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OFFICIAL INSPECTION REPORT

Owner Name

Site AddressFacility

444 W ALMA AV, SAN JOSE, CA 95110

Program

PR0450002 - FOOD PREP / FOOD SVC OP 0-5 EMPLOYEES RC 1 - FP09

Inspection Date

02/20/2026

Inspection Time

10:05 - 10:45SAN JOSE ELKS BUILDING COMPANY

Inspected By

GEORGE RAMIREZ
Consent ByInspection Type

RISK FACTOR ASSESSMENT/STRUCTURAL REVIEWANABELLE GARCIA

FA0209503 - SAN JOSE ELKS LODGE #522 - MEMBER'S BAR

FSC Not Available

N/A
N/A

Placard Color & Score

Comments and Observations

Major Violations

No major violations were observed during this inspection.

Minor Violations

K01 - 3 Points - Inadequate demonstration of knowledge; food manager certification

Inspector Observations: Food safety manager certificate not available for review. Employee food handler 

certificates not available for review. 

[CA] At least one person in the facility shall maintain a food safety manager certificate. Food handlers shall 

maintain a valid food handler certificate. Ensure food safety manager certificates and food handler certificates are 

available for review at all times.

K35 - 2 Points - Equipment, utensils - Unapproved, unclean, not in good repair, inadequate capacity; 114130, 114130.1, 114130.2, 

114130.3, 114130.4, 114130.5, 114132, 114133, 114137, 114139, 114153, 114155, 114163, 114165, 114167, 114169, 114175, 114177, 

114180, 114182

Inspector Observations: Water heater appears to be damaged and has a minor leak. Operator stated that they are 

working on getting it replaced as soon as possible. 

[CA] Equipment and utensils shall be designed and constructed to be durable and retain characteristic qualities 

under normal use conditions.

Education

K02S - Communicable disease; reporting/restriction/exclusion

K07S - Proper hot and cold holding temperatures

Measured Observations

LocationItem Measurement Comments

bloody mary mix reach in cooler IR35.00 Fahrenheit

water 3 comp sinks 120.00 Fahrenheit

chlorine warewash machine 50.00 PPM

OJ walk in cooler IR32.00 Fahrenheit

water janitorial sink 120.00 Fahrenheit

ambient walk in cooler 31.00 Fahrenheit

water hand wash sinks 100.00 Fahrenheit

A risk factor Assessment/Structural Review was provided during non-operation hours. Provided inspection, discussion and 

education focused on observed and non-observed risk factors know to contribute to foodborne illness.

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 3/6/2026.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.
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Trustee

George RamirezReceived By:  

February 20, 2026Signed 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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