
DBACava Mezze Grill LLC I. Date09/04/2024 Time in12:15 PM Time out01:00 PM

DBA - Address12510 Day St Ste A-3 Moreno Valley, CA 92553-7540 DBA - Phone(951) 489-1553

Permit HolderLaura Furr Facility Email

R. Date07/31/2025 Inspector NameJose Chavez District1 R. Date09/11/2024PermitIDPR1000389 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 92

FoodExpiratiEmployee Sidney Reed / ANSI

FoodWaterTemp120F

FoodSanitizer110FFoodSanitizer200 Ammonia
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PermitIDPR1000389DBACava Mezze Grill LLC I. Date09/04/2024
Multi sourceViolationsGeneral Comments:

Observations:
7. Proper hot and cold holding temperatures
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed cooked vegetables holding at 88F sitting at room temperature. (Voluntarily discarded)
Also, observed cooked chicken sitting at room temperature, unattended, holding at 120F. It was relocated.  
Violation Code - Potentially hazardous food shall be held at or below 41°F / 45°F or at or above 135°F. Potentially 
hazardous food removed from proper holding temperature during preparation must be returned to proper temperature within 2 hours. 
Potentially hazardous food shall be received at proper temperature without evidence of temperature abuse. (113996, 113998, 
114037)  

28. Food separated and protected from contamination
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Protect all food from contamination:
-Discontinue storing tongs' handle in direct contact with lettuce as observed during inspection.
-Discontinue storing food related items such as bag cutter by hand sink.
 
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))   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Clean exterior of ice machine as heavy dust accumulation was observed.  
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)  

40. Wiping cloths: properly used and stored
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Provide facility with approved probe wipes to maintain probe thermometers sanitized at every use.  
Violation Code - Wiping cloths used to clean food spills shall be used only once, unless stored in an approved concentration 
of sanitizer solution and laundered daily. (114135, 114185.1, 114185.3 (d-e))  

42. Refuse properly disposed; facilities maintained
Status: OUT ( PTS) Type: Violation

received bySidney Inspector Name Jose Chavez
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PermitIDPR1000389DBACava Mezze Grill LLC I. Date09/04/2024
Multi sourceViolationsInspector Comments: Discard dirty mop water after every use.  
Violation Code - All food waste and rubbish shall be kept in leakproof and rodent-proof containers. Containers shall be 
covered at all times. All waste must be removed and disposed of as frequently as necessary to prevent a nuisance. The exterior 
premises of each food facility shall be kept clean and free of litter and rubbish. (114244, 114245, 114245.1, 114245.2, 114245.3, 
114245.4, 114245.5, 114245.6, 114245.7, 114257.1)  

49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) Type: Violation 
Inspector Comments: All employees who handle food, utensils, or food equipment shall have a valid Riverside County 
Food Handler Certificate within one week of commencing work.
Replace all non Riverside County food worker cards within a week from today.  
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 bySidney Inspector Name Jose Chavez
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