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OFFICIAL INSPECTION REPORT

Owner Name

Site AddressFacility

444 W ALMA AV, SAN JOSE, CA 95110

Program

PR0300028 - FOOD PREP / FOOD SVC OP 0-5 EMPLOYEES RC 2 - FP10

Inspection Date

02/20/2026

Inspection Time

10:45 - 11:55SAN JOSE ELKS BUILDING COMPANY

Inspected By

GEORGE RAMIREZ
Consent ByInspection Type

RISK FACTOR ASSESSMENT/STRUCTURAL REVIEWANABELLE GARCIA

FA0209503 - SAN JOSE ELKS LODGE #522 - KITCHEN & 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.

K21 - 3 Points - Hot and cold water not available; 113953(c), 114099.2(b), 114163(a), 114189, 114192, 114192.1, 11419

Inspector Observations: At the cook line, hand wash sink water temperature measured 88F. 

[CA] Hand wash sinks shall be equipped to provide minimum 100°F water under pressure for a minimum of 15 

seconds.

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

Inspector Observations: Damaged door sweeps observed below doors in storage room. 

[CA] Replace door sweeps to eliminate gaps greater than 1/4 inch.

Education

K09S - Proper cooling methods

K10S - Proper cooking time & temperatures

Measured Observations

LocationItem Measurement Comments

water bar hand wash sinks 100.00 Fahrenheit

raw shell eggs walk in cooler IR35.00 Fahrenheit

bratwurst walk in freezer IR-2.00 Fahrenheit

water 2 comp prep sink 120.00 Fahrenheit

ambient walk in cooler 37.00 Fahrenheit

water 3 comp sink 120.00 Fahrenheit

quaternary ammonium 3 comp sink 200.00 PPM

cooked chicken walk in cooler 37.00 Fahrenheit

water restroom hand wash sink 100.00 Fahrenheit

water high temp warewash machine 160.00 Fahrenheit

water bar 3 comp sink 120.00 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:
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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.

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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