
DBAFive Guys Burgers & Fries ML I. Date08/12/2024 Time in02:45 PM Time out04:00 PM

DBA - Address6285 Pats Ranch Rd Ste A Jurupa Valley, CA 91752-4434 DBA - Phone(951) 272-9300

Permit HolderSevenbox Investment Inc Facility Emailfiveguyssb2016@gmail.com

R. Date02/28/2025 Inspector NameJason Roy District55 R. Date08/19/2024PermitIDPR0072415 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati11/14/2026Employee Cecilia Campos/Serv Safe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR0072415DBAFive Guys Burgers & Fries ML I. Date08/12/2024
Multi sourceViolationsGeneral Comments:

Observations:
21. Hot and cold water available
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Repair/Replace non functioning cold water valve at front counter hand wash sink.  
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)  

44. Premises; personal item storage and cleaning item storage
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Relocate personals(apron) from food/utensil storage shelving to separate area.  
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Replace missing cove tiles at mop sink and wall adjacent to soda boxes.  
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)  

49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Ensure that all Food Handler Cards are available at facility for inspector review. Instruction given.  
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)

received byCecilia Inspector Name Jason Roy
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