
County of Santa Clara
Department of Environmental Health

Consumer Protection Division
1555 Berger Drive, Suite 300, San Jose, CA 95112-2716

Phone (408) 918-3400   www.ehinfo.org

OFFICIAL INSPECTION REPORT

Owner Name

Site AddressFacility

2175 GRANT RD, LOS ALTOS, CA 94022

Program

PR0301787 - NO FOOD PREP > 20,000 SQ FT - FP08

Inspection Date

02/07/2025

Inspection Time

09:30 - 11:45SAVE MART SUPERMARKETS LLC

Inspected By
ALMIR HALILCEVIC (STORE 
MANAGER)

Consent ByInspection Type

FOLLOW-UP INSPECTIONJESSICA ZERTUCHE

FA0201527 - LUCKY #723 - GROCERY

GREEN
N/A

Placard Color & Score

Comments and Observations

Major Violations

N/A

Minor Violations

Cited On: 02/07/2025

K32 - 2 Points - Food improperly labeled & not honestly presented: 114087, 114089, 114089.1(a, b), 114090, 114093.1

Inspector Observations: Found three packaged of 16 oz Foster Farms Turkey Franks without lot code however 

has a sticker that reads "Use By 040425"

[CA] - Misbranded foods shall not be offered for sale. Due to no lot code, product should be returned to distributor. 

[COS] - Products were removed from the shelf and will be "shrinked" by the meat manager.

Measured Observations

N/A

This is a follow up inspection from 1/10/2025 for the meat department. Joined by Shai Lyn Donaldson, Investigator with USDA

The meat department, deli meats aisle, meat freezer and walk in freezer was inspected. 

Observed one shelf for all returnables inside meat walk in cooler for items to shrink. Highly recommend providing a sign to inform 

employees. 

No nail polish remover or other unapproved products not observed in the meat department. 

Ensure proper labeling is provided for boxes received, found some boxes labeled as received on "3/4" when manager said they 

were received on "2/4"

Ensure all required reports are properly documented as required by law, such as grinding reports etc.

Overall Comments:

When required to determine compliance, a single reinspection will be conducted without additional charge. If subsequent reinspections are required, an 

hourly fee (minimum one hour) at the current rate approved by the Board of Supervisors will be assessed for each and every reinspection until the 

necessary changes or corrections are made. Unless otherwise noted by the inspector, all violations are to be corrected no later than 2/21/2025.Any major 

change in menu or any change in ownership must have prior approval by this Department. This may require structural and/or equipment changes or 

remodeling to accommodate new operations.

asst store manager

Nazila BehainReceived By:  

February 07, 2025Signed On:  

Legend: 
[CA] Corrective Action

[COS] Corrected on Site

[N] Needs Improvement

[NA] Not Applicable

[NO] Not Observed

[PBI] Performance-based Inspection

[PHF] Potentially Hazardous Food

[PIC] Person in Charge

[PPM] Part per Million

[S] Satisfactory

[SA] Suitable Alternative

[TPHC] Time as a Public Health Control
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