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Environmental Health & Instructional Safety

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


INSPECTION REPORT
Langsdorf Express
Langsdorf Hall 204
Inspector: Scott Bourdon
Inspection Date: November 17, 2006
Re-inspection Date: December 1, 2006
Type of Facility: Restaurant
Grade: D
Major Deficiencies

No major deficiencies noted.
Minor Deficiencies

7 Points: Remove unnecessary articles from food preparation area.  Store the mop and bucket in an approved custodial area.  Coordinate with Custodial Services.

5 Points: Maintain ceilings and walls that are properly repaired.  A section of drywall has been missing in the northwest corner, a new penetration is located around the new HVAC ducts, and several ceiling tiles have been removed. 
4 Points: Maintain potentially hazardous food at appropriate temperatures during cold holding (45° or less for foods on front line waiting to be served).  The deli meat in the service area measured as high as 50°.  Adjust the Superior® cooler underneath the serving line.  Until that cooler is fixed, store the food in the back room cooler.
2 Points:  Clean underneath coolers and other equipment at least weekly to prevent accumulation of dirt and debris and to reduce harborage areas for pests.  Several coolers and pieces of equipment have dirt and debris accumulations beneath and between them.
2 Points: Maintain floors that are properly cleaned, constructed, drained, installed, and repaired.  The floor beneath the front line beverage dispenser is deteriorated with holes and exposed particle board.  Also, the laminate floor in the northwest corner should extend to the wall and ensure floor drains are flush with the floor.  
2 Points: The electrical panel closet should not contain any stored items and the door should be labeled.  This area contained a ladder and other items and the door is not labeled.  
2 Points: Do not store personal items in food storage coolers.  Employee beverages were sitting in the ice in the ice machine. 
1 Point: Ensure all items are stored at least six inches above the floor.  Several items are stored on the floor including beverage containers.  

1 Point: Train all employees on the use of chemical test strips to determine whether sanitizer concentrations are appropriate.  The employee responsible for washing dishes did not know where to find the test strips or how to use them. 

1 Point: The towel dispenser was empty at the hand washing station which indicates employees are not washing their hands.  Provide hot water, single use towels, and hand soap at the hand washing station at all times. 

1 Point: Provide a thermometer in each cooler that contains potentially hazardous food.  Both milk coolers in the front are missing a thermometer as is one of the Superior® coolers under the front line. 
1 Point: Remove tripping hazards.  The electrical cord protective casing running through the service area presents a tripping hazard.  

Other Observations

Cloth Sanitizer: Quaternary Ammonia

Concentration:  NA  
Dish Sanitizer: Quaternary Ammonia

Deli Meat (front line): 49° & 50°


Chicken Noodle Soup: 160°



Chopped chicken breasts (Trauslen® cooler in back): 42°


Deli meat (back Pepsi® cooler): 41°

Hand Washing Sink: 122°
I declare that I have received and examined a copy of this inspection Report.
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