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

Retail Food Inspection
Report

| Date: Y
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Timt In

Time Qut

(Por¥er Markel

Facility Permit #

Expiration Date

Permit Holder

Pouhne

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

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.

N/A = Not applicable

COS = Corrected on-site
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DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SQOURCES
1 monstration of knowledge: fely certification 7 | 15 Food obtalned from approved source
1b. Food safety certification & food handler valiabl 7 |_16. Compliance with shell stock lags, condllion, display 4
| 17. Com with Gult Oyster Re n i
| EMPLOYEE HEALYH & HYGIENIC PRACTICES
2. Communleable diseass; raporting, restrittions & axclusions e CONFORMAMNCE WITH APPROVED PROCEDURES
Mo discharge Irom nd m ' 18. Compllance with variance, speclalizsd process, reduced 4
4 t gatlng, tasting, drinking or 7 oxygen packaping, & HACCP Plan
PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY
. Hands clean and progery washed: gl li 7z | 19. Consumer advisory provided for raw ot yndercooked fpods l/! [ [ I
te hangwashing facii 1 -
7. Proper hol and coki holding temperatures 2 1GHL IBLE LATI
Cold Femg Hol Temp 20, Ucensed health care facEitles/ public & private schools; Ve
8. Time as 3 public health control: procedures & pacotds 7 | prohiited foods not oftered
9. Proper cooling methods 7
10. Propar cooking time & famperatures 7 WATER/ HOT WATER
11. Praper reheating procedures for hot halding 7 21. Hot and cold water avalable “
Temp
PROTECTION FROM CONTAMINATION
12 Relurned and re-sevvice of food / LIQUID WASTE DISPOSAL
13, Food In nghtign, safe and unadulterat < |_22. Sewage and wastewaler propery disposed /1 |_[ l_l
14. Food contact surfaces: clean end santized K K
Sanitizer Type: Chiorine Quaternary VERMIN
Ammonia Hot Water Other 23. No rodenls, Insects, birds, or animals Ve I l l [ I
Santtizer Concentration (ppm):

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

SUPERVISION

oyt |

FOOD STORAGE/ DISPLAY/ BERVICE

| Oul
24, Person In charge present and performs duties ]| |_3e. Adequats ventiation and Ighling! designated Afe3s, use .4
30 Thormometers provided and ascurats
PERSONAL CLEANLINESS 40 Wiping cioths: properly used and stored
25 Personal deanliness and halr restralnts ]
- PHYSICAL FACILITIES
GEMERAL FOOU SAFETY REQUIREMENTS 41. Plumbing: praper backfiow devices Y
26. Approved thawing metheds used, frozen Tood 42, Garbage and refuse praperiy disposed; faciitles maintalned
27. Food separated and protecied | 43. To¥at lagktiles: properly construtied, supplied, deaned
28. Washlng lrulls and vapetables : 44, Premi aticleaning tems; vermin-proofing w
29. Toxic subsiancas properly Idenitiad, slored, used T
PERMANENT FOOD FACILITIES

45. Faor, walls and celings: built, maintainad, and claan

30. Food slorage: food storape contalners identiled

46. No unapproved private homes/ Hving or sieeping quarters

31. Consumer seil-service

32. Food property tabeled & honestly presenied

SIGNS/ REQUIREMENTS

EQUIPMENT/ UTENSILS/ LINENS

47. Sign poated, last inspection reporl available

47s. Handwashing signs posled in ms and by tinks

_33. Honfood contact surfaces clean

34. Warewashing faclitles: instafled, malnlained, ussd; test strips

47h. Posted arsas around electrical panals frae of matarinis

38. Equipment/ UHensiis approved: Instslied; clean; good repalr, capacity

COMPLIANCE & ERFORCEMENT

36. Equipment, ufenslis and linena: siorage and uss

48. Plan Review

37, Vending machines

48. Parmis Avalabls

80. Impoundment

51. Permit Suspansion
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Vortec Marcet PY. 2062 4/264/2%

TEMPERATURE CONTROL MO BEE O Inspector
Documentatien required for alt facilities with PHF Thermometer #
Food Food
Ti T T Temp : "
Type of Food ¢F | violtion | Process/Holding Location Decasivd Type of Food | ¥ | yimiion | Process/Holding Location Dacardos

OBSERVATIONS AND CORRECTIVE ACTIONS
Rovdine \nspe ctvon
~ SaniYizer —vm ot coffee Station found ot
200 PPN . C,ku\w o needed Ap naird-aiin
200 oo qVo4 ov ACcodtr. Cocfected On site.
—\(e centraner Yef4 spen, cover e o
\OFA{O’F \
- Back éoor \ec— open
bvas/debris  Crom e'ﬁ+€f|f‘;\’
- Lf}\-\'(— ovr \~ back robm and Fnd;fe.
Floor sink  under 3- Comp chich song fequires

cleoari al-

Clase 4o prevent th:/
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