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11370 4TH ST, RANCHO CUCAMONGA, CA 91730

Not Specified CO0047814

RETAIL FOOD PROTECTION - Public Eating Pl (25-99 Seats)

 16K999 Complaint Inspection

Inspector Comments: No A/C, lack of Handwashing, food debri, cross contamination.Compliance Date: Not Specified

Violation Reference  -  HSC

Not In Compliance

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

 16K023 No rodents, insects, birds, or animals

Inspector Comments: Observed a number of flies in the facility, apparently entering through the car hop doors 

- I am requiring an ANSI Approved microswitch activated fly restricting Air Curtains be added to those doors. 

The facility is instructed to contact EHS Plan check for specifics.

Compliance Date: Not Specified

Violation Reference  -  HSC - 114259.1, 

114259.4, 11425

Not In Compliance

Violation Description:  Food facility shall be kept free of vermin: rodents (rats, mice), cockroaches, flies. (114259.1, 114259.4, 114259.5)  Live animals are 

not allowed in a food facility unless, food employees with service animals may handle or care for their service animal if they wash their hands as required or 

persons who are licensed pursuant to Chapter 11.5 of Division 3 of the Business and Professions Code.  (114259.4, 114259.5)

 Overall Inspection Comments

Observed the facility this date. Apparently, they had some problems with the A/C - but I explained to the staff I do not 

have any authority over that.

I observed staff washing their hands, and no obvious food debri. However, the staff is cooking raw eggs, then removing 

the cooked product without washing their hands or changing their gloves.

I instucted them that they must - at the very least - change their gloves.

I also observed a number of flies in the facility, apparently entering through the car hop doors - I am requiring an ANSI 

Approved microswitch activated fly restricting Air Curtains be added to those doors. The facility is instructed to contact 

EHS Plan check for specifics.

Due to the fly problem and the advent of summer, Facility is given one (1) week to contact EHS Plan check.
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