
DBASpeedway #3054 I. Date07/16/2024 Time in02:45 PM Time out03:30 PM

DBA - Address111 N Lincoln Ave Corona, CA 92882-1849 DBA - Phone(951) 734-8853

Permit HolderWestern Refining Retail LLC Facility Email0003054@stores.speedway.com

R. Date04/30/2025 Inspector NameArturo Guerrero District54 R. DateNext RoutinePermitIDPR0069100 Facility DescriptionFood Market 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati01/07/2029Employee Madeline Rios / 7U

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR0069100DBASpeedway #3054 I. Date07/16/2024
Multi sourceViolationsGeneral Comments:
This routine inspection has been conducted in conjunction with complaint investigation CO1000336. 

At this time, the person in charge was unable to provide the most recent pest control invoice. Please provide a copy of your most 
recent pest control invoice to this department by 7/23/2024. Questions or concerns, contact arguerrero@rivco.org
Observations:
1. Food safety certification
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed the food service management certificate to be issued via 7U (7/11 university) which is not a 
valid, ANSI-certified certificate. Food facilities that prepare, handle or serve unpackaged potentially hazardous food, shall have an 
employee who has passed an approved food safety certification examination. 

Provide the approved food service management certificate to this department by 8/16/2024. 
Violation Code - 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. Food safety certificate must be maintained at the food 
facility and made available for inspection. (113947.1 - 113947.5)  

21. Hot and cold water available
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observe water temperature at the hand washing sink at the left restroom to reach a maximum 
temperature of 82F. Person in charge stated that the sink requires approximately 10 minutes to reach a temperature of at least 100F. 
Conduct proper repairs such that the hand washing sink reaches a minimum of 100F within a reasonable amount of time. 
Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all 
times. Hot water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to 
provide warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

34. Utensils and equipment approved, good repair
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed two torn gaskets at the customer reach in coolers. Replace torn gaskets. 

Observed unused baking oven at the food prep area to be unused. Person in charge stated that the equipment is no longer 
necessary to the operations of the facility. Any equipment or utensils that are not necessary to the operations of the facility shall be 
removed. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

43. Toilet facilities: properly constructed, supplied, cleaned
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PermitIDPR0069100DBASpeedway #3054 I. Date07/16/2024
Multi sourceViolationsStatus: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed right restroom to be inaccessible to the customers due to repairs being conducted to the 
hand washing sink. Person in charge stated that a work order has been submitted and repairs are expected to be done within a 
month.  
Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a 
well-fitting self-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250, 
114250.1, 114276)  

44. Premises; personal item storage and cleaning item storage
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed personal belongings (motorcycle helmet, jacket, clothing) stored on the soda syrup boxes 
at back area. Discontinue storing personal items on food items and store in a designated area such as lockers.

Observed soiled mop head stored directly inside the mop sink. Store mop in a sanitary manner that facilitates air drying. 
Violation Code - Lockers or another approved area for personal belongings shall be provided. The premises of each food 
facility shall be kept clean and free of litter and items that are unnecessary to the operation or maintenance of the facility. At least one 
janitorial sink with hot and cold running water shall be provided. Cleaning supplies and equipment shall be stored separate from food 
and food-related areas. Mops shall be store in such a way that allows air-drying. (114123, 114256, 114256.1, 114256.2, 114256.4, 
114257.1, 114279, 114281, 114282)
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