
DBADomino's Pizza I. Date11/01/2024 Time in10:30 AM Time out11:30 AM

DBA - Address24853 Alessandro Blvd Ste 5 Moreno Valley, CA 92553-6102 DBA - Phone(951) 353-8235

Permit HolderRiverside Pizza Inc Facility Emailghmolla@aim.com

R. Date03/31/2025 Inspector NameTamia Davidson District17 R. DateNext RoutinePermitIDPR0065904 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 94

FoodExpirati04/18/2028Employee Jacob Nunney/ServSafe

FoodWaterTemp135F

FoodSanitizer100FFoodSanitizer200 Ammonium
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PermitIDPR0065904DBADomino's Pizza I. Date11/01/2024
Multi sourceViolationsGeneral Comments:
Discussed 100F ware washing. Discussed 200 ppm quaternary ammonium sanitizing. 3-compartment sink measured at 135F. 
Observations:
28. Food separated and protected from contamination
Status: OUT ( PTS) 
Inspector Comments: All food shall be separated and protected from contamination.

Observed a mixing bowl stored inside a container of flour, contacting the food item, underneath the preparation table. Observed a 
scoop and sieve stored inside the same container with the handles not contacting the food item. Remove the bowl and use only 
approved scoops.  
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))   

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) 
Inspector Comments: All utensils and equipment shall be approved and in good repair.

Observed a broken pizza paddle stored on the racks near the mop sink. Replace the broken pizza paddle and maintain in good 
repair.  
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) 
Inspector Comments: All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, 
and other debris.

Clean and maintain the following:

a) The floor underneath the reach in cooler at the topping station as observed food debris build up.

b) The fan guards inside the walk in cooler as observed dust build up.

c) The 3-compartment sink sprayer nozzle as observed residue build up.

 
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,

PIC Signature EHS Sign

received byMorgan Steller Inspector Name Tamia Davidson
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PermitIDPR0065904DBADomino's Pizza I. Date11/01/2024
Multi sourceViolations114182, 114257)  

43. Toilet facilities: properly constructed, supplied, cleaned
Status: OUT ( PTS) 
Inspector Comments: Toilet tissue shall be provided in a permanently installed dispenser at each toilet.

Observed no toilet tissue available inside of the dispenser. Provide toilet tissue to the dispenser and maintain stocked at all times.  
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT ( PTS) 
Inspector Comments:  Food facilities shall be fully enclosed.

Observed 2 holes towards the bottom of the wall behind the dry storage shelves adjacent to the mop sink and 2 holes in the wall 
underneath the 3-compartment sink around the 3-compartment sink piping. Properly seal the holes and maintain facility fully 
enclosed.  
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: NOTE ( PTS) 
Inspector Comments: NOTE: All employees who handle food, utensils, or food equipment shall have a valid Riverside 
County Food Handler Certificate within one week of commencing work.

Observed one Food Handler Certificate to be expired as of 10/29/24. Provide verification of one valid Riverside County Food Handler 
Certificate to tdavidso@rivco.org within 1 week (by 11/8/2024). 
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)

PIC Signature EHS Sign

received byMorgan Steller Inspector Name Tamia Davidson
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