
DBABlaze Pizza I. Date01/03/2025 Time in12:30 PM Time out02:30 PM

DBA - Address3540 Riverside Plaza Dr Ste 328 Riverside, CA 92506-2712 DBA - Phone(951) 789-3212

Permit HolderR & J Restaurants LLC Facility Email1028riverside@blazepizza.com

R. Date06/30/2025 Inspector NameRandell George District5 R. DateNext RoutinePermitIDPR0064840 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 93

FoodExpirati08/31/2027Employee Alyssa Vilanueva/SS

FoodWaterTemp124F

FoodSanitizerFoodSanitizer200 Chlorine
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PermitIDPR0064840DBABlaze Pizza I. Date01/03/2025
Multi sourceViolationsGeneral Comments:

Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed obstruction of back hand wash sink by rubbish, cardboard and trash can.  Remove 
obstructions from hand wash sink. 
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))  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed floor mat installation secured with duct tape.  Remove duct tape from floor mats. 
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)  

37. Equipment, utensils, and linens: storage and use
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed apron hanging from mop hangar and mop left on floor.  Place apron in designated area for 
aprons and hang mop. 
Violation Code - Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. 
All clean and soiled linen shall be properly stored. (114067(h), 114074, 114081, 114083, 114119, 114121, 114143(a-b) 114161, 
114172, 114178, 114179, 114185, 114185.2, 114185.3, 114185.4, 114185.5)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed broken cove tile at door next to front hand wash sink. Replace cove tile. 
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)  

46. Floors, walls, and ceilings: clean
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed 2 old mop heads under soda dispenser in customer area.  Remove mop heads and clean 
area. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)  

49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed missing food handler cards.

received byAaron J Rivas Inspector Name Randell George

Pg 1 CP 2 of P4



PermitIDPR0064840DBABlaze Pizza I. Date01/03/2025
Multi sourceViolationsAll employees who handle food, utensils, or food equipment shall have a valid Riverside County Food Handler Certificate within one 
week of commencing work.
Food Handler Certificates for all food employees shall be onsite or otherwise made available for inspection. 
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)

received byAaron J Rivas Inspector Name Randell George
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