University of California, Berkeley Date:
oftcs of Enviomem Heamm 2 sy FQOD FACILITY INSPECTION REPORT 1olwizs
{510) 842-3073 Time In:
2199 Addison, Room 317, University Hall
Berkeley, CA 94720-1150 Time Out:
www.ohs.barkeley.edu
Fagility Nama: , Address:
roothi\v Din e 2100 WHearsy bve
Permit #: “Exp. Date: Permit Holder: Type of Inspection:
Pereren Dinwnag g?EGﬁf@
= —1 v
iN = In compliance  N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation OUT = Out of compliance
[cosTuaiouT] [ouT]
L DEMONSTRATION OF KNOWLEDGE SUPERVISION
(M) | 1. Food satety certificaon | 1 1] 28 personin charge presant & pertorms duties |
vod Safety Certification Name: Expiration Date: PERSONAL CLEANLINESS
inY alaz |29 25. Personal cleanliness & hair restraints
PLOYEE HEALTH & HYGIENIC PRACTICES GENERAL FOOD SAFETY REGUIREMENTS

() | 2. Communicable disease: reporting, restrictions & exclusions 26. Approved thawing methods used, frozen food .~
1 | 3. No discharge from eyes, nose & mouth 27. Food separated & protected
r@z_.o 4. Proper eating, tasting, drinking or fobacco use 28. Fruits & vegetables washed
PREVENTING CONTAMINATION BY HANDS 29. Toxic substances properly identified, stored & used #~
-Gz_,o 5. Hands clean & properly washed; gloves properly used " FOOD STORAGE/ SERVICE/ DISPLAY
@ 6. Adequate hand washing facilities supplied & accessible 30. Food storage containers identified
.A = TIME & TEMPERATURE RELATIONSHIPS 31. Consumer seff-ssrvice *
A 7. Proper hot and cold holding temperatures \\
NG 32. Food properly labeled & honestly presented #~
wm 8. Time as a public health control: procedures & records EQUIPMENT, UTENSILS LINENE
A ' ﬂ.o 9. Proper cooling methods 33. Nonfood-contact surfaces clean
Lt~
A ! hz__%d 10. Proper cooking time & temperatures 34. Warewashing lacilities: installed, maintained & :mm&@\.
{ z_ﬂﬁ 11. Proper reheating procedures for het holding 35. Equipment & utensils: approved, installed & clean; good repair; oﬂum%s
ORG PROTECTION FROM CONTAMMNATION 36. Equipment. utensils & linens: properly used & stored -
NIA 12. Returned & reservice of food
37. Vending machines  /*
13. Food in good condition, safe & unadulierated 7
N 38. Adaguate vantilation & lighting; designated areas; use
( A 14, Food contact surfaces: clean & sanitized
..h.mlbmnu_.mw.m m\W-Ql .......................................................... Um. The OBQ»W%:.-&Q & accurate /
_M chlorine &:m_m:_mi ammonium [ hot water ] O other: 40. Wiping cloths: properly used & stored”
sanitizer concentration (ppm): .YGO mv @3 focation:
PHYSICAL FACILITIES
e FOOD FROM APPROVED SOURCES 41. Piumbing: proper backflow devices; leaks ¢
W_J| 15. Food obtained from approved sources
.@ ) 42. Garbage & refuse: properly disposed; facilities maintained =~
N/A 16. Compliance with shell stock tags, condition & display
._@ NO 43, Toilet facilities: properly constructed, supplied 8 cleaned .
NA 17. Compliance with Gult Oyster Regulations
CONFORMANCE WiTTT APPROVED PROCEDURES 44, Premises; personal/ cleaning items; vermin-proofing »~
IN 18. Compliance with variance, specialized processes, PERMANENT FOOD FACILITIES
reduced o ckaging & HACCP plan -~

45. Floors, walls & ceilings: built, maintained & cleaned

- CONSUMER ADVISORY
r_V“.__ﬂ_.O 19. Consumer advisory provided for raw/ undercooked foods 46. No unapproved private homes/ living or sleeping quarters  »~
@ : HIGHLY SUSCEPTIBLE POPULATIONS SIGNS/ REQUIREMENTS
A 20. rﬂw_ﬂmﬂnﬂwwﬂ_mouoqﬂmwﬁo& public & private schoals; 47. Signs posted; last inspection report available -
HOT WATER/ COLD WATER COMPLIANCE & ENFORCEMENT
QD [ e (. Loa 50— Talmp i A g |48 Pianreview
LIQUID WASTE DISPOSAL 49. Permits available
% _ 22, Sewage & wastewater properly disposed _ _ _
VERMIN 50. Impoundment
% _ 23. No rodents, insects, birds or animals _ _ _ 51. Permit suspension

See raverse side for the code sections and general requirements that cogsporid to each violation listed above.
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{510) 642-3073
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Berkeley, CA 94720-1150

Date: uOrG—DMU

www.ehs.berkeley.edu
TEMPERATURE CONTROL
Documentation required for all facilities with PHF O NO PHF Inspector Thermometer #:
Temp . | Violation . Food Discardad Tamp. |Viclation Food Discarded
Type of Food s L_u. Process/ Holding Location amount) Type of Food ) P) Procass/ Holding Location e
o= . v P * + i
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University of California, Berkelay
Office of Environment, Health & Safety

FOOD FACILITY INSPECTION REPORT

[Detet oy il

(510) 642-3073 Time In:
2199 Addison, Room 317, University Hall I
Berkeley, CA 94720-1150 Time Cut:
www.ehs berkeley.odu

Facility Name: Address:

Foori .U,ﬂ.;.:.j

2100 Hrearsy kve

Permit #: Exp. Date: = [ Permit Holder: Type of Inspection:
2envueyy Dirvwvg RON™E.,
IN =Incompliance  N/O = Not observed N/A = Not applicable COS = Corrected on-sile MA.J = Major violation OUT = Out of compliance
________________ _[cosfauiouT) [ouT]
DEMONSTRATION OF KNOWLEDGE SUPERVISION
O | 1. Food salety certification ._. _l ._, 24, Person in charge present & performs duties #* ~
Food Safely Certiicaton Nama: T Expicaton Date: - PERSONAL CLEANLINESS
&y Ve Yo 4122129 25. Personal cleantiness & hair restraints ¢~

GENERAL FOOD SAFETY REQUIREMENTS

26. Approved thawing methods used, frozenfood ¢

_ n.ooaacz_nma_on_monmonS_Sa_é_Smin:ozmmmxo_cm_o:m
N/Q | 3. No discharge from eyes, nose & mouth

27. Food separated & protected /

| N/C | 4. Proper eating, tasting, drinking or tobacco use

28. Fruits & vegstables washed

PREVENTING CONTAMINATION 8Y HANDS
N/ | 5. Hands clean & properly washed; gloves properly used

29. Toxic substances properly identified, stored & used #
FOOD STORAGE/ SERVICE! DISPLAY

[ 6. Adequate hand washing facilities supplied & accessible

30. Food storage containers identified

TIME & TEMPERATURE RELATIONSHIPS
A 7. Proper hot and cold holding temperatures

=z
[s)

8. Time as a public health control: procedures & records

31. Consumer self-service #

32. Food properly labeled & honestly presented

N/A EQUIPMENT/ UTENSILS/ LINENS
\L zﬂa 9. Proper cooling methods 33. Nonfood-contact surfaces clean /
LN N/O =4 il R - .
NIA 10. Proper cooking time & temperatures 34. Warewashing facilities: installed, maintained & used; test strips g o~
{ up..o 11. Proper reheating procedures for hot holding 35. Equipment & utensils: approved, instgled & clean; good repair; capacity

PROTECTION FROM CONTAMINATION
,_.éhﬁv. 12. Returned & reservice of food
(IN') | 13. Food in good condition, safe & unadulterated

W zu’..o 14. Food contact surfacas: clean & sanitized l\
T T —
Cchlorine m\ncmaame ammonium {Jhotwater [ other:
focation:

sanitizer conceniration (ppm): U.OO%J\J

36. Equipment, utensils & linens: properiyused & stored

37. Vending machines ,

38, Adequate ventilation & lighting; designated areas, use

39. Thermometers: provided & accurate ~

40. Wiping cloths: properly used & stored %

PHYSICAL FACILITIES

FOOD FROM APPROVED SOURCES
A_z u 15, Food obtained from approved sources

.AMN_B 16. Compiance with shell stock tags, condition & display

‘g 17. Compliance with Gulf Oysier Regulations
1N, CONFORMANCE WITH APFPROVED PROCEDURES

41. Plumbing: proper backflow devices; leaks

42. Garbage & refuse: properly disposed; facilites,maintained

43. Toilet facilities: properly constructed, supplied & tfeaned

44, Premises; personal/ cleaning items; vermin-préofing

N 18. Compliance with variance, specialized processes,

reduced oxygen packaging & HACGP plan
CONSUMER ADVISORY

PERMANENT FOOB FACILITIES

45. Floors, walls & cellings: built, maintained & cleaned #-

19, Consumer advisory provided for raw/ undercocked foods

46, No unapproved private homes/ living or sleeping quarters #

.@ HIGHLY SUSCEPTIBLE POPULATIONS SIGNS/ REQUIREMENTS
I 20. Licensed heath care facllities/ public & private schools; et ; .
NA prohibited foods not offerad 47. Signs posted; last inspection report available J
HOT WATER/ COLD WATER COMPLIANCE & ENFORCEMENT
21. Hot & cold water available: e — 3
@ ............. cold temp. (°F APE i 48. Plan review
LIQUID WASTE DISPOSAL 49. Permils available
A _ZV _ 22. Sewage & wastewater properly disposed _ _ _
<_ma!_z 50. Impoundment

51. Permit suspension

b._v _nu. No rodents, insects, birds or animals _ * “

A

See revarse side lor the code sections and general requirements that correspond 1o each violation listed above.
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University of Califernia, Berkeley
Cffice of Environment, Health & Safety

(510) 642-3073

2199 Addison, Room 317, University Hall

Berkeley, CA 94720-1150

FOOD FACILITY INSPECTION REPORT
Foormi\\ Of)“ju

Date:

al\]zg

www.ehs. berkeley.edu
TEMPERATURE CONTROL
Documentation required for all lacilities with PHF B NO PHF Inspector Thermometer #:
Temp . | Violation Food Discarded Tamp. | Violation ) ’ Food Discarded
Type ol Food A P} Process/ Holding Location arount Type of Food I ) Process/ Holding Location amount
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