University of Cafifornla Santa Cruz
Environmental Health & Safety
(831) 459-2553

Retail Food Inspection
Report
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Facllity Permit #

Expiration Date

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 N/0 = Not observed

MAJ = Majar violation

MIN = Minor violation

N/A = Not applicable

OUT = Qut of compliance

COS = Corrected on-site

CRITICAL RISK FACTORS - The following pose a threat to public health and must be corrected iImmediately.
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DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
18 _Demonsiration of knowledge food safety certification / 15_Food obtained lrom approved source /
1b. Food salely certilication & lood handler cardis) avadabls / 16, Comphante with shell stock tags gondition, deplay /
| 17, Complance with Gk Oystes Regulations 7]
MPLOY| A HYGIEN] TICES
2 Communicable disease reporting, resirichions & exclysigns 7 CONFORMANCE WITH APPROVED PROCEDURES
3 Noe rge Irom eyes, nose moyth 7 18, Comphance with variange, spactafized process reduced 7~
4 Proper eating tasting, dneking or tobatco uie 7 grygen patkaging & HALCE Piam
PREVENTING CONTAMINATION BY HANDS - | CONSUMER ADVISORY
& Hands ciean and properly washed: gloves used properly / ) ] 198 Consumar atvinsry prgvided (of yyw gt G5dgrcoghed logds l/l | l | I
6 Adeguate handwashing fachties bupplied & sccessible w‘.
7. Proper et and cold hoidwng lemperatutes > MIGHLY SUSCEPT IBLE POPULATIONS
Cold Temp Hol Temp N 20 Licensad RealP cars Lot pubic b prieste sthooh /
8 Tims #s a publc heatth corlrol procedures & tagotds / prehibited loods not oflered
9 Proper coolng methods q P
30 Proper teoking fime & temperatures WATER/HOT WATER 1
11 Proger rebesting procedutes for Mot holding 1 21 Mol and Lokt water avalatia s 1
Temp : I
PROTECTION FROM CONTAMINATION
12 Returned and re-service of Food ~ 1 LIGUID WASTE DISPOSAL |
13. Food In gpod conditian, sald and uraduleraled 7 _ 22 SLseane gnd wanlesale prepethy gusesed !/i 1 i i i
14. Food contact surfaces. Ciesn and zanitived 7 |
Sanltizer Type Chloring Quatemery | VEAU M
Ammonia Hot Water ther | 23 Ny tpdurts Moggh buds or animan I/] | l | ] _]
Sanitizer Congentration (ppm} |

25. Perspaal cleanbness and hair resitainty

GENERAL FOOD SAFETY REQUIREMENTS

SUPERVISION ouT | ouy | l
24, Person I charge present ang periotms duties - 1 ]| |28 _Adeguate ventilalion and bghting dewignated wess wiz 1 A1
39 Thermometieny provided asd accudaly Y |

PEASONAL CLEANLINESS A0 Wiping Cioths prepech wees and fiaed T ‘

PHYSICAL FACILITIES

41 Pumbing propet batkflaw deeces

26. Approved iawing mefhods used Irozen fsod

_ 42 Gubags ang relute propaily 8poatd facktiey mis Woed
43 Todlet laciiles prop ol o 1.‘-..;14 »

27. Food geparaled and protecied
28, Washing lruns and vegetables

29 Toxic substances properiy idunldied, stoted. bsed

44 Pramises: peancenaleheaning We™y vEILchLIoee )

FOOD BTORAGE/ DISPLAY/ 3ERVICE B

PERMAHENT FOOD FACILITIES

4% Fioor_wallt 180 teuhg: buft manticsd and oaan

40 Food storape. logd storage fonteiners sentifted
31 Consuiner sel-service

32, Food properly labeled & henestly presenlsd

AS_Ng ynapptavad privats hems/ bing o Saeping quariery

BIONS/ REQUIREMENTS

EQUIFPMENT/ UTENSILS/ LINENS

47 Sige posted sl nspection sepont avakatis

478 Handwashing signs pouted in cestioams 168 By %inky

33 Nonfood tontact surfaces clean

ATb Pested aresy around eiecirika) pshek lrue of mulerals

34. Warewashing facilties- Insiatied, 0. used 1est Btiips

35 Eguipment/ Utensils appraved. | elean: good repair. capacity

COMPLIANCE & ENFORCEMENT

36, Equipment, ulensits and lingns: storage and use

48 Plan Review

37._Vending machines

A48. Farmiix Avallabh

80 mp ol

59 Psrmit Suspension

LHE ] Fradt ]
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Cowe\l Coffee Shof . 20 2 “/s/23

TEMPERATURE CONTROL NO PHF O Inspector
Documentation required for all facilities with PHF Thermometer #
Type of Food Temp | YoM | process/Holding Location Ohcarded Type of Food | 2P | 4™ | Process/Holding Location omecarted
("F) | Wiolatian o (Ameun) P | Viclation Amount)

~ OBSERVATIONS AND CORRECTIVE ACTIONS
BouXi e \ns(CCtron -
- Bor 2¢  onwns  and w+: Steled on F(oa/ Alucs
Ste(e oAt \ea.H— 6 1inches o of 4le Hoof -
- Downetuo. s hcwé S . v™ME wEShIin e@_per +» o 1S,

= Bagel prep fridge  fFound af 60°F _fridgef most
haold H\°F and Le\pw. No PHF anc inci1de at
e F.me. Fix Ahr fr.Aa,_e b peey Y|F % selow.
-~ Window) screen yvc.ss'nr‘ﬁ
- L-g\v"" chae\d W\n‘S.th- B
~ clean ek (Hon the wallf,
- C\eaan  floor m elevenlsr area .
~ Drsoal VSirer wille e eABS for fod st ac,e
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