University of California Santa Cruz pec [Date: § /Z5/27 Page 10f 2
Environmental Health & Safety Retail Food Inspection Time In |
(831) 459-2553 Report Time Out
OaxesS Cafe Batine
Facliity 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 a In compllanss N/O = Not cbsarvad N/A = Not epplicabils €OS = Corracted on-site
MAJ = Majorviolation MIN = Winor violation OUT = Out of compllance
CRITICAL RISK FACTORS - The following pose a threat to public heaith and must be corrected immediately.
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GOOD RETAIL PRACTICES - Preventive measures that can reduce food borne ifiness.
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OBSERVATIONS AND CORRECTIVE ACTIONS
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