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Manual Grade

A
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PermitIDPR0081135DBASpeedway #1198 I. Date12/18/2024
Multi sourceViolationsGeneral Comments:
A joint Routine Inspection was conducted with J. Chavez today.

Please discontinue use of WIC until repaired. An Impound Tag has been posted and shall remain until removed by a member of this 
department. A followup will be conducted by 12/24/24 to verify compliance. Please contact the main office at (951)358-5172 if you 
have any questions or ready to be inspected prior to the followup date. 

Observations:
7. Proper hot and cold holding temperatures
Status: MAJ ( PTS) Type: Corrected On Site.
Inspector Comments: Observed the following food items at the WIC held above 41F:
- Packaged Deluxe Cheese 47F (4 packages)
- Burritos 47F (1 box)
- Mini Tacos 48F (2 boxes)
- Chicken Wraps 48F (1 box)
- Polish Sausage 48F (2 boxes)
- Hot Dogs 48F (3 boxes)
- Taquitos including the following flavors: Gogo Steak, Philly Cheesesteak, Chicken, Jalapeno Cream Cheese, Taco Cheese, Buffalo 
Chicken 46-48F (11 boxes)
- Sliced Cheese - 48F (2 blocks)
- Cheeseburger 48F (1box)
- Creamer Bags 48F (3 bags)
- Mocha Latte Bags 48F (3bags) 
- Lunchables 48F (3 boxes)
- Babybell Cheese 48F (1 box)
- Packaged Bean & Cheese Burritos 49F (4 burritos)
WIC observed with ambient air temperature 48F. Discard all food items observed above 41F or below. COS: EHS observed PIC 
discard all food items into dumpster. 

Observed BBQ Rib Hoagies at the Hot Warmer Display Cabinet at 119-129F. Hot Cabinet observed at ambient air temperature 145F 
and all other food items in unit observed at proper hot holding temperature. Discard all PHF held lower than 135F. COS: PIC 
discarded hoagies observed out of temperature.  
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)  

25. Person in charge present and performs duties, demonstration of knowledge
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Units have not been monitored during shift for refrigeration equipment and/or food temperatures. 
Upon discussion with PIC, EHS was not able to verify proper knowledge of required cold holding temperatures and thawing 
temperature ranges. The PIC shall be knowledgeable of all food safety requirements and all employees shall be trained in food 
temperature danger zones.

received byMarcella F. Inspector Name Nicole Gragasin
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PermitIDPR0081135DBASpeedway #1198 I. Date12/18/2024
Multi sourceViolationsViolation Code - A person in charge shall be present at the food facility during all hours of operation. The person in charge 
and all food employees shall have adequate knowledge and shall be trained in food safety as it relates to their assigned duties. The 
person in charge shall have adequate knowledge of major food allergens and must provide education to employees. (113945, 
113945.1, 113947, 113947.1(b)(2), 113984.1, 114075)  

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Impound. 
Inspector Comments: Observed WIC ambient air temperature at 48F. Discontinue use of WIC until repaired and able to 
properly cold hold PHF at 41F or below. An impound tag has been placed on unit. Tag may be removed only by a Health Department 
official.  
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

42. Refuse properly disposed; facilities maintained
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed heavily soiled mop water in mop bucket. Discard used mop water and refrain from using 
soiled mop water during 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)
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Pg 1 CP 3 of P4




