RETAIL FOOD FACILITY INSPECTICN REPORT

RADNOR TOWNHSIP
301 IVEN AVENUE
WAYNE, PA 19087

# Risk Facior Vielations
& Repeat Risk Factor Violations

Qverall Compliance Status

TityfSiate

Purpose of Inspettion (choose one)

Routine

DATE 02/02{17
TEME IN iD;OOAM.
TIME OUT 11:50AM
Zip Phone §
ROSEMONT, PA 19010
Licanse Type Risk Category
Retail FOOD SERVICE

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Risk Factors are imporiani praciices or procedures identified ag the most prevaient coniributing factors of foodborne #lness or injury.

Public Health interventions are control measuzes te prevent foodborne iliness or injury.

Food Facility Address
ST EDMONDS HOME 320 5 ROBERTS ROAD
Registration # Owner
FEQOO00B29 ARCHDIOQCESE OF PHILADELPHIA
Demonsiration of Knowiedge
1 Paraaa it charge, demenstrates knewledge & performs duties
N
Employee Health
2 Manageinent, food employee & condlional ernployee; | g, rasp
N biliies & reporting
3 Propsr e of reporting; restriction & exclusion
L
| A P d for ding to vomiting & diasvheal events
IN
Good Hygienic Practices
5 Proper eating, tasting, drinking or tobacco use
N
& No discharge from eyes, nose & mouth
i
Preventing Contamination by Hands
7 Hands ciean & properly washed
N
] Ne bare hand contact with RTE foods or pre-approved alternate method
| BT properly followed
8 Adenuate handwashing sinks properly suppiied and sccessible
| IN
Approved Source
0 | Foud obtained from approved source
N
11 | Food { at projper temp
i3]
12 Food in good condition, safe & unadulterated
N
13 uired records availahle, I vazs, sarasite
N
Reset Form

NA

N/A

N/A

ik

NiA

NA

WA

s

A

N/A

/A

NiA

NtA

17

18

20

21

22

25

26

28

Protection from Contamination

Footd separated & proftecied

W&
Food! contact surfaces: cleaned and sanitized

BFA
Proper dispositian of returned, previously served, reconditioned and unsafe food,

MN/A

Time/Temperature Control for Safety

Proper cooldng time & temperature

WA
Proper reheating procedares for hiot holding

N
Proper cosling time & temperature

WA
Prapet hot holding & tentperatures

A
Proper coid holding & temperatuses

RIES
Proper data marlting & disposition

NfA
Time as a public hesiith control: procedures & record

N/A

Consumer Advisory

[= advisory provided for raw/i faods

/A

Highly Suscepiible Population

; ized food used; prahibited foods not offered

N/A

Food/Coler Additives & Toxic Substances

Food/Color additi g d & propesdy wsed

/A
Tonic substances properly identified, storad & used

N/A

Conformance with Approved Procedures

Corpli with vark: f=p fized pracess/HACCP

WNiA



28

30

31 |

37

38

L5

56

i

GOO0D RETAIL PRACTICES

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.

Safe Food & Water

Pasteurized eggs used where reguired
WA
Water & lo= from approved source 43
A
" Btained for Tred i N thossdd 4
WA
Fooo Temperature Contral
Proper cocting hods usad; y for ennteol
MNA
= 46
Plant food properly cosked for hot hulding
MIA
e G & methods used
A a
Thetr ded & i
A a8
Food Identification
Food propery I; original 43
A
Prevention of Food Contamination
Insocrs, rodents; & anfmals not present
N/A EL
Fe! o pi ked during food praparation, storage & dispiay A 52
Personal cleanliness 53
NIA
Wipe clothes; properly nsed & stored Sk 54 |
Washing frults & vegeiables 55
A

FOOD EMPLOYEE CERTIFICATION

CERTIFIED FOOD EMPLOYEE

Certified Food Employ ployed; acts as FIC; accessibl

50

Proper Use of Utensils

In-Use utensils; properly stored
Utensils, equipment & linens; propetly storad, dried & handisd
Single-use/single-sorvice articles: properly stored & used

Gloves used propery

Utensils, Equipment & Vending

Faod & non-foad contact surfaces cleanabd Iy dasi d, &

inad & used; test

facilitfes; statied,
Noa-ford contact surfaces clean
Physical Facilities

Hid & cold water available: adeguate pressure

d & nsed; test

Sewage & waste water properly disposed

died, cleaned

& pafuse propeily di i facifities maintained

Physical facilifies installed, naintained & clean

d areas used

Compliance with PA Fogd Employee Certification Act {3Pa.CSASS§86501-6510}

| Ni&

M. Conadhorns

57

CERTIFICATE

| Cerrified Food manager certificate: valid and properly displayad

A

A

NA

N/A

A

B/

NAA

/A

DA

NA

N/A

M/A

NIA

A

NIA




RADNOR TOWMNHEID # Risk Factor Violations DATE 02102117

301 IVEN AVENUE # Repaat Risk Factor Violations THMIE I 10;00AM
WIAYME, PA 1BOB7 Dyerall Compliance Stetus. TIME OUT 11:50AM
Food Farifity Address | Ciy/state S Zip Phone
ST EDMONDS HOME 320 & ROBERTS ROAD ROSEMONT, PA 18010
Registradon# Qumer . Parpose of laspaction (choose one) License Type Risk Category
FEOODODE2S ARCHDIOCESE OF PHILADELPHIA o Routine - Ratail FOOD SERVICE
TEMPERATURE RECORDINGS
ITER/LOCATION TEMP — . I;I‘EMILDCATID!\I - TEMP
MiLk V a7 FiSH / FROZEN : 7
MASHED POTATQS o | 38 PATTYS/ FROZEN B
PEJ-&S & CARROTS | 38 DICED CHICKEN & MAN / FROZEN ) - o
JELLO V . L af‘; V -
VWAREUWASHING FACILITIES =
: i ;SANETEER Y | PP
.3 Bay 3ink B l
3 Bay Sink CHLORINE 100
Dishwashe-r T . e ] HOT WATER 107
WipingCoths o [ouome i

ORSERVATIONS 8 CORRECTIVE ACTIONS
VIOLATION TEXT

a7 DISH WASHER FINAL RINSE TEMPERATURE NOT REACHING 180F. MUST USE 3 BAY MANUAL WARE WASHING UNTL REPAIRED
49 WATER AT HAND WASH STATION 1S TOQ HOT MUST TEMFER TO BETWEEN 80F - 110F

55 MEED A COVER ON THE CEILING LIGHT IN THE SMALL DRY STORAGE ROOM CLOSET

Follow-up 1o be completed on sanitarian copy only!
Warning Letter Reguested
Prosacution Requastad

Follow-up Date



