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013 - FOOD - BILLABLE INSPECTION SERVICES

005 - CORRECTIVE ACTION / FOLLOW UP REQUIR

003 - REINSPECTION REQUIRED

10918 SIERRA AV, FONTANA, CA 92337

Not Specified Not Specified

RETAIL FOOD PROTECTION - CONVENIENCE STORE (500-2499 SQFT)

 16K993 Re-Reinspection

Inspector Comments: During routine inspection on 04-22-14:

1) Observed temperature of water at handwashing sink in restroom at 116F. Faucet is non-adjustable and on an 

automatic sensor. Facility was told to ensure to provide water at handwashing sink at a temperature of at least 

100F and not greater than 108F (because faucet is not readily adjustable).

2) Observed multiple cold holding violations in the customer self-service open display refrigeration unit. Facility 

was told to provide repairs / maintenance to the unit as needed.

During the re-inspection on 05-16-14:

1) Observed temperature of water at handwashing sink in restroom at 112F.

2) Observed multiple cold holding violations at the customer self-service open display refrigeration unit:

a) Arroz con leche (rice pudding) containers holding between 45F and 51F (took multiple temperatures, 

measuring 45F, 50 and 51F)

b) 8-oz. burritos holding between 48F and 52F (took mutiple temperatures, measuring 48F, 50F, and 52F)

c) 10-oz. burritos holding between 52F and 55F.

The operator voluntarily discarded the above-mentioned items.

3) Observed that access to the handwashing sink (near the 3-compartment sink) was obstructed by various 

items / boxes. This violation was also observed during the routine inspection on 04-22-14. Maintain 

handwashing sink unobstructed at all times. Use handwashing sink only for washing of hands.

Facility was told to ensure to provide water at handwashing sink at a temperature of at least 100F and not 

greater than 108F (because faucet is not readily adjustable). Facility was told to take the necessary steps to 

ensure that potentially hazardous food is kept in cold holding at 41F or below in

the customer self-service open display refrigeration unit. Provide repairs / maintenance as needed.

Facility was told to correct the violations within 48 hours. 

During the billable re-re-inspection on 05-30-14:

1) Observed water at the handwashing sink in the restroom at 100F. Facility is now in compliance with water 

temperature requirements for the handwashing sink in the restroom.

2) Observed multiple cold holding violations at the customer self-service open display refrigeration unit:

a) Arroz con leche (rice pudding) containers holding between 47F and 49F.

b) 5-oz. burritos holding between 49F and 51F (took mutiple temperatures, measuring 49F, 50F, and 51F).

c) 10-oz. burritos holding between 47and 55F (took multiple temperatures, measuring 47F, 48F, 50F, 51F, 52F, 

54F, and 55).

The operator voluntarily discarded the above-mentioned items.

3)  Observed that access to the handwashing sink (near the 3-compartment sink) was obstructed by a tall / 

large dolley. This violation was also observed during the routine inspection on 04-22-14 and during the 

re-inspection on 05-16-14. Maintain handwashing sink unobstructed at all times. Use handwashing sink only for 

washing of hands.

4) Observed that there were no paper towels available at the handwashing sink in the front service area.

Take the necessary steps to ensure that potentially hazardous food is kept in cold holding at 41F or below in 

the customer self-service open display refrigeration unit. Provide repairs / maintenance as needed.

Correct the violations within 48 hours. The inspector will conduct a billable re-re-inspection to determine 

compliance. Failure to comply by the deadline may result in additional billable re-re-inspections.

Compliance Date: Not Specified

Violation Reference  -  HSC

Not In Compliance

Violation Description:  Billable re-reinspection conducted at this time to determine compliance from prior reinspection.
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 16K052 VC & D

Inspector Comments: The operator voluntarily discarded the following items:

1) Four (4) arroz con leche containers.

2) Four (4) 5 oz. burritos.

3) Six (6) 10 oz. burritos.

Compliance Date: Not Specified

Violation Reference  -  HSC - 113980

Not In Compliance

Violation Description:  Operator has voluntarily consented to the condemnation and destruction of food as said material being unfit for human consumption 

or otherwise in violation of California Health and Safety Code, Division 104, Part 5, Chapter 1 through 8, the disposition of which is provided for by Chapter 8, 

Article 3, Section 111895.

“I (We) hereby voluntarily agree to the condemnation and destruction of the following material(s) listed in violation number 52. By signing this Offical 

Inspection Report (OIR), I (We) hereby release the County of San Bernardino and its agent from any and all liability.”

 Overall Inspection Comments

Correct the violations within 48 hours. The inspector will conduct a billable re-re-inspection to determine compliance. 

Failure to comply by the deadline may result in additional billable re-re-inspections.

Photo Attachments:

No Photo Attachments
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