
DBAFive Guys Burgers and Fries at Riverside I. Date01/07/2025 Time in10:30 AM Time out12:30 PM

DBA - Address3747 Central Ave Ste 101 Riverside, CA 92506-2422 DBA - Phone(951) 618-1818

Permit HolderFG Hospitality LLC Facility Email

R. Date11/30/2025 Inspector NameRandell George District5 R. DateNext RoutinePermitIDPR1001671 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 98

FoodExpirati11/22/2029Employee Annmarie Garcia/SS

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR1001671DBAFive Guys Burgers and Fries at Riverside I. Date01/07/2025
Multi sourceViolationsGeneral Comments:

Observations:
36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Oberved residue on ice machine inside chute.  Clean ice machine inside chute. 
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)  

49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) Type: Violation 
Inspector Comments:  
Observed a non Riverside County food handler card for employee. All 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 byAnnemarie Garcia Inspector Name Randell George
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