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Environmental Health & Instructional Safety

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


INSPECTION REPORT
Juice-it-Up
Humanities Lawn
Inspector: Scott Bourdon
Inspection Date: September 1, 2006 
Re-inspection Date: September 5, 2006
Type of Facility: Restaurant
Grade: F
Major Deficiencies

5 Points: Ensure that hand-washing or hygienic practices procedures are adequate.  The employees do not use hand wash sink and report that “there is something wrong with the drain”.  Also, provide single use disposable towels to dry hands, because employees are currently using linen towels.
Minor Deficiencies

4 Points: Maintain floors that are properly cleaned, constructed, drained, installed, and repaired.  The floor appeared very dirty and needs better cleaning.  Also, many floor tiles are missing and need repaired.  

2 Points: Maintain a sanitization rinse with adequate concentration.  Train employees to recognize when the sanitizer has been depleted and especially when the water becomes cloudy. 
2 Points: Ensure that dispensing utensils are properly stored.  Store the ice scoop in a holder.  

2 Points: Store items 6 inches above the floor to reduce hiding spots for vermin and for easy access during cleaning.  The milk crates resting on the floor and used as shelves do not allow employees to clean underneath them. 

2 Points: Provide chemical test strips to confirm sanitizer concentration and train employees on how to use them.  

2 Points: Maintain food storage equipment this properly located.  All storage of food and food related items should be stored within the facility.  Some items are stored in an outdoor storage area.  

2 Points: Clear litter from the premises.  Clean debris from under and around the trailer.  Campus Dining Services agreed in February to install a skirt around the trailer to prevent this problem, but it has not been installed yet. 

2 Points: Ensure that linen is stored in the proper manner.  The dirty wipe cloths were stored on the counters.  When finished with them store them in the dirty laundry or store them in a sanitizer bucket when still in use.  

1 Point: Fix water leak at the bottom of the trailer.  It is possibly from a pipe or from the ice machine which leaks through the floor. 

1 Point: Ensure that the detergent rinse for the dishes is hot.  It was cold at the time of the inspection.

1 Point: Ensure that all surfaces are smooth and readily cleanable.  The plywood floor of the storage shed is made of plywood and syrup has leaked onto it forming a permanent residue.  

1 Point: Provide an approved food handler certificate. 

1 Point: Clean counters and equipment regularly.  The counters has residue caked onto them.   
1 Point: Ensure that inspection reports are available for the public to review.  The February 8, 2006 report has not been approved and returned to EH&IS to post on the web site. 
1 Point: Store janitorial items such as brooms and mops away from the food preparation area.  Brooms are stored there and no mop is available.  
1 Point: Maintain a clearance of 36 inches in front of electrical panels.  Currently, flammable items are stored there. 
Other Observations

Copy of Recent Inspection Report Available: No
Notice of Inspection Posted: Yes 

Cloth Sanitizer Type: Quaternary Ammonia

Concentration: NA
Dish Sanitizer Method: Quaternary Ammonia
Concentration: 50 ppm
Water Temperature: 120° dish-wash sink 

Water Temperature: 120° hand-wash sink
I declare that I have received and examined a copy of this inspection Report.

Print Name and Title: 








Signature: 





 Date: 
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