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1505 E MAIN ST, BARSTOW, CA 92311

CO0052968

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

Based on an inspection this day, the items marked below identify the violation(s) in operation or facilities which must be corrected. Failure to correct 

listed violation(s) prior to the designated compliance date may necessitate an additional inspection to be billed at the hourly rate as provided in the 

San Bernardino County Code, Schedule of Fees.

Administrative Order to Show Cause (OSC): The Permittee has the right to a hearing if requested in writing within 15 calendar days of receipt of this 

notice, to show cause why the permit to operate should not be suspended or revoked; otherwise the right to a hearing shall be deemed waived.

See the following pages for the code sections and general requirements that correspond to each violation listed below.

 16K997 Foodborne Illness Complaint Inspection
Inspector Comments: A foodborne illness complaint investigation was conducted on 11/30/15. The operator 

was informed on the nature of the complaint.

Food temperatures on the buffet line was measured as follows:

Fried chicken measured between 89 - 110 degrees Fahrenheit

Chicken nuggets measured between 110 - 114 degrees Fahrenheit

Chow Mae Fun noodle dish measured at 135 degrees Fahrenheit

Won tons measures between 159 - 161 degrees Fahrenheit

Orange chicken measured between 112 - 120 degrees Fahrenheit

Operator is using time as a public health control for food items stored on the buffet line. The time to discard the 

food was logged for four hours after it was initially placed on the buffet line. However, during the investigation 

food was replaced and the logs were not updated. Whenever food is replaced in the buffet line the time log is 

required to be updated with the time to discard the food.

Water temperature at the buffet line was also measured and found to be at 153 degrees Fahrenheit for one and 

183 degrees Fahrenheit for another. It is highly recommended to increase the water temperature at the buffet 

line where the fried chicken is stored. This will help maintain the temperature of the food hotter for a longer 

period of time. The operator indicated he would increase the temperature at the buffet line.

Cook was questioned on the cooking process for chicken. He indicated the raw chicken is cooked to 165 

degrees Fahrenheit and the thermometer is used to check the food temperature.

The operator indicated the food is quickly used up due to several buses loaded with people coming into eat. 

This was observed during my visit to investigate the complaint.

A bucket was observed near the hot water dispensers at the buffet line. It was observed empty at the time of my 

investigation. The operator indicated he provides this bucket for the customers to pour their liquids into from 

their Thermos'. The bucket is monitored for trash accumulation and the volume so that it is emptied in a timely 

manner.

Observed Food Manager Certificate and food handler cards for employees handling food with the exception of 

one that has been misplaced. Person in charge will fax a copy when it has been located.

Compliance Date: Not Specified

Reference  -  HSC

Not In Compliance

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

 Overall Inspection Comments

Original electronic report generated in the field was lost, so report was regenerated in the system.

Original signed report has been attached to the record.

 Signature(s) of Acknowledgement
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