
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

FACILITY IDTIME IN TIME OUT RELATED ID

DATE

PE

ACTION:

RESULT:

SERVICE:

IDENTIFIER: 

INSPECTOR

PERMIT EXPIRATION

REINSPECTION DATE

GRAZIANO'S PIZZA 10/20/2021Not Specified

FA0009453 3:48 PM  5:45 PM

Vanessa Salcedo

1622

None

004 - COMPLAINT - INITIAL
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013 - PERMIT SUSPENDED / FACILITY CLOSED

1080 E WASHINGTON ST G, COLTON, CA 92324

CO0080708

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: The purpose of this visit is to conduct a complaint investigation. A complaint was 

received by San Bernardino County Environmental Health Services on October 15, 2021. 

The complainant stated that the restaurant smells of rats as soon as you walk in.

Upon questioning manager stated that they were aware of this complaint. Manager stated that they contracted a 

new pest control company to target rodents since the last routine inspection which was conducted on 

September 30, 2020 where old rodent droppings where observed in the dry storage room. Manager stated that 

pest control last treated the facility on 10/19/21, receipt was provided. The pest control receipt stated that two 

(2) bait traps were placed on the exterior of the facility. Several rodent sticky board traps, wooden pedal traps, 

and cage traps were observed on the floor throughout the facility.

On this date several fresh rodent droppings were observed near food and food contact surfaces in the following 

areas:

 

-on the same shelf where the pizza pans and to-go containers are stored which is located under the cash 

register

-on the same shelf and near a bag of potatoes adjacent to the walk in refrigerator

-on the same shelf where a large pot is stored adjacent to the ice machine

-one (1) rodent dropping was observed on the mechanical ware washing machine 

-two (2) rodent droppings near clean utensils on the clean dish storage rack near the three compartment sink

On this date several fresh rodent droppings were observed on the floor in the following areas:

-along the walls in the small room near the side facility entrance door located near the kitchen entrance 

-behind the ice machine

-under the mechanical ware washing machine 

-under the 3-compartment sink 

-under the preparation table adjacent to the ice machine

-under the janitorial sink

-under the hand wash sink adjacent to the janitorial sink

-under the preparation table in front of the walk in refrigerator 

-under the large commercial mixer

-near the back door

-under the hand wash sink in the kitchen area

-under the stoves 

-in front of the door where the water heater is located

-under the soda machine syrup boxes

-under the dry storage shelves throughout the dry storage room

-under the pizza oven 

-under the hand wash sink adjacent to the cash register 

-under the cold holding unit in the front area

-along the wall in the front area under the prep tables.

-along the walls adjacent to the restrooms

-near the gum ball machine 

-near the front entrance of the facility

Manager stated that they have contacted their pest control company at this time and that they will be treating 

the facility tomorrow, October 21st at 6:30 am.

Compliance Date: Not Specified

Reference  -  HSC

Description:  A complaint report has been received by Environmental Health.
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 16K054 Permit Suspension ê ê! !CRITICAL
Inspector Comments: Violation(s) observed pose an immediate threat to the public health and safety and the 

health permit to operate is hereby suspended and facility ordered closed until the listed violation(s) have been 

corrected and verified by San Bernardino County Public Health Department Environmental Health Services.

Facility is to remain closed until permission from DEHS is given. Contact San Bernardino County Environmental 

Health Services to schedule a re-inspection to reinstate the health permit.

Compliance Date: Not Specified

Violation Reference  -  HSC - 114409, 114405

Not In Compliance

Violation Description:  If an imminent health hazard is found, an enforcement officer may temporarily suspend the permit and order the food facility 

immediately closed.  (114409, 114405)

 16C023 No rodents, insects, birds, or animals
Inspector Comments: Observed several rodent droppings in the following locations:

-along the walls in the small room near the side door located near the kitchen entrance 

-behind the ice machine

-under the mechanical ware washing machine 

-one (1) rodent dropping was observed on the mechanical ware washing machine and two (2) rodent droppings 

were observed adjacent to the mechanical ware washing machine near clean utensils 

-under the 3-compartment sink 

-under the preparation table adjacent to the ice machine

-under the janitorial sink

-under the hand wash sink adjacent to the janitorial sink

-under the preparation table in front of the walk in refrigerator 

-under the large commercial mixer

-near the back door

-under the hand wash sink in the kitchen area

-under the stoves 

-in front of the door where the water heater located

-under the soda machine syrup boxes

-under the dry storage shelves throughout the dry storage room

-under the pizza oven 

-under the hand wash sink adjacent to the cash register 

-under the cold holding unit in the front area

-along the wall in the front area under the prep tables.

-along the walls adjacent to the restrooms

-near the gum ball machine 

-near the front entrance of the facility

-several rodent droppings on the same shelf that is located under the cash register where the pizza platters and 

to go to containers are located

-on the same shelf that is located under the cash register where the pizza pans and to-go containers are 

located

-on the same shelf and near a bag of potatoes adjacent to the walk in refrigerator

1. Put away food and utensils, clean and sanitize all affected areas throughout the facility in an approved 

manner. Eliminate all vermin/evidence of vermin throughout the facility.

2. Clean and sanitize all areas listed (in this report) with heavy grease buildup and old food debris throughout 

the facility.

3. Take appropriate pest control measures. Obtain pest control record detailing all areas serviced and types of 

services. Demonstrate all actions taken to eliminate vermin infestation.

4. Properly clean and sanitize all food contact surfaces, cooking equipment at the cook's line, and cooking 

equipment throughout the facility so as to be in a clean and sanitary condition and will avoid contamination.

5. Clean up all clusters from the dry storage room, eliminate all unused equipment, personal items from the dry 

storage room.

5. Contact San Bernardino County Environmental Health Services at 1(800) 442-2283 when ready for 

re-inspection.

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
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“Notice of closure” sign was posted on this date.

DO NOT MOVE, HIDE, OR REMOVE SIGN.

NON-COMPLIANCE WILL RESULT IN A CHARGED FOLLOW UP INSPECTION AT AN HOURLY RATE OF $245.

Violation(s) observed pose an immediate threat to the public health and safety and the health permit to operate is hereby 

suspended and facility ordered closed until the listed violation(s) have been corrected and verified by San Bernardino 

County Public Health Department Environmental Health Services.

Facility is to remain closed until permission from DEHS is given. Contact San Bernardino County Environmental Health 

Services to schedule a re-inspection to reinstate the health permit.

 FREE Classes to L.E.A.R.N!

Liaison Education And Risk Network (L.E.A.R.N.) is a FREE class based on the fundamentals of Active Managerial Control and the Centers for Disease 

Control and Prevention's five risk factors that lead to foodborne illnesses. Find out when the next L.E.A.R.N. class is by checking our calendar.

 Signature(s) of Acknowledgement

Bessen

Manager

NAME:

TITLE:

Total # of Images: 0
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