University of California Santa Cruz Retail Food Inspection [ Date: /15723 Page 1 0f 2

Environmental Health & Safety “Time In
(831) 459-2553 Report Time Out
[Cage Eriedas Ratne
. Facliity 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/O = Not observed N/A = Not applicable COS = Corrected on-sits
MAJ = Major violation MIN = Minor violation OUT = Qut of compliance
CRITICAL RISK FACTORS - The following pose a threat to public health and must be corrected immediately.
4dHHHHD AHHEHNRD
| DEMONSTRATION OF KNOWLEDQE FOOD FROM APPROVED SOURCES
1a. Demonsiration of knowledge: food safety certification - | 15, Food obtained from aporoved soures e
1b. Food satety certification & food handler card(s) avallable -~ |_16. Compliance with shel stock tags, condition, display z
17. Com b 1 /
| EMPLOYEE HEALTH & HYGIENIC PRACTICES
2, d ; reporting, § e N w
3. No discharge from eves, nose, and mouth el 19, Compllance with variance, specalizsd process, reduced 7”7
4. Proper eating, tasting, drinking or lobacco use - |_oxygen packaging, & HACCP Plan
|__PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY

6. Adequale handwashing factiiles supplied & accessile
7. Proper hot and cold holding temperatures

g“

| ColdYemp Hot Temp 20. Licansed hesith cars facEities/ public & private schools; re
Tim health control; es & - |_prohibited foods nol offered
| 9 Proper cooling methods L
10. Proper ng time & tempenatures ] WATER/HOT WATER _
13, Proper rehealing procedures for hot holding 24. Hot and cokl water avallable -
Temp
| PROTECTION FROM CONTAMINATION
1 n rvice of | LIQUID WASTE DISPOSAL
13. Food In " ” nd wastewaler prope d Alllll
14. Food contact surfaces: clean and sanitized ”
Sanitizer Type: Chiprina Quaternary VERMIM
Ammonta Hot Water Other rogents, i T anim yd 1 I ‘ ‘ [ I
Sanitizer Concentration (ppm):

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

SUPERVISION our_| oUT
24_Person In charge present and performs dutles 1 38. Adequale ventiation and lighting; nated areas, uss
39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping clotha: properly used and siored
|25, Porsonal deaniinss and hair resiraints )
PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: proper backflow devices
2. Approved thawing methods used, frozen lood 42. Garbage and vetuss properly disposed; factities malntzined
27. Food separated and protecisd 43, Tolet fatililles: properly tonstructed, supplied, tlsaned
28. Washing frulls and vegetables 44, Premises; personalcisaning items; vermin-proofing
29. Toxic substances proparly Idontifled, stored, used
PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 4S. Floor, walls and coliings: buitl, maintained, and clsan ]
30. Food storags; food storage containers identified "L 48. No unapproved private homes/ iving or slesping quariers S |
21. Consumer saif-sarvice
32. Food proparly fabeled & honsstly presented SIGNS/ REQUIREMENTS
47.5igns posied; lasl § lon fepori avaliatie
EQUIPMENT/ UTENSILS/ LINENS 47a. Handwashing signs posted In restrooms and by sinks
33. Monfood contact surfaces clean 47b. Posted aroas around elsctrical panals tras of matarlaks
34, Warswashing faciities: installed, maintained, used; test sirips
25. Equipment/ Utenstis approved; Instaliad: elsan; good rapalr, capacity COMPLIANCE & ENFORCEMENT
36._Equipment, ulensis and Hnens: storage and use d 4B. Plan Reviaw
[ "27. Vanding machines 49. Parmits Avaliable
§0. Impoundment
51. Permi Suspension

P LY



Cafpe Frietas s/ /22 f. 2og2

TEMPERATURE CONTROL NO PHF O inspector
Documentation required for all tacliitles with PHF Thermometer #
Food
T Tomp | Temp Foud Tomp | Tomp Discarded
ype of Food ' | vioutiea | Process/Holding Location mmd Type of Food *F) | Vioiation | Process/Hoiding Location o n'|

OBSERVATIONS AND CORRECTIVE ACTIONS

Bouyine VnspeGien *

-~ C\-ean Ef‘\ 3525'; exrterior and Tnteriar.
- S4vre  an\ fpod/ food contanecs at lecsd

(e 1inches orf o¢ tYhe g7 ound. N ood\le and

waal clefse condaim—ers cleed gn rlow‘-

WADS—— pehs
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