phone #
Campus Comer 828 Lancaster Avendie Velanova, Pa 18010
Regisiration § Cwmer Putpose of inspection [choose one} ticense Type Risk Category
Fel0000859 Roufing Retail
- .  TEMPERATURE RECORDINGS . |
ITEM/LOCATION TEMP ITEM/LOCATION TEMP
Cheese 36 Chili 167
Peppers b Chicken soup 181
Sliced ham 42
Sliced. Turkey 40
lce cream 12

22 Label squeeze botties with sauces

39 Hair resiraints needed for all food preparation workers

54 Clean the floor under the cookline

58 Insiall a fight shield over the ceiling light over the sandwich preparation area.

56 Person in charge must Display in plain view; food license, inspection repart & food manager certificate.
56 Person in charge must provide grease rap clsaning, report within 24 hours.

R ARAI

Unless specified otherwise viclations shall be comected within 72 hours. Non-compliance may resuit in penalties in accordance with applicable adopted Radnor

Township Codes.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested

Prosecution Requested

Follow-up Date




