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Understanding the Food Facility Inspection Report

The Environmental Health Services division (EHS) of the Philadelphia Department of Public Health
conducts routine unannounced inspections of food facilities in the City of Philadelphia. Food
establishments that prepare food and serve it for immediate consumption are generally inspected
annually. This is the bulk of food establishments in Philadelphia. Food establishments that prepare and
serve food to a population highly susceptible to food-borne ilinesses and disease transmission, such as a
nursing home or hospital, are considered higher risk and are inspected four times a year.

A risk based inspectional approach is used; this method focuses on the factors most likely to cause food
borne illness. During an inspection, an EHS sanitarian observes food handling practices, checks food
temperatures, and inspects the establishment for compliance with the regulations. At the end of the
inspection, the sanitarian gives the food establishment a report that itemizes any and all food safety
violations and explains how to correct them.

Depending on the nature of the violation, a business may be given thirty days to make any corrections,
or in cases of more imminent public health safety violations or severe vermin infestation they are

required to immediately close until the violation is corrected.

There are four sections of the report:

SECTION 1 - Inspection Report Header
This section of the report provides important demographic information about the food establishment.
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AN Food Facility Inspection Report
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Philadelphia Dept of Health/Office of Food Protection | 4 Ma. of Risk Factor/Intervention Vilations 7 Date | 0902772013
555 5. 43rd 5t., 5 _Me. of Repeat Rist or/Intervention Vielations 0 Time In | 02:15 PM
waney phila.govihealth/environmentifoodprotection.htmil _H Number of Carections [i] Timez Ot | D415 PM
Food Facility 2 Address 3 Telephone 8 Establishment Type 9 District Sub
3rd Test Facility 321 UNIVERSITY AVE 19104 (215} BB5-T454 Residentis] Institution: Orphar 3 4
Licensee Corporate Officer License # Purpose of Inspectiol Inspection Type
RE20TE24 10 Inspection 11 Regular

1. Food Facility: lists the trade name of the facility.

2. Address: provides the physical location of the food operation. For mobile vendors, it is the
address in which they vend.

3. Telephone: lists the telephone number provided by the owner which could represent the
land line of the facility or the cell phone number if it is a mobile vendor.
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4. No. Risk Factor/Intervention Violations: not currently used by EHS.

5. No. of Repeat Risk Factor/Intervention Violations: not currently used by EHS.

6. Number of Corrections: not currently used by EHS.

7. Date, Time In, and Time Out: represents the date, start time, and end time in which the
inspection occurred.

8. Establishment Type: the type of food establishment (e.g., restaurant, mobile food vendor).

9. District: Provides the district provide the City Health district in which the establishment is
located.
Sub: Each district is separated into smaller areas known as sub-districts.

10. Purpose of Inspection: Inspection or Reinspection.

11. Inspection Type: Inspection, Reinspection. This section is also used for special service
reports which are for internal use only.

SECTION 2 - Foodborne lliness Risk Factors and Public Health Interventions

This section of the report includes a list of 27 improper practices or procedures identified by the Centers
for Disease Control and Prevention and the US Food and Drug Administration which, along with vermin
(flies, roaches, mice, rats) listed in the Good Retail Practices section below, are the most common risk
factors for food borne ilinesses.

Risk factors can be marked IN, meaning they are in compliance, or OUT, meaning they are not in
compliance. Risk factors may also be corrected on site, which means that the facility took sufficient
action during the inspection to correct the violation (e.g., replacing towels at a hand-washing station).
This is then checked as COS or corrected on site on the report.

IN=in compliance  OUT=not in compliance  N/O=not observed  N/A=not applicable C ected on-site during inspection  R=repest violstion
Compliance Status [cos] R | [Compliance Status [cos[ R
D ation of Knowledge P Hazardous Food Time/Temperature
1 R | N it=d program, compliance with | | 18 | IN [Froper cooking time & temperaturs
. Of comect responses 17 | IN_|Proper reheating proce: for hot holding
- Employee Health 7 18 | IN_[Proper cocling time rature
| ment sw policy present [ | 15 [ IN_[Proper hot holding temperature
2 | N [Froper us= of r riction & exclusion 1 20 [ IN_|Proper cold holding temperature
- Good Hygienic Practices 2] IN marking & di L
4 | ouT |Propar eating, tasting, drinking, or tobacco use | | 22 | IN_[Time as a public health contrel; procedures & record
3 5 | IN_|No dischargs from syes, nose, and mouth | | C Advisory
b Pr ing C ination by Hazards 8 23| |y [Consumer advisory provided for raw or undercooked | |
& | IN [Hands clean & propery washed fooas
7| m No bare hand contact with RTE foods or approved _ _Highhf Suscep?il.lle I" _
4 9 24 | IN_[Fasteurized foods used; prohibited foods not offered [ [
- (] IN | Adeguate handwsshing facilities supplisd & i Chemical
Approved Source " [25] IN_[Food additives: approved & properly usad [ [
9 | IN [Food obtained from approved source 10 26 | IN_|Taxic substances properly identified, stored & used | |
10| IN |Food received at proper temperature = Conformance with Approved Procedure
5 1| IN ith d 1 L 7| Compliance with variance, specislized process, & HACCF |
R 11 plan
Protection From C inati Risk factors are improper practices or procedures identified as
13 N |Foo & protected _ the most prevalent contributing factors of foodborne ilness or
6 14] 1N |Poos d & sanitzed injury. Public Health Interventions are control measures to
- 15| i |Freeerd * 4. previously served, prevent foodborne ilness or injury.
reconditioned, & unsaf;
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Demonstration of Knowledge (Category 1) — A food safety certified (FSC) person must be present

during all hours of preparation and operation. A food safety certified person has taken the 16 hour
Food Safety class and can show the inspector the certificate. Through conversations with the EHS
sanitarian, the FSC person must demonstrate an acceptable level of understanding with respect to
food safety principles..

This is marked OUT if the FSC person is not present and/or they cannot answer the questions.

Employee Health (Categories 2-3) — Proper management of a food facility starts with healthy

people. Sick employees can transmit pathogens through improper food handling and preparation.
The FSC must have a plan in case an employee shows certain symptoms or conditions. The FSC is
responsible for knowing when to restrict or remove an employee from food preparation and
handling and when to report these conditions to the Health Department.

This is marked OUT when the establishment does not have an acceptable employee health
policy.

Good Hygienic Practices (Categories 4-5): No tasting, smoking, eating or drinking are allowed in

food preparation areas. Drinking is allowed if it is from a closed container such as a lidded soda cup
with a straw. Employee personal items should not be stored in food preparation or storage areas.
Also, an employee with discharge from the eyes, nose or mouth is not allowed to work directly with
the food.

This is marked OUT when an employee is directly observed tasting, eating, drinking or smoking;
observed with visible discharge from eyes nose or mouth or when personal items are improperly

stored.

Preventing Contamination by Hazards (Categories 6-8): Hand washing is critical. When properly

done, it prevents pathogens from being passed from one person to another or to the food. The
correct procedure must be followed. This should be done when changing tasks. Bare hand contact
of foods that are ready to eat are not allowed.

This is marked OUT when an employee is directly observed improperly washing their hands.

Approved Source (Categories 9-12): Food must come from an approved source. This means that it

needs to come from a facility that is inspected and has the appropriate licenses. The food
establishment should keep all receipts and be able to show them during the inspection if there is a
guestionable item.
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This is marked OUT if the establishment cannot show proof that an item is from an approved

source.

Protection From Contamination (Categories 13-15): Contamination can result from employees,

customers or other environmental sources. Food contact surfaces and equipment must be sanitized
following proper procedures. Controlling pests and discarding unsafe food can also prevent food
contamination.

This is marked OUT if foods are improperly stored, if food equipment is not properly cleaned and
sanitized, or if food that was already served to one customer is re-served to another.

Potentially Hazardous Food Time/Temperature (Categories 16-22): Proper time and temperature

control for potentially hazardous foods must be observed during all processes. In addition, proper
date marking must be present.

This is marked OUT if improper time and temperature controls are observed for potentially

hazardous food or open containers of food are not date marked.

Consumer Advisory (Category 23): An establishment must provide notification for customers if raw

or undercooked foods are served. Some examples are: sushi, raw hamburger or “sunny side up”
eggs. This advisory informs customers of the increased risk of illness due to the consumption of
these foods.

This is marked OUT if the establishment is serving these foods and does not have a consumer

advisory statement.

Highly Susceptible Population (Category 24): Those establishments that serve individuals that are

high risk must have certain procedures in place. Pasteurized liquid, frozen or dry eggs must be
substituted for raw shell eggs.

‘ This is marked OUT if this item is served to a highly susceptible population.

Chemical (Category 25-26): Only approved chemical additives can be used. Chemicals used for

cleaning or sale must be properly stored.

This is marked OUT if unapproved chemical additives are added to the food or chemicals have
been observed improperly stored.

Conformance with Approved Procedure (Category 27): Certain specialized processes require a

HACCP plan. A HACCP plan uses scientific principles to control the growth of pathogens.

4 of 6



Pu"bi”‘;c. Healt‘n

This is marked OUT if the establishment is conducting a specialized process without an approved
HACCP plan or for failing to follow the approved plan

SECTION 3 - Good Retail Practices
This section of the report includes systems to control basic operational and sanitation conditions within
a food establishment. Examples include: maintenance and cleaning of equipment and physical facilities.

Violations in this section are generally considered to be less serious than violations under Section 2
because they pose less of an immediate threat to the public’s health. However, please note that a
violation of category 36 (“insects, rodents & animals”) is considered a serious risk factor for foodborne
illness.

Good Retail Practices can be marked IN, meaning they are in compliance, or OUT, meaning they are not
in compliance. Risk factors can also be corrected on site, which means that the facility took sufficient
action during the inspection to correct the violation (e.g., replacing a missing food thermometer). This is
then listed on the report as COS or corrected on site.

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

Compliance Status [cos[ R | [Compliance Status [cos] R
Safe Food and Water Proper Use of Utensils

28 | IMN |Pastsurized eggs used whers reguirsd 4| Utenzils, equipmeant & linens: properhy stored, dried &

1 25 | IN |Waster & ice from approved source 5 hand

20 [ IN [Variance cbtained for specialized processing methods 43 | IN |Single-use & single-service articles: property stored & used

Food Temperature Control 44| IN [Gloves used propery
3 N Proper cooling methods used; adequate equipment for Utensils, Equipment and Vending
temperaturs control 4| N Food & non-food contact surfaces cleanable, properhy

2 32 | IN |Flant food properhy cocked for hot holding B designed, constrected, & used

33 [ IN |Approved thawing methods used 6 4| N ‘Warewashing facilities: installed, maintsined, & used,; test

4 IN | Thermometer provided & accurate - Strips

Food ldentification 47 | IN _[Mon-food contact surfaces clean
3 35 [ IN_[Food properly lsbeled; oniginal container [ | Physical Facilities.
Prevention of Food Contamination 48 | IN [Hot & cold water available; adequate pressure

Insects, redents & animals not present; no unsuthorized 45 ) IN _|Plumbing installed; proper backflow

persons BD| IN |S=w & waste water properhy disposad
7| Cor. tamination prevented during food preparation, storages 7 :_\ IN e _proparly Con T=_"'-=_E 5'-PP"53- &_?E:ill'éi
& display 2] IN 2 & refuse properly dispose s maintained
4 25 [ IN |Personal cleanliness B3] IN lities installed. maintained, & clean
33 | IN | Wiping cloths: properhy used & stored 54 IN dequate ventilation & lighting; designated areas used
40 [ IM [Washing fruit & vegetables Philadelphia Ordinances
Proper Use of Utensils s N Parso!' |r C.ortrol of premises has not posted "No
41 [ IN_JIn-use utensils: propery stored [ [ 8 Smoking” Signs.

88+| IN |Philadelphiz Ordinances

Parzan in Charne | Cinnatursl Mamia _|ne Natas

1. Safe Food and Water (Categories 28-30): Food and water must be obtained from an approved

source from jurisdictions where regular inspections take place.
2. Food Temperature Control (Categories 31-34): Proper temperature control methods must be

used and proper equipment for temperature control should be available.
3. Food Identification (Category 35): Food should be properly labeled, identified, and held in
approved containers/packaging.
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Prevention of Food Contamination (Categories 36-40): Food shall be protected from potential

source(s) of contamination during storage, preparation, transportation, display, or service. This

category also looks at the elimination of vermin.

Proper Use of Utensils (Categories 41-44): Looks at how utensils are stored within an

establishment.

Utensils, Equipment and Vending (Categories 45-47): This section deals with the proper design,
operation, and installation of utensils/equipment.
Physical Facilities (Categories 48-54): Looks at the plumbing installation and the availability of

hot and cold water within the establishment. It also deals with the physical facilities (i.e.

lighting, toilet room, floors, walls, and ceilings).
Philadelphia Ordinances (Categories 56+): This section contains ordinances that are specific to

food establishments in the City of Philadelphia.

Section 4 - Page 2

This section
repeats the
header
information
on page 1.

N\

This section gives
more detail about
observations made
for the violations
categories noted
on page 1.

Food Facility Inspection Report

Philadelphia Dept of HealthiOffice of Food Protection Ne. of Risk FactorIntervention Violations Date | 08

555 S. 43rd 5t., No. of Repeat Risk Factor/Intervention Viclations. 0 Time In 5

wenw.phila ironrm otection.html Humber of Comections 0 Time Out [ 04:15

Food Facility |Address T E: District  Sub

2rd Test Facility 321 UNIVERSITY AVE 18104 (215) 685-T494 Residential Institution: Orphanage

Licensee Corporate Officer License # Purpose of Inspection Inspection Type

RE207524 Inspection Regulsr
ltem/Location Temp ItemiLocation Temp ltem/Location Temp
€— | This section lists
all the food
temperatures
Food Types Volume Unit Pounds .
measured during
Item Wislations cited in this repart must be comected within the time frames below. ] q
Numeas the inspection.
. Violation of Code: [48.151(a]] Food employee not following proper handwash procedure. Single use towel or air drying device not used to
dry hands. New Violation.
Remarks
Summary
Statements

“You are reguired under Section 6-502 of the Philadelphia Health Code to correct the violations listed as noted above. Your failure to correct these

violations may result in the revocation of your heatth license and other legal action. Reinstatement of a revoked health license will require payment of]

another license fee. An appeal to these orders may be made to the Board of License and Inspection Review, Municipal Services Building, 1401 JFK

Boulevard Philadelphia, PA 19102-1617

Person in Charge (Signature) Jos Date:

Inspector (Signature) Terry Roberts Date: 09/27/2013
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This section identifies the
person in charge at the time of
the inspection, the Sanitarian
who conducted the inspection,
and the date that inspection
report was completed.




