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CITY OF TITUSVILLE # Risk Fackor Viclations Pate — | D J LA JIXD
107 NORTH FRANKLIN STREET # Repeat Risk Factor Violations Time In ¥ /
TITUSVILLE, PA 16354 Overall Compliance Status ' Time Qut
Food Facllity Agdrass B City/State - g Phone ¥
LD (ﬂd—m g ' .
Registration 4 Qwner Purpnsg‘of Inspaction {civcle ane} Licensa Type 5 I’lsk Category
’ ’ ’ noutlne )ullow Up Cumpialnt ’ t LQ\LL)

FOODBORNE ILLNESS RISI( FACTORS AND PUBLIC HEALTH INTERVENTIONS

Risk factots are 'lmportant'pra:!:lqes or procedures iq-a_ntlflgd as the' rnnst'prevalent :nl‘ll‘l"lbutlng factors of foodborne Uiness or injury.
Public Health interventions are cantrol measures to prevent foodborne illness or Injury.
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GOOD RETAIL PRACTICES

Good retail Practices are preventative measures to controt the addition of pathogens, chemicals, and physical ebjects into foods.
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Follow-up to be completed_on sanitarian copy only!






