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8685 HWY 395 , HESPERIA, CA 92345

CO0052950

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.

 16K999 Complaint Inspection
Inspector Comments: Environmental Health has received an alleged foodborne illness complaint stating that 

requester became ill approximately 3-1/2 hours after eating at facility.  Food items consumed were: Cowboy 

Eggs consisting of: corned beef hash; eggs; sourdough toast; iced tea as a dine-in meal.  Symptoms include: 

Diarrhea, vomiting, kidney pain/back pain, stomach bloating. No medical attention was sought.

Upon complaint inspection the following information was provided by the owner:

Facility received the same foodborne illness complaint at 5:25 pm on 11/25/15 regarding the suspect food.

No employees have reported to work ill, exhibited symptoms of illness, or have requested time off for being ill.

Facility has not experienced any food processing failures in refrigeration, power supply, water supply, hot water 

heater, or any wastewater or sewage overflows in food preparation or food/utensil storage areas.

No other unusual events have taken place.

Facility has not had a change in menu, has not changed food suppliers, or has modified food ingredients.

Facility has not had hired any recent food handlers, and all food handlers have valid Food Handler Cards.

Observations are as follows:

Employees able to demonstrate knowledge in the minimum cooking temperatures, hot and cold holding 

temperatures, cooling procedures, thawing methods, mechanical and manual warewash procedures, sanitizer 

concentrations, and sanitizing times and methods.

Observed temperatures in top and bottom of preparation refrigerators measuring 37 degrees and below.  Walk 

in and reach in reach in refrigerators measuring 34 degrees and below.

Corn beef is commercially prepared and is cold held in preparation table, prepared with cooked potatoes, and 

reheated to order to a minimum internal temperature of 175 degrees or above.  All other foods i.e. eggs are 

made to order.

Hot water temperature measuring 127 degrees throughout facility.

Employees washing hands as required between tasks.

Handwash supplies stocked in dispensers.

Automatic warewash machine observed reaching 120 degrees during the wash and rinse cycle and 50 ppm 

chlorine sanitizer for the minimum required time as specified on the manufacturers data plate.

Quaternary ammonium measuring 200 ppm in sanitizer containers.

No other cross contamination factors observed.

After a thorough investigation, anable to verify foodborne illness complaint.

Compliance Date: Not Specified

Reference  -  HSC

Not In Compliance

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

 Overall Inspection Comments

Closing complaint.
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Mike

Owner
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