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THE CONDITIONS LISTED 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 RESPONSIBILITY.
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Major / Minor Violations: Major Violations are those that pose an imminent risk to public health and warrant immediate closure of the mobile food facility or immediate correction.
Minor Violations are those violations that do not pose an imminent public health risk, but do warrant correction.

KPermit category 5 GRADES REPRESENT THE FOLLOWING RANGES: A = 100-90 Passed inspection / meets minimum health standards; B = 89-80 Did not pass

inspection / does not meet minimum health standards; C = 79-0 Failed inspection / conditions exist which may pose a potential or actual threat to public
health and safety. This mobile food facility is required to display a grade card in a conspicuous place selected by the Enforcement Officer. The grade
card shall not be concealed and can only be removed by the Enforcement Officer. Per County Ordinance 492 / County Code Section 8.40.020. grades
shall only apply to Permit Category 5 mobile food facilities and will be specified on the first page of the inspection form.
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For more information call (888) 722-4234 or visit the Department Web Site — www.rivcoeh.org
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