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Iteration Violation7.HOT AND COLD HOLDING TEMPERATURES
Observations: Eggs in walk in refrigerator measured 55F.  Temperature inside refrigerator was fluctuating up and 
down.  Eggs were discarded.
Chicken in walk in refrigerator was frozen.
Store eggs and chicken in working refrigerator until repairs are made.

Gyro and chicken in drawer below grill measured 43F.  Correct within 24 hours.  Repeat violation. 

Code Description: Potentially hazardous foods shall be maintained at or below 41F or at or above 135F. The 
following foods may be held at or below 45F: raw shell eggs, unshucked live molluscan shellfish, pasteurized milk and 
pasteurized milk products in original sealed containers, potentially hazardous foods held during transportation. Food 
preparation shall not exceed two cumulative hours without a return to the required holding temperatures. (113996, 113998, 
114037)

14b.WAREWASHING AND SANITIZING PROCEDURES
Observations: No sanitizer was available during inspection. Corrected.

Code Description: Food-contact surfaces and multiservice utensils shall be effectively washed, rinsed, and sanitized 
to remove or completely loosen soils by use of manual or mechanical methods. The temperature of the automatic warewashing 
unit shall meet manufacturers specifications. Manual sanitation shall be accomplished during the final rinse by contact with 
solution containing 100 ppm available chlorine or 200 ppm quaternary ammonium. Mechanical sanitization shall be 
accomplished in the final rinse by achieving a utensil surface temperature of 160F or by contact with solution containing 50 
ppm available chlorine. After cleaning and sanitizing, equipment and utensils shall be air dried. (114097, 114099.1, 114099.2, 
114099.4, 114099.6, 114099.7, 114101, 114105, 114109, 114111, 114185.3 (a-c))

1b.FOOD SAFETY CERTIFICATION
Observations: Food safety certificate was not available during inspection.  Provide within 2 weeks.  Repeat 
violation.

Code Description: Food facilities that prepare, handle, or serve non-prepackaged potentially hazardous food, shall 
have an employee who has passed an approved food safety certification examination. (113947.1, 113947.3)

1c.FOOD HANDLER CARDS
Observations: No food handler cards available during inspection.  Provide within 2 weeks.  Repeat violation. 

Code Description: Food handlers that prepare, handle, or serve non-prepackaged, potentially hazardous food, shall 
obtain a valid Food Handler Card within 30 days after date of hire. (113948)
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Iteration Violation27.FOOD PROTECTED FROM CONTAMINATION
Observations: Sugar and salt lids were missing.  Correct within 24 hours.  Repeat violation. 

Code Description: Food shall be protected from contamination during transportation, storage, preparation, holding, 
and display. Food and condiments on display shall be protected from contamination by the use of dispensers, packaging, 
counter, service line, or sneeze guards that intercept a direct line between the consumer's mouth and the food being displayed. 
Only prepackaged non-potentially hazardous food or uncut produce may be displayed or sold outdoors if under overhead 
cover. Bulk milk dispensing tubes shall be cut diagonally at minimum one inch from the dispensing head. Open-air barbecues 
shall be separated from public access. (113984, 113986, 114060, 114069, 114077, 114089.1 (c), 114143 (c-d), 114073)

30a.FOOD STORED IN APPROVED LOCATION
Observations: Observed bag of onions on floor.  Correct immediately. 

Code Description: Food items shall be stored at least six inches above the floor in an approved location within the 
fully enclosed permitted food facility.  Food shall not be exposed to splash, dust, vermin, or other forms of contamination or 
adulteration. Prepackaged food may not be stored in direct contact with ice if the food is subject to the entry of water because 
of the nature of it's packaging. Non-prepackaged food may not be stored in direct contact with undrained ice. (114047, 114049, 
114053, 114055, 114069 (b))

33.NONFOOD-CONTACT SURFACES CLEAN
Observations: Observed grease accumulation on wall and floor next to fryer.  Clean within 48 hours. 

Code Description: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food 
residue, and other debris. Interior premises of a food facility shall be kept clean. (114115(b), 114257)

39.TEMPERATURE MEASURING DEVICES
Observations: No probe thermometer available during inspection.  Correct within 7 days.  Repeat violation. 

Code Description: An accurate easily readable metal probe thermometer suitable for measuring temperature of food 
shall be available to the food handler. Thermometers shall be calibrated in accordance with manufacturer#s specifications as 
necessary to ensure their accuracy. A thermometer shall be provided for all refrigerators, hot and cold holding units, and high 
temperature warewashing machines. (114157, 114159)
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Name on Food Cert Expiration Date

HeatQAWare DDB

Ware 122 Hand104 Wipin Wiping Cloth Unit

Temp Observationsliced tomatoes /  / 40.000000F Temp Observationrice /  / 143.000000F
Temp Observation Temp Observation

Temp Observation Temp Observation

Temp Observation Temp Observation

Temp Observation Temp Observation

Temp Observation Temp Observation

NotesNOTES
Notes

Inspection receives a Yellow placard 
Due to receipt of yellow placard, a reinspection will be conducted within 24-72 hours. Additional fees apply. To receive a 
green placard, all major violations must remain corrected. Posted placard may not be moved or blocked.
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Reviewedemailed report to Sahithi / Owner

InspectorC. Dorrough Insp Phone(916) 214-6627
Numb

Co-Inspector
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