University of California Santa Cruz
Environmental Health & Safety

Retail Food Inspection
Report
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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 viclation

N/A = Not applicable
OUT = Out of compllance

COS = Corrected on-site

CRITICAL RISK FACTORS - The following pose a threat to public health and must be corrected immediately.
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FOOD FROM APPROVED SOURCES
s |15, Food obtained trom aporoved source 1
i | 16. Comoliance with shol stock tags, condRion, display Vd
| 17. Compliance with Gul Oyster Regulations 7
2. Communicable dissase; r x -~ wi RES
| 3. No discharge from eves, nose, and mouth s 18. Compliancs with variance, specllzed protess, reducsd
4. Proper eating, lasting, drinking or tobacco use Ll | oxypen packaging, & HACCP Plan
| PREVENTING CONTAMINATION BY HANDS
|5, Hands clean and property washed; gloves used propery |~ A T 1]
ACEQUale NANOwWasning COIIgS SUDDUEE & ACCEIIIDIE /
7. Proper hot and cold holding temparatures e
Cold Temp Hol Temp 20. Licansed health care faciitles/ public & private schools; e
|_8. Time a5 2 public heatth control; procedures & records -~ |_prohibited foods not offered
9. Proper cooling methods Z
0. Proper cooking time & temperatures ” ___ WATER/HOT WATER
11. Proper reheatlng procedures for hot holding 7 21. Hot and cold water avaable L/
Temp
| PROTECTION FROM CONTAMINATION
| 12, Returmed and re-service of food 7 LIQUID WASTE DISPOSAL
12, Foad Ia sead sondiicn mtle sad sasdelierated £ 22, Sewage and wastewater property d A 1 1111
14. Food contact surfaces: clean and sanitized Ve
Sanltizer Type: Ghiorine Quaternary VERMIN
Ammonfa Hot Watsr Other -N nts, 1 s, or ankmn l ] | | 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 | | |38. Adsquats ventistion and ighting; designated areas_ use
il 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hak restralnts ]
— PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: preper backflow devices 74
| 26. Approved thawing methods used, frozen food | 42. Garbage and refuse property disposed; faciitiss mainialned
27. food sepanated and prolsct 43. Tolo! laciilles: properly construcied, supplied, cleaned
28. Washing frults and vegetables 44, Promises; personal/clsaning Rems: vermin-proofing
29 Toxic substances properly Weniffied, stored, used St R S D
PERMANENT FOOD FACILITIES
FOOD STORAGE /| DISPLAY/ SERVICE 45. Floor, walis and cellings: bulil, malntalned, and claan
30. Food storage: food slormge contalnars ientitled ~ 48. No unapproved privats homes/ ivinp or siseping quarters
34. Consumat sell-sarvice _
32 Food properly labeled & hon resanled S10NS/ REQUIRENENTS
= 47. Signs posted; kst Inspeoction report avaklable
EGUIPMENT/ UTENSILS/ LINENS 47a. Handwashing signs posted in restrooms and by sinks
23. Nenfood contact surfaces clean 47b. Posted areas around slectrical panels fras of materlals
34. Warewashing fachliss: Imxtaled, malnlained, ussd; fest strips
38. Equipment/ Utenslia approved: Instaliad: clsan; good rapalr, capacity SN COMPLIANCE & ENFORCEMENT
38._Equipment, ulensls and Bnans: slorage and use £ 48. Plan Rovl
37. Vending machines 49. Parmits Avallable
| 50. impoundmeni

84. Parmh Suspension
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TEMPERATURE CONTROL NO PHF O Inspector
Documentation required for all facliities with PHF Thermometer #
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OBSERVATIONS AND CORRECTIVE ACTIONS
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