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Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
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_Public Health interventions are control measures to prevent foodborne illness or injury.
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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 Emp[oyee Certification Act (3Pa.CSASS§§5501-6510)
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RADNOR TOWNHSIP # Risk Factor Violations DATE 08/2017
301 IVEN AVENUE # Repeat Risk Factor Violations TIME IN 10:45am
WAYNE, PA 19087 Ovoral Compliance Status T
Food Fadility Address City/State Zp Phone #
Jazzman's Cafe 610 King of Prussia Road Radnor! PA 19087
Registration # E Owmer Purpose of Inspection [choose one) License Type Risk Category
FE00O00727 i Liz; Manager Routine Retail Retail
' ' TEMPERATURE RECORDINGS e
TTEM/LOCATION TEMP TEM/LOCATION TEMP
Tomatoes 42 Pre-made sausage egg and cheese sandwich 137
Salad fridge 41
Canadian bacon 39
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Wiping Coths Lt QUATS 400
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All violations need to be corrected within 24 hours.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested
Prosecution Requested

Follow-up Date




