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Environmental Health & Instructional Safety

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


INSPECTION REPORT
Round Table Pizza
Titan Student Union
Inspector: Scott Bourdon
Inspection Date: September 7, 2006
Type of Facility: Restaurant
Grade: A
Major Deficiencies

No major deficiencies were observed.
Minor Deficiencies

2 Points: Maintain a temperature of less than 45° for food that is potentially hazardous at the pizza line.  The deli meat temperature there registered 49°.

1 Point: Clean the return vent on the ceiling for the HVAC system.  It is coated with dust. 
Other Observations

Copy of Recent Inspection Report Available: Yes
Notice of Inspection Posted: Yes 
Cloth Sanitizer Type: Quaternary Ammonia


Concentration: 300 ppm
Dish Sanitizer Method: Temperature (TSU Food Court)

Concentration or Temperature: NA
Food Temperatures: 
49° (deli meat at pizza line)



35° (chicken at pizza line)




34° (sausage in walk-in cooler)

Water Temperature: 
118°
I declare that I have received and examined a copy of this inspection Report.

Print Name and Title: 








Signature: 





 Date: 
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