
DBABlaze Pizza I. Date10/30/2024 Time in12:35 PM Time out02:00 PM

DBA - Address73393 Highway 111 Ste 2 Palm Desert, CA 92260-3937 DBA - Phone(760) 894-5030

Permit HolderDavid Patrick Facility Emaild.patrick@ddmpizza.com

R. Date08/31/2025 Inspector NameShakeya Rhodes District32 R. DateNext RoutinePermitIDPR1000500 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 92

FoodExpiratiEmployee 

FoodWaterTemp135.50F

FoodSanitizer104.30FFoodSanitizer200 Ammonium
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PermitIDPR1000500DBABlaze Pizza I. Date10/30/2024
Multi sourceViolationsGeneral Comments:

Observations:
1. Food safety certification
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed no food manager certificate available at time of inspection. Manager stated she would be 
taking the course due to the previous manager no longer working at this facility. Maintain at least one valid food manager certification 
on-site. 
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)  

7. Proper hot and cold holding temperatures
Status: OUT ( PTS) 
Inspector Comments: Observed 1 bottle of ranch and approximately 60 individual containers of ranch, cesar dressing, and 
marinara sauce measured between 54-55F inside 1-door cooler near register. Employee stated all foods were placed inside cooler 
yesterday and was instructed to dispose of foods. Ensure all potentially hazardous foods are maintained at 41F or below or 135F or 
above.  
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)  

21. Hot and cold water available
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed hot water at front handwashing sink shut off. Manager turned hot water valve on and 
stated it was off due to leaking faucet. Manager was instructed to maintain hot water on at all times of operation. Handwashing sinks 
must provide warm water of at least 100°F. 
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: OUT ( PTS) Type: Violation 
Inspector Comments: Observed the following:

1) Leaking faucet at front handwashing sink. Repair leaking faucet.
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PermitIDPR1000500DBABlaze Pizza I. Date10/30/2024
Multi sourceViolations2) 1-door cooler near register holding foods above 41F. Impound tag placed on unit. Contact inspector S. Rhodes to schedule a 
re-inspection once unit has been repaired. 

3) Multiple cracked pizza dough containers near 3-compartment sink and at pizza dough preparation area. Replace damaged pizza 
dough containers.  
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed the following:

1) An accumulation of food debris on door handle and inner surfaces of food preparation coolers and 1-door cooler near register. 

2) Unclean table-top can opener holder near food preparation sink. 

All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris. 
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)  

46. Floors, walls, and ceilings: clean
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed an accumulation of food debris on floors below 3-compartment sink. Maintain floors clean. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)
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