
P's Philly ( Levy Restaurants | UC Berkeley Athletics )

UCB Routine Inspection - Mobile Food

Current Managers

Ashley Anton, John Heberden, Jon Severson,

Michael Waterman, Tim Wetzel,

Toussaint Potter

Inspection Date

Oct 5, 2024

Inspection Contributors

Muzna Rauf

Inspection Resolvers

Michael Waterman

Notes

Mobile Food Truck was issued a score of 96% (Grade A) during a routine inspection conducted on 10/05/2024.

Major/minor violations (Critical Risk Factors) directly relate to the transmission of foodborne illness. The presence of a

major violation poses a health hazard and warrants immediate correction and may require closure of the food facility.

These violations are numbered 1-23.

General Retail Practice violation means a violation of an approved practice that does not pose an imminent health hazard,

but does warrant correction. These violations are numbered 24-48.

Reinspection to check for compliance of violation #1b scheduled for 10/19/2024 or after.

— Muzna Rauf

Employee Health, Hygeine, & Knowledge *

1a. Demonstartion of knowledge

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

1b. Food safety certification



Observed missing food safety manager certificate and food handler card on site.Public Comments:

California Retail Food Code §113947. Food facilities that prepare, handle, or serve

nonprepackaged potentially hazardous food, shall have an owner or employee who has

successfully passed an approved and accredited food safety certification examination as

specified in Sections 113947.2 and 113947.3. 

California Retail Food Code §113948. All employees that prepare, handle, or serve non-

packaged potentially hazardous foods shall have passed an approved Food Handlers

certification program. 

There shall be at least one food safety certified owner or employee at each food facility. Each

food handler shall obtain a food handler card and maintain a valid food handler card for the

duration of his/her employment as a food handler. (113947, 113948)

Action Plan:

Minor Violation (2 points)Tags:

Muzna RaufInspector:

Not CompliantStatus:

Resolved

Resolved on Oct 17, 2024

Updated by Michael Waterman on Oct 17, 2024

Documents:

Food manager john.pdf

Download

Resolution:

2. Communicable disease; reporting, restrictions & exclusions

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

3. No discharge from eyes, nose, and mouth

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

4. Proper eating, drinking, or tobacco use

https://rss-drive-safe-prod.s3.us-west-2.amazonaws.com/inspect/6711b7a657a515fd99f21275.pdf?X-Amz-Algorithm=AWS4-HMAC-SHA256&X-Amz-Credential=ASIA4NJWGC3FSJSEVUOL%2F20250124%2Fus-west-2%2Fs3%2Faws4_request&X-Amz-Date=20250124T182405Z&X-Amz-Expires=18048&X-Amz-Security-Token=IQoJb3JpZ2luX2VjEBIaCXVzLXdlc3QtMiJIMEYCIQD%2Ft6P1CnCFhFhe5MnQjodICqEBKBKmPBrXx3slVil97gIhAO45wN%2Bb9yqeXnIfHIAE05%2BZ%2FcDVuSxi%2FUgCuo%2Fl00GsKvAECBsQBBoMODUzMjAxNTI0NDI3IgzoO4IpjdcBxyhjUt0qzQT0BISaGTvO4oLEePlLJ63Q3JHO2ntYgpvCbMk0ktlq4BFqSLdN%2F2o9qn%2FLkaXgsCKgcJga3Vb5cqoiR9zhW3Sb2qgpsYSiS%2BUBKcB40lX%2Fe3gZVTEa8WmhJLIcTrL6nW0cxEDr61bWCmWdBvaoGjHJ7K%2BkfpwrCfW9bSb7h9z3Jala%2BM6MwiZazY2g%2FGrNYCP7XWfGNT6Fvo4aKTgQGu%2B0M1GQQYddIDTx%2FcosSlp0KPlTs1PsXLb9PkVGUKZV4NR2hsEpPRrGPEMnTqFZKLqxLC2lQfjrEGZouTxfpF2IAQ1eTRcDgpI6PCiYMQZUkO94oyZ8Ildf3mvDfN1%2FjbN%2B482gn8MK%2FRjbNm7AxGPc6Ap0Ptn4o5UdIgNNxOBvfq7ySuEAiJEh8V%2BvpAX4xnBoWKRE%2BYhx4exZ0dBQF9G2HpVivlarXPPheQ0j24EXigjGoNS7b34FEW%2BKBSHdfdQ2GJElO%2BJGl3Wc4%2BJqXvTnyIyPIVILJkbqxns4LBFUGYPj3q3n0OYPWN55ZUBxKsIDCRDLY4ZCfuTN0SS%2BoRVGqqdp8W%2B9tLRC1TAV8uW%2B65IQoLH0kea%2FVqhLJM8auUecnwspTirItyhKPxr4I%2FIu3LLyjjv9FB5EasZ7h6yi8ItS1jP2yvu6i%2F5nL5kMe8AstnxIqKa5mmxccNFeaibUQHh8w8nZEwWtgYBlnn4fRNVTE5GIbwaOmtbk567DlPBwKBN4dE3RWlA90Pku2kaMk2bhAlKWiml95LgP27srpHoUFp%2FGxa%2BWs5%2FZ8ItiMK%2Bez7wGOpkBvCI3V%2BDveVxmOzqdAnPg5DlKI%2FBPFfoxvaoDlQcoBn6%2F9YdT6284HQfa%2Feefpzfz%2BtXGQ8hTEL3baiv7Dw6uK344J1M5Vj6rqyvrUKfthQDWAAa6oiWCYTLxrg6RpiMvwlJT%2FdvHcA3PZo99A8FED33ym9uLrFlX8DS1BGLsuZmmGMMEO%2FgVqlkCos9tsuVwfqLC%2BQIeEQci&X-Amz-Signature=112b31486c7c567a967306f88ae9d0242174295b004f4c714f01bb37511cb248&X-Amz-SignedHeaders=host&response-content-disposition=attachment%3B%20filename%3D6711b7a657a515fd99f21275.pdf&response-content-type=application%2Fpdf


Preventing Contamination by Hands 

Time & Temperature Relationship 

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

*

5. Hands clean and properly washed; proper glove use

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

6. Adequate hand washing sink: supplied and accessible

Observed empty soap dispenser at the handwash sink. Operator provided soap at the time of

the inspection.

Public Comments:

California Retail Food Code §113953.2. A handwashing facility shall be provided with the

following in dispensers at, or adjacent to, each handwashing facility:

(a) Handwashing cleanser.

(b) Sanitary single-use towels or a heated-air hand drying device.

Action Plan:

Minor Violation (2 points)Tags:

Muzna RaufInspector:

Corrected on SiteStatus:

*

7. Proper hot and cold holding temperatures

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

8. Time as public health control; procedures and records

Public Comments:

Muzna RaufInspector:

N/OStatus:



Protection from Contamination 

9. Proper cooling methods

Public Comments:

Muzna RaufInspector:

N/OStatus:

10. Proper cooking time and temperature

Public Comments:

Muzna RaufInspector:

N/OStatus:

11. Proper reheating procedures for hot holding

Public Comments:

Muzna RaufInspector:

N/OStatus:

*

12. Returned and re-service of food

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

13. Food in good condition; safe and unadulterated

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

14. Food contact surface; clean and sanitized

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:



Food From Approved Sources 

Additional Risk Factors 

*

15. Food obtained from approved source

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

16. Compliance with shell stock tags, conditions, display

Public Comments:

Muzna RaufInspector:

N/AStatus:

17. Compliance with Gulf Oyster Regulations

Public Comments:

Muzna RaufInspector:

N/AStatus:

*

18. Compliance with variance, specialized process & HACCP

Public Comments:

Muzna RaufInspector:

N/AStatus:

19. Consumer advisory provided for raw/undercooked food

Public Comments:

Muzna RaufInspector:

N/AStatus:

20. License health care facilities/public and private schools: prohibited food not offered



General Retail Factors 

Public Comments:

Muzna RaufInspector:

N/AStatus:

21 a. Hot water available

No violations observed at the time of the inspection.

Water at 3-compartment warewash sink measured at 120 degrees F and above.

Water at handwash sink measured at 100 degrees F and above.

Public Comments:

Muzna RaufInspector:

CompliantStatus:

21 b. Water available

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

22. Sewage and wastewater properly disposed

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

23. No insect, rodent, birds or animals present

No violations observed at the time of the inspection.Public Comments:

Muzna RaufInspector:

CompliantStatus:

*

24. Person in charge present and performs duties



Public Comments:

Muzna RaufInspector:

CompliantStatus:

25. Personal cleanliness and hair restraints

Public Comments:

Muzna RaufInspector:

N/OStatus:

26. Approved thawing methods used, frozen food

Public Comments:

Muzna RaufInspector:

N/OStatus:

27. Food separated and protected

Public Comments:

Muzna RaufInspector:

CompliantStatus:

28. Washing fruits and vegetables

Public Comments:

Muzna RaufInspector:

N/OStatus:

29. Toxic subtances & automotive equipment

Public Comments:

Muzna RaufInspector:

CompliantStatus:

30. Food storage; food storage containers identified



Public Comments:

Muzna RaufInspector:

CompliantStatus:

31. Consumer self service

Public Comments:

Muzna RaufInspector:

N/AStatus:

32. Food properly labeled and honestly presented

Public Comments:

Muzna RaufInspector:

CompliantStatus:

33. Nonfood-contact surfaces clean

Public Comments:

Muzna RaufInspector:

CompliantStatus:

34. Warewashing sink: installed, maintained, used; test equipment

Public Comments:

Muzna RaufInspector:

CompliantStatus:

35. Equipment/utensils approved; installed; good repair; capacity

Public Comments:

Muzna RaufInspector:

CompliantStatus:

36. Equipment, utensils and linens: storage and use



Public Comments:

Muzna RaufInspector:

CompliantStatus:

37. Adequate ventilation and lighting; designated areas, use

Public Comments:

Muzna RaufInspector:

CompliantStatus:

38. Thermometers provided and accurate

Public Comments:

Muzna RaufInspector:

CompliantStatus:

39. Wiping cloths; properly used and stored

Public Comments:

Muzna RaufInspector:

CompliantStatus:

40. Plumbing, fixtures, equipment

Public Comments:

Muzna RaufInspector:

CompliantStatus:

41. Refuse / Premises/ Janitorial / Exterior and surrounding area sanitary

Public Comments:

Muzna RaufInspector:

CompliantStatus:

42. Restroom facilities



Public Comments:

Muzna RaufInspector:

CompliantStatus:

43. Cleaning & servicing

Public Comments:

Muzna RaufInspector:

CompliantStatus:

44. Floors, walls and ceiling: properly built, maintained and clean

Public Comments:

Muzna RaufInspector:

CompliantStatus:

45. Signs posted; last inspection report available

Public Comments:

Muzna RaufInspector:

CompliantStatus:

46. Permits available

Public Comments:

Muzna RaufInspector:

CompliantStatus:

47. Impoundment/VC&D

Public Comments:

Muzna RaufInspector:

CompliantStatus:

48. Compliance with safety requirements, fire extinguisher & lights shatter proof



Increased Risk to Public Health 

Public Comments:

Muzna RaufInspector:

CompliantStatus:

49. Compliance with water heater Requirements (3 gallon)

Public Comments:

Muzna RaufInspector:

CompliantStatus:

50. Location of compressors

Public Comments:

Muzna RaufInspector:

CompliantStatus:

51. Identification of owner

Public Comments:

Muzna RaufInspector:

CompliantStatus:

52. Compliance with height and width of occupied areas

Public Comments:

Muzna RaufInspector:

CompliantStatus:

53. Mobile water & waste water tanks installed

Public Comments:

Muzna RaufInspector:

CompliantStatus:

*

55. Multiple Major Critical Risk Violations / Increased Risk to Public Health



Permit Suspension 

Inspection Score 

Public Comments:

Muzna RaufInspector:

CompliantStatus:

*

54. Permit Suspension

Public Comments:

Muzna RaufInspector:

CompliantStatus:

*

56. Score

Facility Grade = A

Grade A     -     90 to 100%  (Generally superior in food handling practices and overall food

facility maintenance).

Grade B     -     80 to 89%    (Generally good in food handling practices and overall food facility

maintenance).

Grade C     -     70 to 79%    (Generally acceptable in food handling practices & overall general

food facility maintenance).

Score         -       0 to 69%    (Poor in food handling practices and overall general food facility

maintenance).

Public Comments:

Muzna RaufInspector:

CompliantStatus:


