
DBAEncanto Shell I. Date01/24/2025 Time in10:00 AM Time out10:30 AM

DBA - Address27875 Encanto Drive, Menifee, CA, USA Menifee, CA 92586 DBA - Phone(510) 270-3483

Permit HolderAU Energy LLC Facility Email

R. Date10/31/2025 Inspector NameMiranda Ramirez District R. DateNext RoutinePermitIDPR1001187 Facility DescriptionFood Market 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 97

FoodExpirati07/03/2029Employee Esther Clickner/ ServSafe

FoodWaterTemp122F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR1001187DBAEncanto Shell I. Date01/24/2025
Multi sourceViolationsGeneral Comments:

Observations:
36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) 
Inspector Comments: Properly secure the employee lockers to the wall in an approved manner to prevent them from falling 
over.  
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) 
Inspector Comments: Observed clean pans and tongs stored at the prep sink drain board with towels below them. 
Discontinue storing clean dishes at the prep sink and maintain all clean dishes at the "sanitize" drain board to air dry. . Maintain all 
damp, soiled wiping cloths fully submerged in 100ppm chlorine solution or 200ppm quaternary ammonia solution at all times in 
between uses to prevent contamination or placed into the soiled linens hamper.  
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: OUT ( PTS) 
Inspector Comments: No Food Handler Cards were available at the time of inspection. 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. Provide proof of food handler 
cards within on week to MirRamirez@Rivco.org.  
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: 01/31/2025

received byEsther Clickner Inspector Name Miranda Ramirez
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