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Notes

A follow-up inspection was conducted to check for compliance of violations #7, #15, #18, and #21(a) as observed on

inspection report dated 08/31/2024.

All violations have been abated with reasonable compliance.

— Muzna Rauf

Observations and Corrective Actions *

Observations and Corrective Actions

Violation #7 for merchandiser fridge being used to hold potentially hazardous food items has

been corrected with reasonable compliance. Levy has provided Cafe 15 with a commercial

refrigerator to hold their food items.

Public Comments:

Muzna RaufInspector:

CompliantStatus:

Violation #15 for I.B.s using a soft serve machine not licensed by the California Department of

Food and Agriculture (CDFA) has been corrected with reasonable compliance. I.B.s has

removed the soft serve machine from the stand pending licensing by CDFA.

Public Comments:

Muzna RaufInspector:

CompliantStatus:



Violation #18 for no HACCP plan available on site for sushi vendor has been corrected with

reasonable compliance. HACCP plan has been submitted by operator for review.

Public Comments:

Muzna RaufInspector:

CompliantStatus:

Violation #21a for no hot water in stand 6 has been corrected with reasonable compliance. Hot

water temperature measured at 120 degrees F and greater at the 3-compartment warewash

sink in stand 6.

Public Comments:

Muzna RaufInspector:

CompliantStatus:


