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331 E 9TH ST 4, SAN BERNARDINO, CA 92410

PR0004165

RETAIL FOOD PROTECTION - Public Eating Pl (0-24 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.

 16K994 Reinspection
Inspector Comments: A re-inspection was conducted on this date to observed correction of critical violations 

from the previous routine inspection and subsequent closure of the facility.

The previous critical violations were in the following categories:

-Proper cooling methods.

-Food obtained form approved sources.

-No rodents, insects, birds, or animals.

The operator obtained stainless steel food grade pans to be used for proper cooling techniques. The operator 

was instructed on proper cooling techniques and is aware or the time and temperature relationship for proper 

cooling. The previous violation has been corrected.

The operator removed all food products from unapproved sources. The operator stated the facility will provide 

approved labeling for the Louisiana Sauce that was observed at the prior inspection. The previous violation has 

been corrected.

Compliance Date: Not Specified

Reference  -  HSC

Not In Compliance

Description:  Reinspection conducted at this time to determine compliance from prior inspection.

 16K023 No rodents, insects, birds, or animals ê ê! !CRITICAL
Inspector Comments: During re-inspection of facility:

-Four (4) live cockroaches were observed under the 3-compartment sink.

-One (1) dead cockroach was observed in the floor sink under the food preparation sink.

-One (1) live cockroach was observed in the dry storage area.

-Four (4) live cockroaches were observed under the cashier area.

-Five (5) live cockroaches were observed crawling out of the floor sink in the cook line area.

Operator provided receipts of recent pest control services by Panic Pest Control.

Eliminate vermin infestation immediately.

Ensure the following items are thoroughly cleaned to prevent vermin attraction:

-Underneath and behind all kitchen equipment

-Walls throughout facility

-Underneath and behind the 3-compartment sink and food preparation sink

-Underneath and behind all refrigeration equipment

-Underneath and behind all food storage shelves

-Throughout the entire facility

Ensure all cracks and holes in facility are repaired to ensure they are smooth, sealed and easily cleanable.

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

At the time of re-inspection the manager, Marleny G., was present and walked with the inspector. Marleny G. was 

informed about all the aspects of the facility that need cleaning and repairs. 

Contact this department for re-inspection when the vermin infestation has been eliminated. The next re-inspection will be 

a billable re-inspection. (800)442-2283.
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Marleny Godina

Manager
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