Facility name: Bon Appetit @ USF -Market Cafe

Date: 9.18.2018

Time in: 9:30, time out 12:15 (took about three hours)
Inspection type: Routine

Re-inspection date: TBD

Person in Charge - Micah Cavalo
Food safety manager - Stormi C Knights
DEDUCTIONS:

High risk (14 pts)
Mod risk (4 pts)
Low risk (2 pts)
FINAL SCORE 80

Section 1: High Risk Violations (HRV) 7 points each
(HRV disqualifies symbol of excellence)

MARKED: #3 High risk food holding temperature
MARKED: #9 Unclean or unsanitary food contact surfaces

#3 Always maintain all PHFs (potentially hazardous foods) for cold
storage at or below 41 F

Repair/replace refrigerators, adjust compressors to maintain a
temperature of 41 F or below. Use probe thermometers to verify

internal PHF temperatures

Observed tomato sauce, [illegible], pizza make table inside pizza
prep refrigerator at 65 F (internal) / 53-55 F (ambient)

Observed chicken salad sandwiches/wraps inside deli display
refrigerator at 52 F (probe) / 46 F (ambient)

Service technicians on side / repair must be completed today

#9 Always property wash/rinse and sanitize all food contact surfaces
between use

Ensure to repair high temp dishwasher in order to maintain minimum

temperature of 160 F

At the utensil surface




Ensure to properly manually wash, rinse and sanitize in place
equipment/meat slicer (take apart all components)

Corrected

Observed high temp dishwasher failing two (2) heat strip
tests/insufficient final rinse temperature of 160 F. Redirect final
rinse to a 3 compartment sink with chemical sanitizer at 100 ppm

chlorine or 200 ppm [illegible] for at least 1 minute.

Observed old residue build-up around blade/blade guard at main
kitchens slicer

#31 Maintain a consistent professional pest control service to
monitor/eliminate vermin activity.

Clean and sanitize all areas affected by vermin droppings.

Seal all points of entry with metal wide mesh and/or stainless steel
plates

Vermin proof on floors/windows (screens) walls

Observed mice droppings on floor/corners of chemical storage unit
Several dead cockroaches inside glue traps

#43 Maintain all equipment approved clean and in good repair
Replace deteriorated rubber gaskets inside several refrigerators

Repair leaking cooler at cookline
?Noie?
Hot water > 120 F

All hand wash stations supplied/accessible
Call inspector Osnorsky to schedule a re-inspection within 7 days
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SECﬂON 1: ngh Rlsk Violations (HRV) 7 Pts Each The marked violations are California Retail Food Code violations and must be corrected.
HRV disqualifies Symbol of Excellence COS* (Failure To Comply May Result in a Citation and / or Fines)
EMPLOYEE HEALTH / HYGIENE 2
1 Communicable disease - Unreported or Yoo y oy
unrestricted ill employee ht S NS L
PREVENT CONTAMINATION BY HANDS 5\ A\ A
2 Hands not clean / improperly washed / gloves - A
improperly used
TIME & TEMPERATURE RELATIONSHIPS
ngh risk food holding temperature ; \ "%

4 Time as a public health control - Unauthorized or

unsafe use Do . o \

5 Improper cooling methods \

6 Improper cooking time / temperatures

7 Improper reheating of food

PROTECTION FROM CONTAMINATION \) ) , i ”

8 Contaminated or adulterated food '

Q‘Unclean or unsanitary food contact surfaces
“~’FOOD FROM APPROVED SOURCES e
10 Unapproved food source 4

HIGHLY SUSCEPTIBLE POPULATIONS
11 Prohibited food served to sensitive population
WATER / HOT WATER
12 No hot water or running water ‘ , & ST
LIQUID WASTE DISPOSAL ' '
13 Sewage or wastewater contamination
VERMIN
14 Rodents, roaches, flies, or other animals
15 Other high risk violation
SECTION 2: Moderate Risk Violations 4 Pts Each
DEMONSTRATION OF KNOWLEDGE
16 Inadequate food safety knowledge or lack or
certified food safety manager
EMPLOYEE HEALTH / HYGIENE . e
17 Discharge from employee nose, mouth, or eye -
18 Employee eating or smoking o A
PREVENT CONTAMINATION BY HANDS — — \
19 Inadequate and/or inaccessible handwashing DEDUCTIONS:”
facilities High Risk: /
TIME & TEMPERATURE RELATIONSHIPS
20 Moderate risk food holding temperature Mod Risk: )
21 Time as a public health control - Inadequate v old \ i
procedures or records Low Risk:
PROTECTION FROM CONTAMINATION RO
22 Reservice of previously served foods FINAL
23 Food in poor condition v . ‘ i
24 Inadequately cleaned or sanitized food contact ) ' ‘ N )
surfaces This Report Shall Be Posted In Public View
FOOD FROM APPROVED SOURCES
25 Noncompliance with shell fish tags or display

[J. Reinspection Fee Applicable For Violations No. 1 Thru 15

26 Noncompliance with Gulf Coast oyster REHS (Pfi"t)i Signature: G
regulation N —

Phone - - . Received by: -

*COS-Corrected On Site Mlddle Copy Operator Copy
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SFDPH, Environmental Health Branch 1390 Market Street, Suite 2107 San Francisco CA 941‘ 02 ' (41 4252-3800 o W Page\ A of 2
SECTION 2: (Continued) Acoskiai: & .o B 1 o
CONFORMANCE TO APPROVED P 0! EDUR S - Il Loeation Addre 55 W frdd den Date: -3 i
27 Noncompliance with HACCP plan or varian ™ WAy, /‘O -g' Uf ‘* i o ! 2 (D \D y
CONSUMER ADVISOBY _ Business Name: T3% w g ¥ Re-Inspection Date: .4 )
28 Consumer advisory not provided for raw ori “Hrd O fér ) AEN — A ;ﬂ/m \J’i"uwm ) % et
undercooked foods ;i The marked violations aré’Callfomla Retajl Food Code violations and Must be corrected.
WATER / HOT WATER : / (Failure To Comply May Result in a Citation and / oi"’Fines)
29 Insufficient hot water or running water _, h
LIQUID WASTE DISPOSAL / VERMIN Lo B
0 Inadequate sewage / wastewater disposal e ;
31 Rodents, roaches, flies, or other animals AT \ERAAL BN UE e gl
GENERAL FOOD SAFETY REQUIREMENTS s e = W i |
32 Improper thawing methods TlLuRe O S L AR AA ',\_/\’\‘:_\\Jﬁ\\.-\j\' A4 R 4
33 Foods not protected from contamination TR Al !
34_Other moderate risk violation £ AT TN *‘,,.,/(;«g _ﬁ;ﬂ_} RN / WY AP SRA L
SECTION 3: Low Risk Violations 2 Pts Each Ve ! \ o g
SUPERVISION [(TAve moAmr AU LOAA L DY
‘135 No person in charge of food facility N “*“""f* Y \ : X -]
PERSONAL CLEANLINESS e\ DRRETAD
36 Unsanitary employee garments / hair / nails )\j b
GENERAL FOOD SAFETY REQUIREMENTS U 2Fee vy | A Y\ D AA . FOARUANET
37 Improperly washed fruits and vegetables ) “‘
38 Improper storage, use or identification of toxic ALY D) k }‘..\ He®TT &2 L e ) / ,g.y;\,.‘»,‘fv\(',ﬁc’rxf('

substances
FOOD STORAGE / DISPLAY / SERVICE

A Rinoe

39
40

Improper food storage -
Improper food labeling or menu misrepresented

\ v A ™\ Al 1
"“&N\'\\x;@”*mQ&. o\ ) ¥

DMy : S
¥‘\t- hEPST A 258 W0 A

2 . . e
J COoe o e

EQUIPMENT / UTENSILS / LINENS

41 Unclean nonfood contact surfaces DA T A LA\ 2L fan K)\)\)‘ VA

42 Inadequate warewashing facilities / equipment \ \

43) Unapproved / unmaintained equipment or CADM e e 230 1 e VAR A 0 Xy OATE
utensils 3

44 Improper storage of equipment utensils or ( }J OOEER OO REaimie Py e AL0uAD
linens

45 Inadequate ventilation or lighting N e AW WY ey AP 0 o L TEA LSl

46 No thermometers or uncalibrated :

47 Wiping cloths not clean or properly stored or (,\v-\‘,'? ey -
inadequate sanitizer .
PHYSICAL FACILITIES CANL NN CEATAATIY | OLORE T Ol T

48 Improper or defective plumbing e’ \ ]

49 Inadequate or unsanitary refuse containers or PEDT ORI SERWUE. 0 ;\4\ &\ O~ ft‘qf\g‘(vﬁ‘ng’Y‘ﬁ
area or no garbage service W

50 Unclean, unmaintained or improperly constructed B hAWY Ay \vv\
toilet facilities 4 ,,f‘\‘

51 Inadequate dres_sing rooms or improper storage of JJK Ay "rm; AW AAT \ I PO ONBE Y. Ve 2T
personal items’
PERMANENT FOOD FACILITES Y. V21 ) T2 9 S

52 Unclean or degraded floors, walls or ceilings é,;::-;\

53 Unapproved living quarters in food facility (S, ; - O R RA AT AR AT
SIGNS & OTHER REQUIREMENTS L F A s i

54 Permit/ license / inspection report not posted WA A pais fo2 < )"‘&’TCXLEJ S SRR

55 Food safety certificate or food handler card
not available . DA, » S

56 Unpermitted food facility \\ e

" #57 Worker safety hazards 0 W\ RO AW = ,/W‘, Ao | X

58 Inadequate HAC(_J;P plan record keeping \ m 7

VERMIN AU a

59 Rodents, roaches, flies, or other animals
OTHER

60 Non-service animal
61 Noncompliance with Cottage Food Operation
62 +No plan review and/or Building Permit

[ Citation Issued

O Permit Suspension O Impoundment/VCD

63 Labor law notifications nos posted REHS: ‘\j 3
64 Other low risk violation | T D dadad £ Zz :
" Received By: _\c B 4 /
i L / ) ( et
W &."’x % T, i 7
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Location Address: - Rl Inspection Date: g 4
30 Futo.l < |
Business Name:  ° Q Re—lnspection Date:
Pl [\) T {e/ Uj DA 0o S
e

ThHe marked violations are California Retail Food Code violations and must be corrected
(Failure To Comply May Result in a Citation and / or Fines)
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Food Safety Scorecard

This facility was inspected by the San Francisco Department of Public Health
in accordance with the California Health and Safety Code.

A copy of the most recent inspection report is required to be
posted on the premises. For more information on food safety
scores and previous inspection reports, visit:

http://www.sfdph.org/dph/eh/

Previous Inspection Score:

Previous inspection conducted on:

N F\jﬁr

How to Interpret Food Safety Score

Score

Operating
Condition

>90

Good

86—90

Adequate

7185

Needs
Improvement

Poor

Inspected on:

2% i 8w,

Facility Address

SFDPH

Environmental HEALTH

improving environntents
protecting health

Date

\

\, OS8O

Inspector

City and County of San Francisco
Department of Public Health
Environmental Health Section

(415) 252-3800




