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

Facility Site Address Inspection Date Placard Color & Score
FA0201527 - LUCKY #723 - GROCERY 2175 GRANT RD, LOS ALTOS, CA 94022 01/10/2025

Program Owner Name Inspection Time GREEN
PR0301787 - NO FOOD PREP > 20,000 SQ FT - FP08 SAVE MART SUPERMARKET 11:40 - 12:10

Inspected By Inspection Type Consent By NIA
JESSICA ZERTUCHE LIMITED INSPECTION NAZILA AND RALPH

Comments and Observations
Major Violations

K13 - 8 Points - Food not in good condition/unsafe/adulterated; 113967, 113976, 113980, 113988, 113990, 114035, 114041, 114254(c),
114254.3

Inspector Observations: On the sales floor, found packages of Oscar Mayer Smoked Uncured Ham, Smoked
Turkey Breast and Ball Park Bun Sized Franks showing indication of spoilage, meat was brown in color and no
manufacturer sell by date on the package, only a sticker sell by date.

[CA] - All FOOD shall be manufactured, produced, prepared, compounded, packed, stored, transported, kept for
sale, and served so as to be pure and free from adulteration and spoilage; shall have been obtained from approved
sources; shall be protected from dirt, vermin, unnecessary handling, droplet contamination, overhead leakage, or
other environmental sources of contamination; shall otherwise be fully fit for human consumption; and shall
conform to the applicable provisions of the Sherman Food, Drug, and Cosmetic Law (Part 5 (commencing with
Section 109875)).

[COS] - The above meats were voluntarily discarded in the trash. See VC&D report for details.

Minor Violations
K30 - 2 Points - Food storage containers are not identified; 114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b)

Inspector Observations: Found meats to be "shrinked" on shelf near other meat products inside walk in cooler
[CA] - Products that are held by the permit holder for credit, redemption, or return to the distributor, such as
damaged, spoiled, or recalled products, shall be segregated and held in designated areas that are separated from
food, equipment, utensils, linens, and single-use articles.

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

Inspector Observations: Found meat products without proper labeling, it appears manufacturer label was removed
with nail polish remover and new label was provided. Observed brown raw meat packaged with large pieces of cut
onions and cilantro for sale.

[CA] Food offered for human consumption shall be honestly presented in a way that does not mislead or misinform
the consumer.

Food or color additives, colored overwraps, lights or other misleading artificial means shall not be used to
misrepresent the true appearance, color, or quality of a food.

Facility shall not extend sell by dates or otherwise mislead the consumer.

K44 - 2 Points - Premises not clean, not in good repair; No personal/chemical storage; inadequate vermin-proofing; 114067(j), 114123,
114143 (a,b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257 .1, 114259, 114259.2, 114259.3, 114279, 114281, 114282

Performance-Based Inspection Questions

N/A

Measured Observations
N/A

Overall Comments:

This is a limited inspection in conjunction with complaint # CO0155942.
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OFFICIAL INSPECTION REPORT

Facility Site Address Inspection Date
FA0201527 - LUCKY #723 - GROCERY 2175 GRANT RD, LOS ALTOS, CA 94022 01/10/2025
Program Owner Name Inspection Time
PR0301787 - NO FOOD PREP > 20,000 SQ FT - FP08 SAVE MART SUPERMARKETS LLC 11:40 - 12:10

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 1/24/2025.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.

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

Received By: Nazila Behain

asst. store manager

Signed On: January 10, 2025
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