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7325 DAY CREEK BL B 104, RANCHO CUCAMONGA, CA 91739

PR0019707

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.

 16K993 Re-Reinspection
Inspector Comments: PURPOSE: Billable reinspection conducted on this day as follow-up to routine 

inspection conducted 02/23/21. On that day, facility's hot water in the only handsink was turned off (due to 

leaking knob) and maximum hot water at warewash compartment was measured at 104F. On 02/25/21 a 

reinspection was also conducted and it was noted that upon arrival observed hot water maximum temperature 

at 97F. When measured 15 minutes later, maximum water temperature became 88F-89F. Operator had to do a 

hard shut off with their electric heater, then when measured, water temperature came up to 112F-113F.

OBSERVATION: Upon arrival, observed facility operating without hot water. Facility was in the process of 

changing electric water heater. During time of inspection observed no hot water at: prep sink, warewash sink, 

and handsink. Facility was observed still in operation and taking orders without hot water. Technician was on 

site to replace water heater but when water was measured the maximum water observed was at 83-84F. Water 

temperature did rise to 114F but after five minutes water temperature could not hold to at least 100F and 

observed at 83-84F. The food facility is unable to provide water in the facility at or above 100°F as measured 

from the faucets (120°F required). An adequate, protected, pressurized, potable supply of hot water and cold 

water shall be provided at all times.

If there is no water, no hot water, or the water supply is unapproved/contaminated, a food facility shall 

immediately cease preparation of food.  Facility was requested to closed due to no hot water. 

RESULT: A facility closure sign was posted as of this date and the health permit to operate this facility was 

suspended due to this violation. Provide hot water in the facility at a minimum of 120F and call this office for a 

billabe-inspection when you are ready to re-open and a billable re-inspection will be conducted to determine 

compliance.

Compliance Date: Not Specified

Reference  -  HSC

Not In Compliance

Description:  Billable re-reinspection conducted at this time to determine compliance from prior reinspection.

 16K054 Permit Suspension ê ê! !CRITICAL
Inspector Comments: The food facility is unable to provide water in the facility at or above 100°F as measured 

from the faucets (120°F required). An adequate, protected, pressurized, potable supply of hot water and cold 

water shall be provided at all times.

If there is no water, no hot water, or the water supply is unapproved/contaminated, a food facility shall 

immediately cease preparation of food.  Facility was requested to closed due to no hot water.

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)

 Overall Inspection Comments

Facility closure sign posted. Reposting will result in charged inspection. DO NOT REMOVE, RELOCATE, OR ALTER 

LETTER GRADE PLACARD. 

Please call San Bernardino County Health Department when facility is ready to open. 24hr Emergency line- 1800 

472-2376 Office 1800 442-2283 A reinspection will be conducted on 03/01/2021 to ensure that the facility has adhered 

to necessary repairs.

 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.
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