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003 - INSPECTION - FOLLOW UP INSPECTION

001 - CORRECTIVE ACTION NOT REQUIRED

001 - NO FURTHER ACTION REQUIRED

18681 VALLEY BL, BLOOMINGTON, CA 92316

PR0019994

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: The purpose of this visit was to conduct a follow-up inspection to verify compliance 

regarding refrigeration, sinks, and vermin.

FINDING(S):

The owner stated the following:

- Freedom Pest Extermination Inc. provided services on 5/25/21.

- Did not find any live or dead rodents or rodent droppings anywhere in the facility.

- The most recent pest control invoices/reports are available upon request.

- The cabinet where the live rodent and rodent droppings were found was removed from the facility.

- The affected area was cleaned and sanitized.

- The hand sink and the 3-compartment sink were repaired.

- The Arctic Air cooler was replaced with a Centaur, NSF approved preparation cooler.

OBSERVATION(S):

- No live or dead rodents and no rodent droppings anywhere in the facility.

- No gaps/openings in the walls or ceilings anywhere in the facility.

- The cabinet that was located in the dining room to be removed from the facility.

- Freedom Pest Extermination Inc. invoices/reports (5/7/21 and 5/25/21) provided upon request.

- An adequate, pressurized supply of hot water (120F+) and an adequate, pressurized supply of cold water from 

the faucet at the hand sink. No water leaks from the plumbing under the hand sink.

- An adequate, pressurized supply of hot water (120F+) and an adequate, pressurized supply of cold water from 

the faucet at the 3-compartment sink. The faucet/sink in good repair.

- Measured potentially hazardous food (salsa) at 41F, stored in the Centaur, NSF approved preparation cooler 

(ambient temperature measured 40F) that is located immediately behind the counter. Observed all food items 

stored in the upper compartments of this unit to be portioned in closed containers and/or sealed bags. The 

owner stated that sneeze guards will be installed on the counter around the unit.

RESULT(S):

For open food that is not properly stored, displayed or prepared, ensure to install sneeze guards in an approved 

manner and installed to intercept a direct line between the customer's mouth (between 54 and 60 inches above 

the floor) and food/utensils. No further action required at this time.

Compliance Date: Not Specified

Reference  -  HSC

Not In Compliance

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

 Overall Inspection Comments

No summary comments have been made for this inspection.

 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

Jesus Adame

Owner

NAME:

TITLE:
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