County of Riverside
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www rivcosh.org

FOOD ESTABLISHMENT INSPECTION FORM
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THE CONDITIONS LI

ED BELOW CORRESPOND TO VIOLATIONS OF THE CALIFORNIA HEALTH AND SAFETY CODE AND/ OR RIVERSIDE COUNTY ORDINANCES LISTED AND MUST BE CORRECTED
AS INDICATED BY THE ENFORCEMENT OFFICER, THE DEPARTMENT OF ENVIRONMENTAL HEALTH APPRECIATES YOUR COOPERATION. PUBLIC HEALTH IS EVERYONE'S RESPONSIBRITY.

In = In Compliance / N/O = Not Observed / NfA = Not Applicable / COS = Correcled on Site / MAJ = Major Violation / Out= Out of compliance / PTS = Points
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N"ol 1. Food safety certification l ] g l 2 |24. Vermin proofing, air curains, self closing doors | o |j
Food Safety Certified Employee/Cert Agency: Exp Date: SUPERVISION / PERSONAL CLEANLINESS
CM / Loan D Womg ~ . 522 1 j % _ -3 / -z D 25. Person il; :harge present and performns duties, demonstration of n o
EMPL’OYEE HEALTH ANDﬁYGIENIC PRACTICES 26. Personal cleanfiness and hair restraints u] 1
@ 2. Communicable disease; reporting, restrictions and exclusions [ O [ N [ u [4/2 GENERAL FOOD SAFETY REQUIREMENTS
N/O 3. No persistent discharge from eyes, nose, mouth u] 2 27. Approved thawing methods used, frozen food storage u 2
@N’ 0Ol 4. Proper eating, tasting, drinking or tobacco use I 2 28. Food separated and protected from contamination B 2
II:REVEN'I']NG CONTAMINATION BY HANDS 29. Washing fruits and vegetables o 1
NO|5. Hands clean and properly washed; gloves used properly o| o 0o|4/2 30. Toxic Substances properly identified, stored, used [n) 1
=’ 6. Adequate handwashing facilities supplied & accessible n] a 2 FOOD STORAGE / DISPLAY / SERVICE
mTIME AND TEMPERATURE RELATIONSHIPS 31. Self service: utensils, food types, maintained o 1
,A NO 7, Propér hot and cold holding temperatures u | o| n |472]- |32 Consumer seli-service u 1
In_ NfOlg Timeasa public health control; procedures and records u a 0o |4/2 33. Food properly labeled & honesily presented, adequate storage il 1
A NOlg. Proper cooling methods o|n|o|ae EQUIPMENT / UTENSILS / LINENS
NO| 4, Proper cooking time and temperature gjln | o|4/2 34. Utensils and equipment approved, goed repair ﬁﬁr& )BL 2
AMO 11. Proper reheating procedures for hot holding nl Tl u [4f2 35. Warewashing: installed, maintained, proper use, test materials u] 1
EEDTECTION FROM CONTAMINATION 36. Equipment / Wensils: installed, clean, adequate capacity u} 4
% NO} 1. Retumed and reservice of food nl u 2 37. Equipment and utensils: storage and use mn 1
iy 13. Food: unadulterated, no spoilage, no contamination ol n|u|4/2 38. Adequate ventilation and lighting; designated areas; use mn 1
( ia NfOY4 4. Food contact surfaces: clean and sanitizad n] a o |(4/2 39. Thermomesters provided and accurate [N 1
lgal;i;ii::’ MS’:;du:v ~ hl?jigemeru Quatemary Ammonia arewash Sink Wash Basin Temparature: 40. Linens and wiping cloths: properiy used and stored ul 1
Sanitizer G womy: {OF V120, 4}% PO rms s PHYSICAL FACILITIES
FOOD FROM APPROVED SOURCES ) 41. Plumbing, properly installed, good repair, wastewater disposal P’i Pees)
p ’ 15, Food obtainad from approved sources n] O 0 |4/2 42, Reluse properly disposed; facilities mainfained ’ u} 1
@ NO| 4, Compliance with shell stock tags, condition, display 1 43, Tailet facilities: properly constructed, supplied, cleaned n] 1
NiS| 17, Compliance with Gulf Oyster Regulations 0 o 1 44, Personal item siorage and cleaning items storage I 1
@NFORMANCE W{TH APPROVED PROCEDURES PERMANENT FOOD FACILITIES
In /@‘ 18. Compliance with variance, specialized procass & HACCP Plan l n] | | ul l 2 I 45, Floors, wals and ceflings: good repair / fully enclosed O 1
CéNSUMER ADVISORY 46. Floors, walls and cellings: clean a 1
@ N"OI‘IQ. Consumer advisory provided for raw or undercooked foods | a l | [} | 1 ‘ 47. No unapproved private homes / living or sleeping quariers a 1
SCHOOL AND HEALTH CARE PROHIBITED FOODS SIGNS / REQUIREMENTS
@I 20. Licensed health care facilittes/public & private schools; prohibited | o | | o | 5 | 48, | ast inspection repod available o
/_WEI“E;? /HOT WATER 49. Food handler cards available, current, complete 1
/QB |21. Hot and cofd water available — Water Temp: >/29 'F | o I a | u] | 4/2 | 50. Grade card and signs posted, visible [n]
MI:[QUID WASTE DISPOSAL COMPLIANCE AND ENFORCEMENT
@ |22. Sewage properly disposed | ] | a | Il |412 I 51. Plans approved / submitted n}
\EHMIN 52. Permit available and current A
/@) |23. No rodents, insects, birds or animals l n | (] l 0 Ft 12 | 53. Permit suspandad / revoked
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Maijor / Mmor Violations: Major Viclations are those that pose an imminent risk to public health and warrant immediate closure of the foad facility or immediate correction. Minor
Violations are those violations that do not pose an imminent public healih risk, but do warrant correction.

GRADES REPRESENT THE FOLLOWING RANGES: A = 100-90 Passed inspection / meets minimum hesfth standards; B = 83-80 Did not pass inspaction / does not mest minimum health
standards; C = 79-0 Failed inspection / conditions exist which may pose a potential or actual threat to public health and safety. Thls facility is required to display a grade card in a conspicuous place
selecied by the Enforcement Officer. The grade card shall not be concealed and can onfy be removed by the Enforcernent Officer. Per Counly Qrdinance 492 / County Code Section 8.40.020

OBSERVATIONS AND CORRECTIVE ACTIONS
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OFFICES IN: RIVERSIDE, BLYTHE, CORONA, HEMET, INDIO, MURRIETA AND PALM SPRINGS
For mare information call (888) 722-4234 or visit the Depariment Web Site — www.rivcoeh.org




