
DBABlaze Pizza I. Date10/17/2024 Time in02:00 PM Time out03:00 PM

DBA - Address10920 Magnolia Ave Ste 107 Riverside, CA 92505-3018 DBA - Phone(949) 682-9399

Permit HolderR & J Restaurants LLC Facility Emailsimplyinnovate@gmail.com

R. Date12/31/2024 Inspector NameSarahi  Mendoza District4 R. DateNext RoutinePermitIDPR0076192 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 94

FoodExpirati10/06/2029Employee Jeremey Freely / ServSafe

FoodWaterTemp121F

FoodSanitizerFoodSanitizer200 Ammonium
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PermitIDPR0076192DBABlaze Pizza I. Date10/17/2024
Multi sourceViolationsGeneral Comments:
Joint inspection w/ B. Lopez.
Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed missing paper towels in the front handwashing sink.
Refill paper towel dispenser. 
Violation Code - Adequate facilities exclusively for handwashing shall be provided in food preparation areas and within toilet 
rooms. Handwashing soap, and towels or drying device, shall be provided in dispensers. Handwashing facilities shall be clean, 
unobstructed, and accessible at all times for employee use. (113953, 113953.1, 113953.2, 114067(f), 114143 (e))  

21. Hot and cold water available
Status: OUT ( PTS) Type: Corrected On Site.
Inspector Comments: A. Handwashing sink in front area was only reaching 89F. 
Informed operator and valve was fixed. Hot water restored to 120F. 

B. Handwashing sink in back area did not have cold water available. Informed operator and cold water was turned back on.

Potable supply of hot and cold water shall be provided at all times. 
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)  

41. Plumbing: properly installed, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed missing 1-inch air gap at the floor sink below the soda dispenser. 
Ensure there is a minimum 1-inch air gap between drain line and floor sink. 
Violation Code - All plumbing shall be installed in compliance with local plumbing ordinances, shall be maintained so as to 
prevent any contamination, and shall be kept clean, fully operative, and in good repair. All food-related equipment drain lines must 
discharge through an approved indirect connection. Any hose used for conveying potable water shall be made from approved 
material and used for no other purpose. (114171, 114189.1, 114190, 114192 (b,c), 114193, 114193.1, 114199, 114201, 114269)   

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed receding grout around the tiles under the 3-compartment sink.
Restore grout so that it is smooth and easily cleanable.  
Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and
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Pg 1 CP 2 of P4



PermitIDPR0076192DBABlaze Pizza I. Date10/17/2024
Multi sourceViolationseasily cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)
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