Universiy of Calfornia Santa Cruz ~ Retail Food Inspection  [Date: $//s727 Page ot £
Environmental Heaith & Safety Report : Time In
(831) 459-2553 ep Time Out
[SUA ool Pt ty Rovtne
Facitity Permit # Explration 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 CO0S = Corrected on-site
MAJ = Major violation MIN = Minor violatlon OUT = Out of compllance
CRITICAL RISK FACTORS - The following pose a threat to public heaith and must be corrected Immediately.
1 u L] [ -] ] [ ] ] n N [ [} -
L] ! ] L) [ ] ] [] 1 i [ a [}
o|aflslalm aAlsla]e
FOOD FROM APPROVED SOURCES _
7 | 15, Food obtained from approved source <
A | 18. Compllance with shel stock tags, condition, display. z
7 h tion /
3. No discharge {rom eves, nose, and mouth ld 18. Compliance with variancs, speclalized procass, reduced v
4. Proper eating, tasting, drinking or tobacco use on ing, & H n
| PREVENTING CONTAMINATION BY HANDS
5. Hands cisan ang properly washe: dloves used propery s [ [ 1 1]
|6 Adequate handwashing fachities supplied & accessivle |/~
7. Proper hot and cold halding temperatures -
Cold Temp Hot Temp 20, Ucansed health care faclitles/ public & privats schools; 7
health cont r s |_prohibited foods not offered
|_9. Proper cooling methods <
10. Proper ng Uime & temperatu £ WATER/HOT WATER
11. Proper reheating procedures { Kin i 21. Hot and cold water avalable 7
Temp
| PROTECTION FROM CONTAMINATION
tumed and « t 7z LIQUID WASTE DISPOSAL
; shign, sat Julterated - 22, nd wastewaler erly dsposed Illlll
14. Food contact surfaces: clean and sanitized Ve )
Sanitizer Type: Chiorine Quatemary VERMIN
Ammonta Hot Water Othes N o r anim 7 | I J I l I
Sanitizer Concantration (ppm):
[ GOOD RETAIL PRACTICES - Preventive measures that can reduce food borne Ifiness.
SUPERVISION o] o |
24. Person In charge present and performs dulies ] 38. Adequate ventllation and lighting; designated areas, uss
= 30. Thermometers provided and accurate
PERSOMAL CLEANLINESS 40. Wiping eloths: properly used and stored
25. Personal cleanliness and halr restraints | _
il PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumblng: proper backflow devices
26, Approved thawing methods used, frozen food 42, Garbape and refuse propertly disposed: facikties maintained
27. Food separated and protected 43. Tollst faclililes: properly constructad, suppiled, clsaned
28. Washing frults and vegetablas 44. Premises; parsonaVcleaning Hems; vermin-proofing
29. Toulc substances proparly Identified, stored used
PERMANENY FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and celings: buill, malntained, and clsan |
30. Food slorage; food storage containers dentifled 48. No unapproved piivate homas/ fiving or slesping quarters B
31, Consumer ssti-ssivics _
32. Food propery labeled & honestly prasantsd $IGNS/ REQUIREMENTS
47 Signs posied; last inspestion ¢« avalable
EQUIPMENT/ UTENSILS/ LINENS 47a. Handwashing signs posted In restrooms and by sinks
33. Nonfood coniact surtacas clean 47b. Posted areas around elsctrical panels free of materak
34. Warewashing fachities: Instatied, maintained, used; test sirips
26, Equipmant/ Utenslls approved; Instalisd; clean; good repals, capacily COMPLIANCE & ENFORCEMERY
36. Equipment, utensils and Bnens: storage and use 48, Plan Reviow
_g'!-_ﬂ‘ﬂ"ﬂﬂm 49. Permits Avallable
80, Impoundmeant
51, Permit Suspension
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TEMPERATURE CONTROL NO PHE D Inspector
Documentation required for all facilities with PHF Thermometer # -
Food Foo
Type of Food TP | viowion | Process/Holding Location Dacarded | Type of Food TP | vigation | Process/Holding Location | Discarded
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OBSERVATIONS AND CORRECTIVE ACTIONS
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