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880 SUMMIT BL, BIG BEAR LAKE, CA 92315

Not Specified CO0046666

RETAIL FOOD PROTECTION - PUBLIC EATING PL (100-UP SEATS)

 16K997 Foodborne Illness Complaint Inspection

Inspector Comments: Foodborne illness complaint received by EHS stated that 7 out of 8 people became ill, 

with symptoms of diarrhea and vomiting, after eating burgers and fries at food facility. One person's burger was 

slightly pink. All ill were treated at Big Bear Hospital.

Compliance Date: Not Specified

Violation Reference  -  HSC

Not In Compliance

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

 Overall Inspection Comments

Observed facility in question shut down during the week due to limited hours of operation. Facility is open Friday- 

Sunday.

All employees that work at food facility were not present during complaint inspection. 

Observed all equipment (cold holding table, prepackaged refrigerator for meat storage, and steam table) turned off 

during inspection due to facility being closed. 

Operator stated that all equipment is turned off when facility is closed during the week. Facility equipment is turned back 

on the day before business is to resume. 

All cooked food at the end of each day at the facility is discarded or completely sold out. 

Observed facility with adequate hot water at 120 F, soap and paper towels for hand washing.

Operator stated that food thermometers are calibrated on a regular basis: Recommended keeping a calibration log to 

maintain a record of when calibrations are conducted.

Observed broken refrigerator thermometer for reach-in prepackaged refrigerator. REPLACE immediately. 

Found no conclusive evidence to corroborate complaint. Complaint closed.
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