
DBASAULAT SHELL GAS STATION I. Date09/03/2024 Time in09:30 AM Time out11:30 AM

DBA - Address350 Stephens Ave Riverside, CA 92501-1205 DBA - Phone(951) 787-8110

Permit HolderIftikhar Saulat Facility Emailisaulat@hotmail.com

R. Date07/31/2025 Inspector NameKrissy Ruiz District7 R. Date09/10/2024PermitIDPR0002885 Facility DescriptionFood Market 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 90

FoodExpiratiEmployee 

FoodWaterTemp122F

FoodSanitizerFoodSanitizer100 Chlorine
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PermitIDPR0002885DBASAULAT SHELL GAS STATION I. Date09/03/2024
Multi sourceViolationsGeneral Comments:
A reinspection is scheduled for 9/10/24 to verify the following:
1) professional pest control was conducted
2) exclusion report has been obtained
3) areas where rodent droppings and urine stains have been cleaned and sanitized
4) all employees have a valid Riverside County Food Handler Certificate and it is posted inside of the facility
5) Inside of ice machine has been cleaned and sanitized
6) All open foods equipment has been cleaned and sanitized
Observations:
22. Sewage and wastewater properly disposed
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 

Observed mop bucket with wastewater stored near the 3-compartment sink. Ensure mop water is properly disposed of immediately 
after use. 
Violation Code - A facility must have an approved and properly functioning plumbing system at all times. All liquid waste 
must drain to an approved, fully functioning sewage disposal system. Fully functional restrooms must be provided for employee use 
during hours of operation. (114197, 114250)  

23. No rodents, insects, birds, or animals
Status: MAJ ( PTS) Type: Violation 
Inspector Comments: 

Observed numerous rodent droppings and urine stains in the dry storage cabinets under the frozen slushie machine. Operator stated 
2-3 rats were caught via sticky traps 2 weeks prior. Operator stated they have not had professional pest control. K. Ruiz closed all 
open food operations (bagged ice, slushie machine, and coffee machines). 
Operator is to conduct the following in order to reopen the open food operations inside of the facility:
1) Obtain professional pest control
2) Obtain and exclusion report from professional pest control
3) Clean and sanitize areas where rodent droppings and urine stains are located
Reinspection to verify all three conditions have been met is scheduled for 9/10/24. 
Violation Code - Each food facility shall be kept free of vermin. Only approved animals, such as service animals or 
decorative fish in aquariums, are permitted inside a food facility. (114259.1, 114259.4, 114259.5)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT ( PTS) Type: Repeat.
Inspector Comments: 
Exterior doors shall be self-closing, without gaps or openings, and maintained closed when not actively in use to prevent vermin entry.

received byiftikhar saulat Inspector Name Krissy Ruiz
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PermitIDPR0002885DBASAULAT SHELL GAS STATION I. Date09/03/2024
Multi sourceViolationsObserved the front door propped open during time of inspection. Person in charge was instructed to keep door closed in order to 
prevent vermin entry. Ensure all exterior doors are kept closed. 
Violation Code - Each food facility shall be constructed, equipped, maintained, and operated to prevent the entrance and 
harborage of animals, including birds and vermin. (114259, 114259.2, 114259.3)  

28. Food separated and protected from contamination
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 
Observed the inside of the ice machine along the deflector shield and behind it with pink residue and buildup. Remove ice and wash, 
rinse, and sanitize entire ice machine. Ensure ice machine is kept clean and free of any residue or buildup. 
Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 
114069(a, d), 114073, 114077, 114089.1 (c), 114143 (c))   

33. Food properly labeled; honestly presented; menu labeling
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 
Observed 3 carboard boxes cut in half of packaged sleeves of crackers and cookies. Ensure all food items have the corresponding 
label with ingredients and name of food items on the packaging or the box the items are held in has the ingredients and name of food 
items is clearly posted and visible. 
Violation Code - Any food is misbranded if its labeling is false or misleading, if it is offered for sale under the name of 
another food, or if it is an imitation of another food for which a definition and standard of identity has been established by regulation. 
All food menu items shall be properly identified and honestly presented. Food establishments with 20 or more locations, conducting 
similar business, must provide approved menu nutritional labeling information. Infant formula cannot be sold or offered for sale after 
the "use by" date printed on the package. (114087, 114089, 114089.1(a, b), 114090, 114093.1, 114094, 114094.5)  

34. Utensils and equipment approved, good repair
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 

Observed a white domestic freezer chest and hot holding unit and hot dog roller that is no longer in use. Remove all food equipment 
that is no longer in use or in disrepair from facility. All equipment must be maintained in good repair.  
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation
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PermitIDPR0002885DBASAULAT SHELL GAS STATION I. Date09/03/2024
Multi sourceViolationsInspector Comments: 
All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris. 
Clean and maintain the following free of any food residue, dust, and debris:
1) The inside of all the dry storage cabinets under the counters in the front of the facility
2) The interior of the cappuccino machine
3) The nozzles and catch basin of the soda machine
4) The interior of the ice machine 
Violation Code - All utensils and equipment shall be clean and installed in an approved manner. Equipment type and 
quantity shall be adequate for the operation. (114115, 114130.3, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114180, 
114182, 114257)  

37. Equipment, utensils, and linens: storage and use
Status: OUT ( PTS) Type: Repeat.
Inspector Comments: 
Observed two CO2 tanks not chained to a rigid and secure structure near the 3-compartment sink. Operator was instructed to chain 
and secure CO2 tanks to a rigid and secure structure. Ensure CO2 tanks are properly stored and secured to a secure structure at all 
times.
 
Violation Code - Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. 
All clean and soiled linen shall be properly stored. (114067(h), 114074, 114081, 114083, 114119, 114121, 114143(a-b) 114161, 
114172, 114178, 114179, 114185, 114185.2, 114185.3, 114185.4, 114185.5)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 

Observed a hole on the back side of the dry storage cabinet under the slushie machine where a power outlet with no faceplate is 
located. Repair hole and provide an faceplate for outlet to eliminate gaps in the wall. 
Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and 
easily cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

46. Floors, walls, and ceilings: clean
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 
Observed the floors throughout the entire facility including the inside of the walk-in cooler with heavy dirt, dust, grime, and food 
residue. Clean all flooring throughout the facility and maintain free of any debris, residue, or dust. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)
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PermitIDPR0002885DBASAULAT SHELL GAS STATION I. Date09/03/2024
Multi sourceViolations49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 
Observed no food handler certificates posted inside of the facility. Operator stated none of the five current employees have a food 
handler certificate.
Ensure all current employees obtain and post a valid Riverside County Food Handler Certificate inside of the facility by 9/10/24. 
Violation Code - County of Riverside Environmental Health Food Handler Certification(s) are available and current for all 
employees who prepare, store, or serve exposed food. (Riverside County Ordinance 567) Correct By Date: 09/10/2024
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