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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodborne iliness or inj'urv.
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GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemlr.als, and physical ohjects into food.
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FOOD EMPLOYEE CERTIFICATIDN Compliance with PA Food Employee Certification Act |3Pa CSASS§§6501-6510)
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RADNOR TOWNHSIP # Risk Factor Violations DATE 04/20117

301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 1:40pm
WAYNE, PA 19087 Overall Compliance Status o TIME QUT

Food Fadility Address City/State Zip Phone &

RITAS WATERICE | 958 COUNTY LINE RD BRYN MAWR
Registration Owner Purpose of Inspection {choose ane) License Type Risk Category
00001280 MARK BETENATO Routine Retall RETAIL FOOD
: TEMPERATURE RECORDINGS :
ITEM/LOCATION TEMP ITEM/LOCATION TEMP

Blueberry ice 21

Cherry ice 29

Mini cooler 25

Gooler 25

Freezer =4

, |
WAREWASHING FACILITIES
: SANITIZER PPM

3 Bay Sink Quats 300

3 Bay Sink

Dishwasher

Wiping Coths | Quats 300

OBSERVATIONS & CORRECTIVE ACTIONS

ITEM #  VIOLATION TEXT

54 Remove boxes and Clear area around Electrical box.

i Send documentation of custard machine lab work to Health Officer at Ltaltoan@radnor.org

i Correct Violations within 24 hours. Non Compliance may result in penalties according to the Radnor Township adopted codes.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested

Prosecution Requested

Follow-up Date




