Unlverslty of California Santa Cruz
Environmental Health & Safety
(831) 459-2553

Retail Food Inspection
Report
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Couwell Stevdhson

footre

Facility Permit £

Expiration Date
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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 violation

N/O = Not observed
MIN = Minor violation

N/A = Not applicable
OUT = Out of compliance

COS = Corrected on-site

CRITICAL RISK FACTORS - The following pose a threat to public health and must be corrected Immediately.

EMPLOYEE HEALTH & HYGIENIC PRACTICES

|_17. Compliance with Gyl Oyslet Regylations
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DEMONSTRATION OF KNDWLEDGE FOOD FROM APPROVED SOURCES
1a_Demonstration of knowiedge: tood safety certification 15 Food obtaingd frgem ppproved souTes
1b. Food salety ceritication & food handler card(s] avallabls mplian ih ghet (] aditen. guply

|2 Communicable diseass. regorting restrictions & exclusions

CONFORMANCE WITH APPROVED PROCEDURES

3. Mo discharge from eyes nose and mouth

18. Csmoll with vadance Bpschaiied grocem feduced

4. Praper eating tasting drinking of 1obacco uie

PREVENTING CONTAMINATION BY HANDS

5 Hands ciean and properly washed: gloves used proparly

|_oxygen packaging, & HALCP Pign

CONSUMER ADYISORY

19 Consumer advisory provided for raw or imderpgobed f90d) 1

6 Ageguate andwashing tachies supplied & ccessibie

7 Proper hot and cold hokding temparatures
Lold Temp Hoi Temp

8 Tithe a3 a public healh eontrol proceduras § records

HIGHLY BUSCEPTIBLE POPULATIONS

20 Licentsd PEalh Lare laginen putic & pkis st oon
_prokitited toerds mot etisred

# Proper cooling methods

WATER/HOT WATER |

10, Proper cosking fime & tempetalurey

11. Proper reheating procederes for hot holding

PROTECTION FROM CONTAMINATION

21 Hot and cold waler svalatle
Temip |

12 Returnied and re-gervice ol food

| 13. Food in good condifion sale and ynadultecated
14 Food contact surtaces. clean ang sanitized

Chilotine Ouatgrnary
Ammonis Hat Wates

Sanitizer Type
LILTY

Sanitizer Concentration {ppm}:

LIQUID WASTE DISPOSAL

22 Sawpge 3nd wayiewaler properly duposed [

VERMIN |

23 Ko rodonis insects BNDA Bf animalt

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

SUPERVISION ~ |our | T out
24 _Pesson In charge present and performs duties - ] 36 Adequate venliation and dghting designated areas vse 1 ‘
] 3% Thermomelers provided and atcutate
PERSOMAL CLEANLINESS R 40 Wiping ciaths property used and slored
25 Personal cleantiness and hais resiiaints o | ) R
e PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS N 41 Plumbing prapst bachfdw devigss ]
26 Approvad thawing methods used. trozen lood N 42 Gwhage and retuss propacty disposed [ackises m d
27 Food separzted and protecied A3 Tenet (avinties properly tanyirutted suppbsd tieaned | |
28 Washing Iruits and vegetables L | [ 44 Premisss; persanabclesndng Rems vetmin-preohng %
2%. Toxic substances properly identilisd, stored used ] = -
PERMANENT FOOD FACILITIES |
FOOD STORAGE/ DISPLAY/ SERVICE A5 Floor walls snd celings Budl. mainlained, and clvan ]
30. Food storage: lood storage containers identified K_ 46 Mo unéppoved privats homes! ving of sleeding cuartens e ]
31 ¢ sell-service : = 4
32 Food properly labetad & h ly pt d SIGNS ! REQUIREMENTS | E——
47 Signs posted: last ingp ection fepori avadabls |
EQUIPMENT/ UTENSILS/ LINENS 478 Hindwashing signs posied in resiroams und by sinks
33. Nonfood confact suriaces clban A7b. Posted aress around alectrical paneks lrae vl malprialy
34. Watewashing facifitiss instabed. maintainsd. used., test irips
35 Eyuipment! Uiensis spproved. Instalied. clean; good repair. capacily COMPLIANCE & ENFORCEMENY
36. Equipment, ufenslls and inuns. storage and uss 48, Fisn Review B
37 Vending mathines 49, Permits Available
50 Impound
51, Parmn Buspentien
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Cowe\l Severion By L of 2 4/3/2%

TEMPERATURE CONTROL " NO PHF O Inspector
Documentation requlred for all facilities with PHF ) Thermometer #
food foed
Type of Food W | viotatan | Process/Hoiding Lotation Dlcerdd Type of Food | ('F e | Protess/Holding Location f:mi;:

OBSERVATIONS AND CORRECTIVE ACTIONS
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