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FA #

TIME IN

PR #
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SR # CO #

DATE

PE

ACTION:

RESULT:

SERVICE:

PROGRAM IDENTIFIER: 

REHS

SIGNATURE

PERMIT EXPIRATIONREINSPECTION DATE

FRANKS PLACE 2/7/2014

Not Captured

7/07/2014 12/31/2014

7412 LOS FELIZ DR, HIGHLAND CA 92346

FA0007941

 1:27 PM  3:10 PM

Antonio Fields

PR0006072 1620
None

003 - INSPECTION - FOLLOW UP INSPECTION

003 - CORRECTIVE ACTION / NO FOLLOW UP REQ

001 - NO FURTHER ACTION REQUIRED

1802 MENTONE BL, MENTONE, CA 92359

Not Specified Not Specified

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

No Violations Cited

 Overall Inspection Comments

Slight improvement observed since the last inspection. 

Rodent droppings observed in the back storage area with unused equipment, droppings observed under the counter in 

the bar area, droppings observed on the floor behind the door near the food prep table, dropping observed in the 

customer dining area under the tables, droppings observed in the back area with pool table.Dead roach carcasses 

observed under the seats in the dining area and under the cabinets in the bar area. Termite droppings observed on the 

walls throughout the facility. Ensure the facility is free of vermin. Continue to provide a form of pest control as often as 

needed. Provide vermin-proofing as often as needed. 

Unused equipment observed inside in the back storage area and outside in the back of the facility. Remove all unused 

equipment from the premises. 

Cracks and gap observed along the walls and floors in the back storage area where unused equipment is located; also 

observed along the wall with food prep table. Gaps observed under the front door entry. Gaps observed in the bottom of 

cabinets located in the bar area. Gap observed in the ceiling by the hot water heater. Seal all cracks and crevices. 

Holes observed in the walls outside and inside of the facility. Maintain the floors, walls, and ceiling in good repair. 

Provide sealing (i.e. foam) as often as needed. Provide proper coving to the floor wall juncture. 

Empty beer bottles and cans observed stored on the ground in the back of the facility. Operator stated the bottles are 

picked up for recycling once every two weeks. Store bottles and cans in an concealed area/compartment. Ensure 

recycling is done on a more consistent basis (i.e. once/twice every week).

A billable follow up inspection may take place within 1 week. Upon the inspection the inspector will check to ensure the 

facility is free of all signs of vermin activity, droppings and cockroach carcasses have been removed, locations of 

droppings have been cleaned and sanitized, and a form of  sealing has been provided to the areas necessary. Failure to 

comply may result in permit suspension, office hearing, additional billable inspection, and/or other legal actions.
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