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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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Antonella's lialian Kitchen } 841 Consstoga Rd. Rasemont/ PA
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TEMPERATURE RECORDINGS
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‘ Ravioli 38 ‘Tomato sauce 180
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Chicken salad 40
| Double door fridge in food prep area 40
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WAREWASHING FACILITIES
SANITIZER PPM
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' OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # . VIOLATIONTEXT
#54 Clean floors and behind equipment in service area.

#54

Clean out sforage area and dispese of any old or unneeded equipment.

All viotations must be corrected within 24 hours.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested

Prosecution Requested

Follow-up Date




