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Environmental Health & Instructional Safety

(714) 278-7233 / Fax (714) 278-4533


INSPECTION REPORT
Hot Dog Stand
Humanities Lawn
Inspector: Scott Bourdon
Inspection Date: August 28, 2006 
Type of Facility: Restaurant
Grade: A
Major Deficiencies

No major deficiencies were observed.

Minor Deficiencies

2 Points: Provide a fully enclosed facility when possible.  The screen was open as an entrance while not being used. 
2 Points: Maintain floors that are properly cleaned, constructed, drained, installed, and repaired.  Install a smooth, readily cleanable floor.  
2 Points: Ensure one employee has been certified by an accredited food safety course within the last three years.  The current certification was obtained in 1999.  
1 Point: Ensure that inspection reports are available to the public.  When inspections have been completed and submitted, ensure that they are signed and returned to EH&IS so that they may be added to the inspections website.  

Other Observations

Notice of Inspection Posted: Yes 
Cloth Sanitizer Type: Chlorine


Concentration: 200+ (reduce to 100 ppm)
Dish Sanitizer Method: Quaternary Ammonia
Concentration: NA
Water Temperature: 130°



Hot dog temperature (jumbo): 141° 
I declare that I have received and examined a copy of this inspection Report.

Print Name and Title: 








Signature: 





 Date: 
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