
DBAClinton Keith Shell I. Date01/03/2025 Time in11:10 AM Time out12:10 PM

DBA - Address23805 Clinton Keith Road, Wildomar, CA, USA Wildomar, CA 92595 DBA - Phone(510) 270-3483

Permit HolderAU Energy LLC Facility Emailashwin@loopneighborhood.com

R. Date12/24/2025 Inspector NameLuan Le District44 R. DateNext RoutinePermitIDPR1001866 Facility DescriptionFood Market 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 98

FoodExpiratiEmployee 

FoodWaterTemp130F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR1001866DBAClinton Keith Shell I. Date01/03/2025
Multi sourceViolationsGeneral Comments:

1. This is the initial inspection after change of ownership and on-site on 12/24/2024. All items on the on-site inspection were 
addressed except for those listed in this report. Health permit and food safety stickers given to person in charge. "A" and "Public 
Notice" placards posted.

2. Contact our hazmat department (951-766-6524) for applicable permits.

Observations:
1. Food safety certification
Status: NOTE ( PTS) 
Inspector Comments: 
Note:

-Facility recently underwent a change of ownership.  New ownership and management.  Ensure to designate an employee or owner  
to obtain a current and valid food manager certificate by 3/4/2025.  Refer to www.rivcoeh.org for food manager information.
 
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) Correct By Date: 03/04/2025 

6. Adequate handwashing facilities supplied and accessible
Status: NOTE ( PTS) 
Inspector Comments: 
Note:

- Observed sensor activated faucets at the hand sink for both public/employees restrooms.  The sensor of these faucets kept turning 
off throughout the inspection as they tried to get to 100*F hot water for hand washing.  It took about 5 minutes for the hot water to 
reach a minimum of 100*F at both the restroom hand sink.  Instructed managers to replace the sensor activated faucet with 
conventional faucet with hot and cold water handle for the hand sinks within these restroom by 2/3/2025.  This will achieve the 
required hot water temperature (at least 100*F) at these hand sinks in reasonable time for proper hand washing.
 
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)) Correct By 
Date: 02/03/2025 

28. Food separated and protected from contamination
Status: OUT ( PTS) 
Inspector Comments: 
- Relocate beverages observed stored directly on the floor inside the walk-in cooler to be on approved shelf and at least 6" off the 
floor.
 
Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e),

received byMargaret McAlister Inspector Name Luan Le
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PermitIDPR1001866DBAClinton Keith Shell I. Date01/03/2025
Multi sourceViolations114069(a, d), 114073, 114077, 114089.1 (c), 114143 (c))   

34. Utensils and equipment approved, good repair
Status: NOTE ( PTS) 
Inspector Comments: 
Note:

- Discontinue using empty milk crates as storage container or empty soda racks as support shelf inside the walk-in cooler.  Provide 
approved smooth sided container and metro shelf or dunnage rack instead.
 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

37. Equipment, utensils, and linens: storage and use
Status: NOTE ( PTS) 
Inspector Comments: 
Note:

- Organize the back room, especially in front of the 3 comp sink.  Discard any unused equipment (ex. coffee dispenser) and relocate 
all boxes observed stored on the floor right in front of the 3 comp sink  onto approved shelf or discard them to outside dumpster.  
Maintain 3-comp sink area clean and accessible for use as intended. 
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)  

49. Food Handler Certifications available, current, and complete
Status: NOTE ( PTS) 
Inspector Comments: Note:

- Observed 3 new employees without Riverside County food handler card.   Ensure all employees who handle food, utensils, or food 
equipment shall have a valid Riverside County Food Handler Certificate by 1/10/2025 and keep them on-site for future 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) Correct By Date: 01/10/2025

received byMargaret McAlister Inspector Name Luan Le
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