University of Californla Santa Cruz
Environmental Health & Safety
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Retail Food Inspection
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Time In

Report

Time Out

UC Baxe ™

Rovtimne |

Facllity Permit #

Explration Dats Permit Holder

Type of Inspection

See page 3 for the code sections and general requirements that correspond to each violation listed below

In = In compliance
MAJ = Major viclation

N/O = Not observed
MIN = Minor violation

N/A = Not applicable
OUT = Out of compliance

COS = Corrected on-site

CRITICAL RISK FACTORS - The foliowlng pose a threat to public health and must be corrected immediately.
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DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
18. Demongtration of knowlsdge {ood sately cerfificstion 7 15. Food obtained from approved sourcd 7
1b. Food salety cersification & food handier card(s) avaidable 16 Comphance with shell stock tags rondilion display 7
| 17_Compiants whth Gul Oyster Ragulations 7
EMPLOYEE HEALTH & HYGIENIC PRACTICES
2 Communicabla disease, fgporhng restrictions & excluslons - Wl CONFORMANCE WITH APPROVED PROCEDURES
3. No discharge from eyes mose_and mouth 18 Comphance with varance specializad process, sedated rd
A_Proger ealing. tasting drinking ot tabacco use B 4 orygen packaging & HACCP Plan

PREVENTING CONTAMINATION &Y HAKDS

CONSUMER ADVISORY

S. Hands clean and properly washed, gloves used property /

19. Corgumer advisory provided lot raw or yndercooksd 100ds

PROTECTION FROM CONTAMINATION

€ Adeguale handwashing facikties supplied 8 accessible /
7. Proper hot and tod holding temperatures v/ HIGMLY SUSCEPTIBLE POPULATIONS
Cold Yemp Hot Temp 20 Licsnsed buakh cars laciities! pubic & prwate schools, 7
8 Time as a publk health control. procedures & racords 7 prekimied loods not ottersd
§. Proper cooling methods
10. Propsr cooking time & temperatures ) _WATER/HOT WATER '
11 Proper rebeating procedutes (ar hot holding - 21, Hot and cold water avallable I/
Tamp

12 Returned and re-service of food -

LIQUID WASTE DISPOSAL |

Sanftizer Contwriration (ppm).

13 _Food In cood condition, sate and pnadulierated 27 Sewage and wastewater praperly dipoted | 7 i I I | I
14 Food contacl surfaces clean #od sanitized 7~ |
Sanitizer Type Chlonns Quaternary VERMIN g

Ammonia Hol Water Other 23 Mo rodents insecls DROS of amimal |Vl 1 E 1 T !

GOOD RETAIL PRACTICES - Preventive measures that can reduce food borne iliness.

| SUPERVISION

oyt |

| 24 Person in charge preseat gnd performs duties

_38. Adsguate ventlation and kohties desigoled aseas use

PERSONAL CLEANLINESS

25. Persona! cleanfiness and haw restraints

39 Thermomeders providad and atcoinie

40 Wiping clothy properly used ard stoted

! GENERAL FOOD SAFETY REGUIREMENTS

PHYSICAL FACILITIES

A1 Flumbing prop e backiow drvices

26. Appraved thawing methods used. frozen joed

| 42 Garbage and 1etyse prosetly disposud: lackitrey mamisined

27 Food szparated and protecied

43 Todet futiltes property tunstristed. supohied deaned

28 Washing fruils and vegetables

A4 Premsias. #nonabcieanwig items vermin-proafing

29 Tovie substances properly Weniified. stored, used

FOOD STORAGE/ DISPLAY/ SERVICE

PERMANENT FOOD FACILITIES

45 Figor, walls and cefings bt maintained. wnd dean

46 No pnapproved private homes? feing of sleeping guariers

30. Food storage” food storage containers identitied

31 Consumer self-service

32 Food properly labeled & honestly presented

SIGNS/ REQUIREMENTS

EQUIPMENT/ UTENSILS/ LINENS

47 Signs posted: last lospattion reporl avaBable

47%. Handwashlng tigns posted in restrooms and by inks

33 Konfood contact surfaces clean

47b. Posted aress sround electricsl panels free of materials

34. Wacewashing facikties: instaiied, maintained. psed. lest strips

35. Equipmeny/ Utensis approved: instalied, clean: good repair, capacity

COMPLIARCE & ENFORCEMENT

38. Eguipment, utenslis and Bnens storzge and use

48. Plan Review

37. Vending mathines

40. Permits Available

$0. impoundmant

51. Peymht Sutpension

2.0 20



VC B akery . py. 20f 2 °-|_/s'/23

inspector

TEMPERATURE CONTROL NO PHF O
Documentation required for all faclities with PHF Thermometer #
Food [7°]
T T T T
Type of Food *h | viounon | Process/Holding Location ?f:\:'ud;& Type of Food | wianan | Process/Holding Location f::!::n';;_

OBSERVATIONS AND CORRECTIVE ACTIONS

Povkire \nspeGlon

-No vwlethire oKerved dusing iny0€ CAen .
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