
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

BONOBO NEWOWNER 2018-07-31 No No Violations

BONOBO REGULAR 2019-01-25 No 3-302.11.(A).
(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-501.18.(A)
PHF, Ready-to-Eat food not 
discarded when food exceeds 
temperature and time combination as 
specified in 3-501.17.(A).

C

7-201.11 Improper storage of poisonous or 
toxic materials. C

4-204.112.(A) Temperature measuring device not 
properly located. N

BONOBO REGULAR 2019-07-12 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-501.18.(A)
PHF, Ready-to-Eat food not 
discarded when food exceeds 
temperature and time combination as 
specified in 3-501.17.(A).

C

7-204.11

Chemical SANITIZERS and other 
chemical antimicrobials applied to 
FOOD-CONTACT Surfaces do not 
meet the requirements specified in 40 
CFR 180.940 or 40 CFR 180.2020  
sanitizing solutions.

C

3-305.11 Food not protected from 
contamination during storage. N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-302.14 No chemical test kit available. N

6-501.12 The physical facilities are not clean. N

BONOBO REGULAR 2022-01-21 No 6-501.12 The physical facilities are not clean. N

6-202.11 Lights not shielded. N

CANTINA CALAFIA REGULAR 2023-09-18 No 2-102.11.(A).
(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

4-501.114.(A).
(1)

Dishes/utensils are not being 
sanitized in water with the correct 
chlorine sanitizer concentration.

C


