
DBAMission Inn - Main Kitchen/Casey's Bakery I. Date09/12/2024 Time in11:00 AM Time out12:00 PM

DBA - Address3649 Mission Inn Ave Riverside, CA 92501-3308 DBA - Phone(951) 341-6726

Permit HolderHistoric Mission Inn Corporation Facility Emaildbaguyo@missioninn.com

R. Date11/30/2024 Inspector NameDaisy Ciudad Real District7 R. DateNext RoutinePermitIDPR0054467 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 96

FoodExpirati08/04/2024Employee Luis Rojas/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR0054467DBAMission Inn - Main Kitchen/Casey's Bakery I. Date09/12/2024
Multi sourceViolationsGeneral Comments:
This was a routine inspection conducted by D. Ciudad Real and K. Ruiz.
Observations:
31. Adequate food storage; food storage containers identified
Status: OUT ( PTS) 
Inspector Comments: 1. Provide approved containers to store open bulk bags of products (flour, baking soda).  Ensure all 
items are transferred to in to approved containers if not used up during the day.
 
Violation Code - Food shall be stored in approved containers and labeled as to contents. Food shall be stored at least 6" 
above the floor on approved shelving. (114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b))  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) 
Inspector Comments: 1. Properly clean and maintain the large mixer that is stored at the preparation sink.  Buildup was 
observed on the unit.
2. Clean vent over the reach in coolers.  Observed buildup of dust
3. Provide 6-inch legs or dunnage rack for the file cabinet by the 3-compartment sink. 
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)  

38. Adequate ventilation and lighting; designated areas, use
Status: OUT ( PTS) 
Inspector Comments: Restore proper lighting at the dry storage area.  Observed light fixtured dimmed. 
Violation Code - Mechanical exhaust ventilation shall be provided to remove toxic gases, heat, grease, vapors, and smoke. 
All areas of a food facility shall have sufficient ventilation to facilitate proper food storage and provide a reasonable condition of 
comfort for each employee. Toilet rooms shall be vented to the outside air by a screened openable window, an air shaft, or a 
light-switch activated exhaust fan. Adequate lighting shall be provided in all areas to facilitate cleaning and inspection. Light fixtures in 
areas where open food is stored, served, prepared, and where utensils are washed shall be of shatterproof construction or protected 
with light shields. (114149, 114149.1, 114149.2, 114149.3, 114252, 114252.1)  

46. Floors, walls, and ceilings: clean
Status: OUT ( PTS) 
Inspector Comments: Eliminate gaps at the ceiling over the refrigeration units.  Observed panels not seated properly. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byJason Hsieh Inspector Name Daisy Ciudad Real
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