County of San Bernardino * Department of Public Health
Division of Environmental Health Services

COMMUNITY ENVIRONMENTAL HEALTH PROGRAM
RETAIL FOOD PROTECTION - OFFICIAL INSPECTION REPORT

www.sbcounty.gov/dehs (800) 442-2283

FACILITY NAME DATE SIGNATURE R

BORACAY ASIAN MARKET 5/14/2013 A/

LOCATION REINSPECTION DATE PERMIT EXPIRATION
14725 7TH ST 1100, VICTORVILLE, CA 92395 Not Specified

MAILING ADDRESS OFACILITY [CJOWNER  [JACCOUNT REHS
14725 7TH ST 1100, VICTORVILLE, CA 92395 John Ramos

FA# PR# SR # co# PE PROGRAM IDENTIFIER:  None

FA0016491 Not Specified Not Specified C00044773 1620 SERVICE: 004 - Complaint - Initial

TIME IN TIME OUT CONTACT RESULT: 03 - Corrective Action / No Follow up Required
2:13 PM 3:00 PM Not Captured ACTION: 01 - No Further Action Required

RETAIL FOOD PROTECTION - PUBLIC EATING PL (0-24 SEATS)

16K999 Complaint Inspection
Compliance Date: Not Specified Inspector Comments: Complaint investigated.

Not In Compliance

Violation Reference - HSC Observed hood working and was recently repaired.

Observed unapproved equipment and has been red tagged. Also observed equipment not in use or turned on.

Do not use equipment until plan check has reviewed and approved kitchen equipment.

Violation Description: A complaint report has been received by Environmental Health.

16K038 Adequate ventilation and lighting; designated area O CRITICAL A

Compliance Date: Not Specified Inspector Comments: Observed no light covers or shields for lighting inside the steam table.

Not In Compliance Remove lights until light covers or shields can be installed.

Violation Reference - HSC - 114149, 114149.1

Violation Description: Exhaust hoods shall be provided to remove toxic gases, heat, grease, vapors and smoke and be approved by the local building
department. Canopy-type hoods shall extend 6" beyond all cooking equipment. All areas shall have sufficient ventilation to facilitate proper food storage.
Toilet rooms shall be vented to the outside air by a screened openable window, an air shaft, or a light-switch activated exhaust fan, consistent with local
building codes. (114149, 114149.1) Adequate lighting shall be provided in all areas to facilitate cleaning and inspection. Light fixtures in areas where open
food is stored, served, prepared, and where utensils are washed shall be of shatterproof construction or protected with light shields. (114149.2, 114149.3,
114252, 114252.1)

16K051 Plan Review A CRITICAL &

Compliance Date: Not Specified Inspector Comments: Observed unapproved equipment and set up in the kitchen area.

Not In Compliance

Violation Reference - HSC - 114380 Contact plan check at (800) 442-2283 to review and approve kitchen equipment.

Violation Description: A person proposing to build or remodel a food facility shall submit plans for approval before starting any new construction or
remodeling of any facility for use as a retail food facility. (114380)

Overall Inspection Comments

Compilaint investigated.
Do not use equipment until plan check has reviewed and approved kitchen equipment.
Contact plan check at (800) 442-2283 to review and approve kitchen equipment.

Photo Attachments:
No Photo Attachments
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