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PERMIT EXPIRATION

REINSPECTION DATE

YEAST N FLOUR 3/17/2016Not Specified

Not Specified11:00 AM 11:50 AM

Jane Troy

1769

None

045 - PLAN CHECK- BILLABLE INSPECTION SER

003 - CORRECTIVE ACTION / NO FOLLOW UP RE

001 - NO FURTHER ACTION REQUIRED

231 N EUCLID AV, ONTARIO, CA 91762

SR0069532

RETAIL FOOD PLAN CHECK - PlnCk PEP New 1,500-5,999 SqFt

 17K985 Plans - Final Inspection
Inspector Comments: Final inspection conducted today for a new food facility.  As this is the fifth construction 

inspection, this inspection will be billable.  Approval is hereby given to open for business upon completion of the 

corrections below and upon final approval from City of Ontario.

Compliance Date: Not Specified

Reference  -  HSC

Not In Compliance

Description:  Final inspection hereby gives facility approvals to open pending the listed violations are corrected as specified.

 17K031 Construction - Employee Facilities
Inspector Comments: Relocate lockers from unfinished back area into food storage area.  As lockers are 

small, 12X12-inch, provide wall mounted coat hooks beside lockers.

Compliance Date: Not Specified

Reference  -  CCDEH Guidelines - CCDEH

Not In Compliance

Description:  Lockers must be installed on six (6) inch high, easily cleanable legs, cantilevered off the wall, or on a minimum four (4) inch high continuously 

coved curb or platform.  L-angle legs are not acceptable.

 17K045 Construction - Plan - Mop Rack
Inspector Comments: Ensure that a mop/broom rack is installed on the wall above or beside the mop sink.Compliance Date: Not Specified

Reference  -  HSC - 114282

Not In Compliance

Description:  Provide a mop rack in the mop sink area.

 17K383 Vermin - Air curtain - Delivery Doors
Inspector Comments: Install air curtain as discussed over doorway leading into building hallway.  Air curtain 

must be microswitch activated and door it is over must be self closing.

Compliance Date: Not Specified

Reference  -  CCDEH Guidelines - CCDEH

Not In Compliance

Description:  Delivery doors shall be equipped with a microswitch activated air curtain device that delivers an air velocity of at least 750 feet per minute, 

measured three (3) feet above the floor.  The curtain of air shall cover the entire width of the door.  For delivery doors that are wider than four (4) feet, the air 

curtain must produce an air velocity of at least 1600 feet per minute, as measured three (3) feet above the floor.

 17K403 Structure - Walls - General Requirement
Inspector Comments: Finish pony wall between hallway leading to restroom and front prep/cooking area,  so 

wall is smooth and easy to clean.

Compliance Date: Not Specified

Reference  -  HSC - 114259

Not In Compliance

Description:  The walls and ceilings of all rooms shall be of a durable, smooth, nonabsorbent, and easily cleanable surface.

 17K806 Permit - Food Handler Cards
Inspector Comments: Ensure all employees obtain an approved food handler card within 14 days of hire.  The 

facility must retain these cards onsite.

Compliance Date: Not Specified

Reference  -  SBCC - 33.0409(b)

Not In Compliance

Description:  Applicability.  Except as provided herein, no person shall work or allow the employment of any person as a food handler within this jurisdiction 

except when such food handler possesses an unexpired, unsuspended, unrevoked food handler card or a certificate after passing an approved and 

accredited food safety certification exam as described in õ 113947.1 of the Health and Safety Code (food safety certificate). Food handlers are exempt from 

this requirement for 14 calendar days following the date of employment if working under the supervision of a person holding an unexpired, unsuspended, 

unrevoked food safety certificate.

 Overall Inspection Comments
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Jane Troy

Install approved "slim foot" ceramic tile coved base or metal coved base with a 3/8-inch radius cove around Big Dipper 

grease recovery device.

Application for health permit was completed and facility will be invoiced for annual permit fees.
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