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004 - COMPLAINT - INITIAL
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001 - NO FURTHER ACTION REQUIRED

15222 SUMMIT DR, FONTANA, CA 92335

Not Specified CO0050076

RETAIL FOOD PROTECTION - Food Handling Pl (2500-Up SqFt)

 16K999 Complaint Inspection

Inspector Comments: COMPLAINANT ADVISES THAT HE IS FOOD INSPECTOR FOR RIVERSIDE 

COUNTY. ON FRIDAY, 02/27, AT APPROXIMATELY 11AM HE PURCHASED BOTH JUMBO SHRIMP AND 

"16-20 COUNT" SHRIMP FROM THE SUSPECT FACILITY AND UPON OPENING THE PACKAGE AT HOME 

HE NOTICES AN AMMONIA LIKE SMELL. UPON CLOSER EXAMINATION HE DISCOVERED MULTIPLE 

COLONIES OF MOLD GROWING ON THE SHRIMP. HE NOTIFIED THE FACILITY'S ASSISTANT MANAGER 

AND WAS UNSATISFIED WITH THE NONCHALANT ATTITUDE EXHIBITED BY THE ASSISTANT 

MANAGER. HE ALSO SPOKE WITH THE DISTRIBUTOR OF THE SHRIMP WHO CONFIRMED THE 

PRESENCE OF BACTERIA ON THE SHRIMP AND BLAMED THE FACILITY FOR IMPROPERLY THAWING 

THE PRODUCT. THE COMPLAINANT IS CONCERNED THAT THE MANAGEMENT TOOK NO ACTION TO 

REMOVE THE "BAD" SHRIMP FROM THE DISPLAY CASE.

Upon investigation inspected shrimp on display for signs of mold, and asked manager on site of similar 

complaints regarding bad smell or mold growth. Shrimp comes in cardboard boxes frozen, and is defrosted 

under running cold water before it is placed on display case according to Sean, the seafood manager. Also tried 

to feel if there was any smell of ammonia on the shrimp that was on display, and couldn't detect any. Seafood 

manager advised to make sure that proper thawing procedure is followed at all times. Besides, manager on 

site, Marc Maloof, said he did not receive any complaints of similar nature. Case closed.

Compliance Date: Not Specified

Violation Reference  -  HSC

Not In Compliance

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

 Overall Inspection Comments

No summary comments have been made for this inspection.

Photo Attachments:

No Photo Attachments
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