University of California Santa Cruz Retail Food Inspection

Environmental Health & Safety
(831) 459-2553
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See page 3 for the code sections and general requirements that correspond to each violation listed below
N/A = Not applicable €OS = Corrected on-site

in = In compliance N/O = Not observed

MAJ = Major violation MIN = Minor violation

OUT = Out of compliance

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

GOOD RETAIL PRACTICES - Preventive measures that can reduce food borne ilness.
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- DEMONSTRATION OF KNOWLEDGE | _FOOD FROM APPROVED SOURCES
1a. Demonstration of knowledge: ¢ tety cerification s | 15, Food oblalned from approved source s
1b. F H iftication & food handler car il s mpliance with shell Rign /
|_17. Compliance with GuM Oyster Regulations /
EMPL HEALTH & HYGIENIC PRACTI
2. Communicable diseass; raporiing, restrictions & exclusions 7 CONFORMANCE WITH APPROVED PROCEDURES
|_3. No discharge from eyes, nose, and mouth ’ 18. Compllance with variance, speckaized process, reduced 4
| 4. Proper exting, tasting, érinking ot tobaceo use K | | oxyaen packaging, & HACEP Pian
NTIN NTAMINATION BY HAND RADY
| 5. Hands clean and rhy washed: ploves 7 19. Consum rovided for raw gr undercooked | |/I I ] ]_l
uale handwashing f. I I inl /
7. Proper hot and cold holding temperatures 7 HIGHLY IBLE LATIO
Cold Temp Hot Temp 20, Licensad huatth care facTles/ public & privals schools; /]
8. Time 35 2 public health conttol: procedures & records d prohilted foods not ofered
8 Proper cooling methods 7/
10. Proper cooking time & temperatures / WATER/HOT WATER
|_%1. Proper reheating procedures for hot halding pd 21. Hot and cold water avalable /
Temp
PROTECTION FROM CONTAMINATION
12. Returned an £ P LIQUID WASTE DISPOSAL
13. Food In good condiion, safe and unaduterat 7 | 22, Sewage and wastowater property cisposed pZEEEER
14. Foud contact surfacss: clean and saniiized x
Sanditrer Type: Chlorine Quaisrnary VERMIN
Ammonia Hot Water Other 23. Na rodents, fnsects, birds, or animals i l l I |KJ
Sanitizer Concantration (ppm): ;
S

SUPERVISION
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24. Person In charge presend and periorms dutles i S === 38, Adeguate ventliation and Eghting: destgnaled areas, use K
39. Thermumeters provided and \ i
PERSOMNAL CLEANLINESS 40. Wiping tloths: properly yssd and stored
25. Personal ceantiness and halr resiralnts ]
PHYSICAL FACILITIES
GENERAL FOOD SAFETY REGUIREMENTS 41. Plumblng: proper backflow devices
28. Approved thawlng methods used, frozen lood 42, Garbape and refuse properly disposed; facilties malntained
27. Food separated and prolecled X 43, Tolet facilties: properly constructed, suppliad, cleaned
28. Washing frults and vegelables 4 44. Premises; personal/cloaning ltams: vesmin-proofing
28. Toxie substances propery Identilied, slored, used
PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ BERVICE - 45. Floor, walls and ceflnps: bulll, maintalned, and clean |
30. Food slorage; food storage confainers idenittied 7\. 486. No unapproved privata h / Bving o1 sleeping quariers |

31. Consumer self-service

32 Food properly labeled & honastly presented

BIGNS/ REQUIREMENTS

EQUIPMENT/ UTENSILS/ LINENS

A7, Gigns posted; lasl inspection repor svaRable

47a, Handwazhinp signs posted In restrooms snd by sinks

33. Nonfood contact surfaces ciean

47b. Posled arsas around elscirical panets fras of materlsls

34. Wanswashing faclliles: Installed, malnlalned, used; tost siripa

3S. Equipment/ tHenslis approvad; Instalisd; clean; pood repals, capactly

COMPLIANCE & ENFORCEMENT

38, Equipment, ulsnsils and iinéns: storage and uss

48. Plan Raview

37. Vanding machinss

49, Parmiis Avaksbla

50. impoundmant

§1. Permit Suspanslon
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TEMPERATURE CONTROL NO PHF O Inspector

Documentation required for all facllities with PHF Thermometer #
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Temp Temp Temp Temp

Type of Foéd_ ' | Violaticn | Process/Holding Location ?Ais;:m Type of Food *F) | viotation | Process/Holding Location I{Jm?n-g

— -

OBSERVATIONS AND CORRECTIVE ACTIONS
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