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013 - FOOD - BILLABLE INSPECTION SERVICES

003 - CORRECTIVE ACTION / NO FOLLOW UP REQ

001 - NO FURTHER ACTION REQUIRED

300 S RIVERSIDE AV, RIALTO, CA 92376

Not Specified Not Specified

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

 16K993 Re-Reinspection

Inspector Comments: During the routine inspection on 05-28-14:

1) Observed multiple cold holding violations in the reach-in prep refrigerator. Observed that all foods in the unit 

were holding above 41F. Observed thermometer inside the refrigerator reading 48F. [The operator moved 

potentially hazardous foods to the walk-in refrigerator.] Facility was told to provide repairs / maintenance to the 

refrigerator. Facility was told to ensure that refrigerator maintains potentially hazardous food in cold holding at 

41F or below. Facility was told to provide repairs / maintenance within 48 hours.

2) Observed that when turning on the faucet at the handwashing sink in the kitchen, there was a leak from the 

pipe under the sink. The sink was leaking profusely onto the floor. Facility was told to repair / replace pipe. 

Facility was told to ensure that pipe does not leak. Facility was told to provide repairs / replacement within 48 

hours.

3) Observed that the spout at the prep sink is broken, and totally detached from the sink. Observed that the 

cold water handle at the prep sink is missing. Observed that when turning on the hot water handle at the prep 

sink, water bubbles uncontrollably out of the hole where the spout had been. This is the only prep sink in the 

facility. Facility was told to repair / replace prep sink immediately. Facility was told to provide repairs / 

replacement within 48 hours.

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

1) Observed that the reach-in prep refrigerator was still not holding potentially hazardous food in cold holding at 

41F or below. Observed bacon holding between 45F and 46F. Observed beef holding between 50F and 52F 

(the operator voluntarily discarded the beef). Observed other meat holding between 46F and 47F. Observed 

ambient air temperature in the prep refrigerator in the upper 50s. Observed thermometers in the prep 

refrigerator reading in the high 40s and 50s. [The operator moved potentially hazardous foods to the walk-in 

refrigerator.]

2) Observed that the pipe under the handwashing sink had not been repaired. Observed that when turning on 

the faucet at the handwashing sink in the kitchen, there was a leak from the pipe under the sink. The sink was 

leaking profusely onto the floor.

3) Observed that the prep sink had not been repaired. Observed that the spout at the prep sink is broken, and 

totally detached from the sink. Observed that the cold water handle at the prep sink is missing. [Note: operator 

stated that someone had brought new parts for the prep sink to the facility, but had not installed it. She was 

unsure when it would be installed.]

4) Observed a cooling violation. Observed cooked potatoes cooling in a deep (approximately 5 inches) pan in 

the lower portion of the prep refrigerator. Temp'ed potatoes between 63F and 70F. The operator voluntarily 

discarded the potatoes.

As of the re-inspection on 05-30-14l, facility had not reached compliance with any of the requirements stipulated 

in the routine inspection report from 05-28-14.

Facility was told to take the following actions immediately:

1) Provide repairs / maintenance to the refrigerator. Ensure that refrigerator maintains potentially hazardous 

food in cold holding at 41F or below. Provide repairs / maintenance within 48 hours.

2) Repair / replace pipe. Ensure that pipe does not leak. Provide repairs / replacement within 48 hours.

3) Repair / replace prep sink immediately. Provide repairs / replacement within 48 hours.

During the billable re-re-inspection on 06-16-14:

1) Observed that leak under the handwashing sink in the kitchen had been repaired; no leak was observed.

2) Observed that the prep sink had been repaired. Observed that cold water was available when turning on the 

cold water handle; and hot water (120F and above) was available when turning on the hot water handle.

3) Observed potentially hazardous food (PHF) items in cold holding at 41F or below in the reach-in prep 

refrigerator. Operator stated that the PHF items temp'ed at 41F or below had been in the prep refrigerator since 

yesterday.

4) However, also observed PHF items in the prep refrigerator in the 50Fs. Operator stated that these items had 

recently been moved from the walk-in refrigerator, which was having problems. Refrigerator repair person was 

on site during the time of the billable re-re-inspection. He stated that the freon levels for the walk-in refrigerator 

were low, and he was in the process of providing repairs. Observed ambient air temperature in the walk-in 

refrigerator in the 60s F. Operator stated that the walk-in refrigerator had been malfunctioning for about two 

hours.

Provide necessary repairs to the walk-in refrigerator, and ensure that potentially hazardous food is maintained 

in cold holding at 41F or below.

Compliance Date: Not Specified

Violation Reference  -  HSC

Not In Compliance
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6/16/2014

Amanda Gaspard

Violation Description:  Billable re-reinspection conducted at this time to determine compliance from prior reinspection.

 Overall Inspection Comments

No summary comments have been made for this inspection.

Photo Attachments:

No Photo Attachments

Page 2 of 211:34:21AM5290 (0190) - OBSERVATION OIR - ver6/13 DA1254475 6/17/2014

http://www.sbcounty.gov/dehs
http://www.sbcounty.gov/dph/dehs

