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201 E BASELINE RD, RIALTO, CA 92376

CO0052901

RETAIL FOOD PROTECTION - Public Eating Pl (100-Up 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.

 16K999 Complaint Inspection
Inspector Comments: An alleged compliant investigation was conducted in regards to improper food 

temperatures, flies, sanitation.

Compliance Date: Not Specified

Reference  -  HSC

Not In Compliance

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

 16K006 Adequate handwashing facilities supplied & accessible
Inspector Comments: Provide soap to all hand wash station dispensers. Observed no soap in 1 dispenser at 

raw chicken prep area.  (COS)

Compliance Date: Not Specified

Violation Reference  -  

Not In Compliance

Violation Description:  Handwashing soap and towels or drying device shall be provided in dispensers; dispensers shall be maintained in good repair. 

(113953.2)  Adequate facilities shall be provided for hand washing. (113953, 113953.1, 114067(f)).  Handwashing sink is not separated from a warewashing 

sink by a 6 inch high metal splashguard or 24 inch separation. (113953)  Handwashing sinks shall not be obstructed, inaccessible, used improperly or kept 

unclean.  (113953.1)

 16K007 Proper hot and cold holding temperatures
Inspector Comments: Discontinue holding potentially hazardous foods at unapproved temperatures at once.  

all PHF must be held at or below 41F or at or above 135F.  Observed melon at 50F and Lo Mein noodles at 

125-129F and 131F.  Disposed of my staff. (COS-Corrected On Site)

Compliance Date: Not Specified

Violation Reference  -  HSC - 113996, 113998, 

114037

Not In Compliance

Violation Description:  Potentially hazardous foods shall be held at or below 41F or at or above 135F. (113996, 113998, 114037, 114343(a))

More Information: http://www.sbcounty.gov/uploads/dph/dehs/Depts/EnvironmentalHealth/FormsPublications/510012_how_to_keep_food_out_of_danger_zone.pdf

 16K014 Food contact surfaces: clean and sanitized
Inspector Comments: Discontinue using fly strips in unapproved areas: Observed numerous(6 or more) strips 

along ceiling over entire food prep, dishwahing and utensil storage areas.  (COS)

Compliance Date: Not Specified

Violation Reference  -  HSC - 113984(e), 114097, 

114099

Not In Compliance

Violation Description:  All food contact surfaces of utensils and equipment shall be clean and sanitized. (113984(e), 114097, 114099.1, 114099.4, 

114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117, 114125(b), 114135, 114141)

More Information: http://www.sbcounty.gov/uploads/dph/dehs/Depts/EnvironmentalHealth/FormsPublications/Towel_Sanitizing_solution_Eng_Spn_final_11_30_11.pdf

 16K030 Food storage; food storage containers identified
Inspector Comments: Elevate all food and food containers 6" above the floor.  Observed numerous produce 

boxed, containers on the floor.

Compliance Date: Not Specified

Violation Reference  -  HSC - 114047, 114049, 

114051

Not In Compliance

Violation Description:  Food shall be stored in approved containers and labeled as to contents.  Food shall be stored at least 6" above the floor on approved 

shelving in an approved location to prevent possible contamination. (114047, 114049, 114051, 114053, 114055, 114067(h), 14069 (b))
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 16K032 Food properly labeled & honestly presented
Inspector Comments: Label all dry food seasonings.  Observed unlabled containers such as salt, sugar, etc.Compliance Date: Not Specified

Violation Reference  -  HSC - 114087, 114089

Not In Compliance

Violation Description:  Any food is misbranded if its labeling is false or misleading, if it is offered for sale under the name of another food, or if it is an 

imitation of another food for which a definition and standard of identity has been established by regulation. (114087, 114089, 114089.1(a, b), 114090, 

114093.1) Bulk food available for consumer self-service must have an information label, sign, and/or other method of notification that includes the label 

information. (114089)  Prepackaged food must bear a label that complies with the labeling requirements as prescribed by the Sherman Food, Drug and 

Cosmetic Law. (114089 and 114089(a))

Restaurants must provide a brochure placed at the point of sale that includes at least calories, sodium, saturated fat, and carbohydrates information per 

menu item. For sit-down restaurants, the information must be provided at the table. Drive-thrus are required to have the brochures available upon request 

and have a notice of the availability at the point of sale. (114094)

 16K035 Equipment/Utensils - approved; installed; clean; good repair, capacity
Inspector Comments: Wash/rinse/sanitize all utensils such as raw chicken strainers every 4 hrs or less.  

Observed encrusted strainers overhead at raw chicken prep.

Compliance Date: Not Specified

Violation Reference  -  HSC - 114130, 114130.1, 

114130

Not In Compliance

Violation Description:  All utensils and equipment shall be fully operative and in good repair. (114175). All utensils and equipment shall be approved, 

installed properly, and meet applicable standards. (114130, 114130.1, 114130.2, 114130.3, 114130.4, 114130.5, 114132, 114133, 114137, 114139, 114153, 

114155, 114163, 114165, 114167, 114169, 114177, 114180, 114182)

 16K038 Adequate ventilation and lighting; designated area
Inspector Comments: Verify all light bulbs at buffet line are shatterproof bulbs.  Observed regular light bulbs.Compliance Date: Not Specified

Violation Reference  -  HSC - 114149, 114149.1

Not In Compliance

Violation Description:  Exhaust hoods shall be provided to remove toxic gases, heat, grease, vapors and smoke and be approved by the local building 

department. Canopy-type hoods shall extend 6" beyond all cooking equipment. All areas shall have sufficient ventilation to facilitate proper food storage. 

Toilet rooms shall be vented to the outside air by a screened openable window, an air shaft, or a light-switch activated exhaust fan, consistent with local 

building codes. (114149, 114149.1) Adequate lighting shall be provided in all areas to facilitate cleaning and inspection. Light fixtures in areas where open 

food is stored, served, prepared, and where utensils are washed shall be of shatterproof construction or protected with light shields. (114149.2, 114149.3, 

114252, 114252.1)

 16K042 Garbage and refuse properly disposed; facilities maintained
Inspector Comments: Discontinue allowing trash to overflow in kitchen.  Observed 3 trash cans filled.  

Observed trash/refuse bins and grease receptor lids open.  Keep lids closed.

Compliance Date: Not Specified

Violation Reference  -  HSC - 114244, 114245

Not In Compliance

Violation Description:  All food waste and rubbish shall be kept in leak proof and rodent proof containers.  Containers shall be covered at all times.  All 

waste must be removed and disposed of as frequently as necessary to prevent a nuisance.  The exterior premises of each food facility shall be kept clean 

and free of litter and rubbish.  (114244, 114245, 114245.1, 114245.2, 114245.3, 114245.4, 114245.5, 114245.6, 114245.7, 114245.8)

 Overall Inspection Comments

No summary comments have been made for this inspection.

 Signature(s) of Acknowledgement

NAME:

TITLE:

Page 2 of 3 5:33:51PM5290 (0190) - OBSERVATION OIR - ver5/15 DA1409547 2/17/2016

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


RETAIL FOOD PROTECTION - OFFICIAL INSPECTION REPORT

385 N Arrowhead Ave, San Bernardino, CA 92415 |  Phone: 800.442.2283  Fax: 909.387.4323

Public Health
Environmental Health Services

www.SBCounty.gov

www.SBCounty.gov/dph/dehs

FACILITY NAME

LOCATION

DATE

INSPECTOR

RIALTO BUFFET

201 E BASELINE RD, RIALTO, CA 92376

1/12/2016

Monica Lucey

Total # of Images: 0

Page 3 of 3 5:33:51PM5290 (0190) - OBSERVATION OIR - ver5/15 DA1409547 2/17/2016

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

