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               Environmental Health & Instructional Safety
               (714) 278-7233 / Fax (714) 278-4533

INSPECTION REPORT
Nutwood Café 
College Park

Inspector: Scott Bourdon
Inspection Date: Friday, June 09, 2006
Type of Facility: Restaurant
Grade: A

Major Deficiencies
No major deficiencies were observed. 

Minor Deficiencies
5 Points: Ensure that a sanitizer rinse is used while washing utensils. It registered 0 ppm. 

1 Point: Maintain a facility that is properly repaired. Replace light diffuser in dishwashing area. 

1 Point: Obtain an approved certification of training in food safety.

Other Observations
Copy of Recent Inspection Report Available: Yes
Notice of Inspection Posted: Yes
Certified Food Safety Certificate Available: No
Cloth Sanitizer Type: Quaternary Ammonia (min 200 ppm) 
Concentration: 200 ppm 

Cloth Sanitizer Type: Chlorine (min 100 ppm) 
Concentration: NA ppm

Dish Sanitizer Method: Quat. Ammonia (min 200 ppm)
Concentration or Temperature: 0 ppm in sink and 200 ppm in dishwasher

Food Temperatures:
Front line: 
Tuna salad 51° 
Egg Salad 44° 
Deli meat 41° 
Deli ham 45° 
chicken soup 139° 
Sausage 135° 
chili 139° 

Storage: 
Raw egg 41° 
Milk in walk-in cooler 45° 
Chicken Breast in reach-in cooler 41°

Handwash Sink Water Temperature: 126° 

 

I declare that I have received and examined a copy of this inspection report.

	Print Name and Title:  
	 




	Signature:  

	 



	
	 Date:  
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