University of California Santa Cruz Retail Food Inspection [ Date: /2Y/2% Page 1 of 2
Environmental Health & Safety R “Time In
(831) 459-2553 eport Time Out
Global Villase (e Po1ne.
Facility 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-site
MAJ = Major viclation MIN = Minor violation OUT = Out of compliance
cmTICAL RISK FACTORS - The following pose a threat to public heaith and must be corrected immediately.
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DEMONSTRATI KN D FOOD FROM APPROVED SQURCES
|_ta.Demonstration of knowledge: food safety centfication - fal veC BOUT
L_1b. Food satety certification & food handler card(s) avallable |« _Compliange with K ftion ¥
17. Compliance whh Gulf Oyster Regulations P
EMPLOYEE HEALTH & HYGIENI 1
2. Communicabls disaase; reporting, restrictions & exclusions 7 CONFORMANCE WITH APPROVED PROCEDURES
L fr v s 8. Complance with variance, specialized process, reducad 7
4. Proger eating, tasting, drinkdn 7 en ng, & n
PREVENTIN NTAMINATION NDS CONSUMER ADYISORY
Han n and properly washed: f 7 nsumer r {of raw or yndercooked loo! I/l[]_l_l
. Ad 18 handwashing f ] Il /
7. Propar hot and told hokilng tempsratures / IBLE TI
Cold Temp Hol Temp 20. Licansed hsalih care faciitles/ pudtc & private schools; Vd
8._Time as a public heath conirol: procedures & records v prohiited foods not offered
8 Proper cooling methods rd
10. Proper cooking lime & lemperaturaes 7 WATER/HOT WATER
14. Proper reheating procedures tor het holding 7 21. Hot and cold water avallable rd
_ Temp
PROTECTION FROM CONTAMINATION
tumed and r 't 7~ LIQUID WASTE DISPOSAL
Food in ndftion, saf n rated e 22. Sewage and wastawater properly disposed /l l I l l l
14. Food coniact surlaces: clean and sandlized x
Sanitizer Type: Chforine Quatemary VERAMIN
Ammonia Hot Water Other 23. Mo rndents, Insects, blds, or ankmals [ I I I [ ‘
Sandtlzer Concentration {ppm):

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

SUPERVISION out_| ouT
24_Person In charge present and performs dulles == 38. Adequaie ventlatlan and 3ghiing: designaled areas use
38. Tharmomaters valdld &nd nccurate T
PERSONAL CLEANLINESS 40, Wiping cioths: proparly used and stored
25 Personal cleanlingss and halr restrainis ]
ey e s s AR PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 414, Flumblng: proper backfiow devices

28 Approved thawing methods used, frozen food 42. Garbage and retuse proparly disposed; taciities maintalned
27. Food separated Ind prolmcd . A3, Tollet tachiiles: properly constructed, supplled, cleaned
28. Washing tiyfls and veget 44. Pramisas; personaleleaning llams, vasmin-proofing =i}
29. Toxic substances properly ldantified, stared, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE . 45. Floor, walls and cellings: hulil, maintalned, and clean N
30. Food sterape; food storage containers entified b~ 46. No unapproved private homes/ IMng or sissping quan k: ]
31. Consumer self-service i
32. Food properly labeled & honastly pressnted SIGNS/ REQUIREMENTS
47. Signs posted: last inspection reporl avaliable
EQUIPMENT/ UTENSILS/ LINENS 47a. Handwashing signs posisd In sasirooms and by sinks

33. Monfood conlact surfaces clsan 47b. Posied arsas around sistirical pansls liss of materials
34 Warewashing fachities: instalied, malntalned, used; tesi strips
35. Fquipment! Utenslls approved; Installed; clean; good repalr, capacily COMPLIANCE & ENFORCEMENT
36. Equipmenl, utensils und fnens: storags and use 48, Pan Ravlew
37. Vending machines AB. Permiis AvaBubls

50. Impoungmant
51, Permil Suspension
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TEMPERATURE CONTROL NO PHE Inspector
__Documentation required for all facllities with PHF 0 Thermometer #
Food Food
To Tem " T T
Type of Food on | w o:f“';n Process/Holding Location ?:'::Ld:g Type of Food &7 | Violaton | Process/Holding Location l:m:ma

OBSERVATIONS AND CORRECTIVE ACTIONS

Fovtine YNgpection
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