
DBABlaze Pizza I. Date11/26/2024 Time in01:25 PM Time out03:30 PM

DBA - Address3260 W Florida Ave Hemet, CA 92545-3622 DBA - Phone(732) 814-6596

Permit HolderJordan Andrian Facility Emailjordan@jo-pizza.com

R. Date11/30/2025 Inspector NameElias  Lopez District13 R. DateNext RoutinePermitIDPR0080142 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 90

FoodExpirati08/11/2028Employee Jordan Andrian/ ServSafe

FoodWaterTemp124F

FoodSanitizer100FFoodSanitizer200 Ammonia

Pg 1 1 of P5



PermitIDPR0080142DBABlaze Pizza I. Date11/26/2024
Multi sourceViolationsGeneral Comments:
An investigation was conducted as result of a complaint (complaint # CO1001864). See complaint for more details. 
Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed the back handwashing sink to be block by a standing rack. Instruction was given to 
relocate the rack and not block any handwashing sink in the facility.  
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))  

7. Proper hot and cold holding temperatures
Status: MAJ ( PTS) Type: Corrected On Site.
Inspector Comments: All potentially hazardous foods shall be kept cold at 41F or below, or kept hot at 135F or above. 
Observed the following:

- In the cold top unit in the front, observed 2 metal containers of White sauce to have an internal temperature of 47F. Per the labels on 
the containers, they have been in the unit since Sunday 11/24/2024. Instruction was given to discard the White sauce. 

- In the same cold top unit, observed 2 lbs of mozzarella cheese to have an internal temperature of 51F. An employee stated the 
cheese had been in the unit for 1 hour prior to inspection. Instruction was given to relocate the cheese to the walk-in cooler to rapidly 
cool to 41F or below. The cold top unit was observed to be holding at 48F. At this time the cold top unit is impounded. Ensure to 
relocate a potentially hazardous foods to a separate refrigeration unit until the above unit is repair in an approved manner. A 
reinspection to determine if the cold top unit is repair is set for 12-3-2024.  
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)  

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Maintain all utensils and equipment to be in good repair at all times. Repair the below listed items in 
an approved manner. Observed the following:

- Ice build up in the walk in freezer. 

- Torn gaskets in the front reach-in cooler. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132,
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PermitIDPR0080142DBABlaze Pizza I. Date11/26/2024
Multi sourceViolations114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Maintain all utensils and equipment clean and in good condition. Remove residue, debris, and dust 
from the below items. Observed the following:

- The ice chute at the soda machine. 

- The walls in the walk-in cooler. 

- The dough pressers in the front. 

- Inside the reach-in coolers in the front.  
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)  

41. Plumbing: properly installed, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed the following: 

- The beer dispenser in the front has a flex line going to an adjacent floor sink. Install a rigid drain line that leads to an approved floor 
sink with at least 1 inch air gap. 

- The drain line at the 3 compartment sink observed inside the floor sink. Raise the drain line to allow for a 1 inch air gap.  
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)   

43. Toilet facilities: properly constructed, supplied, cleaned
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: The hot water from the automatic handwashing sink in the womens restroom observed to reach a 
maximum of 70F. Instruction was given to raise the hot water for the automatic handwashing sink to be between 100-108F for proper 
handwashing.  
Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a
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PermitIDPR0080142DBABlaze Pizza I. Date11/26/2024
Multi sourceViolationswell-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)  

44. Premises; personal item storage and cleaning item storage
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed a container of Vodka Sauce that an employee stated was the owners and not part of the 
store for sale. Instruction was given to relocate any personal food items to the walk in cooler in a separate container that is labeled for 
employee use.
 
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)  

49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed multiple missing food handler cards. All employees who handle food, utensils, or food 
equipment shall have a valid Riverside County Food Handler Certificate. Provide valid Riverside County Food Handler Cards within 
one week (12-3-2024) to elialopez@rivco.org. Failure to comply may result in further enforcement being taken.  
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)
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