
DBADomino's Pizza I. Date01/29/2025 Time in02:45 PM Time out04:00 PM

DBA - Address1755 N Sunrise Way Ste B Palm Springs, CA 92262-3441 DBA - Phone(323) 201-8500

Permit HolderFernando Tapia Facility Emailtapiaf_gafepizza@yahoo.com      

R. Date02/28/2026 Inspector NameHilario Venoya District24 R. DateNext RoutinePermitIDPR0087171 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpiratiEmployee 

FoodWaterTemp127F

FoodSanitizer90FFoodSanitizer200 Ammonia
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PermitIDPR0087171DBADomino's Pizza I. Date01/29/2025
Multi sourceViolationsGeneral Comments:
Routine inspection
Observations:
1. Food safety certification
Status: OUT ( PTS) Type: Violation 
Inspector Comments: A valid Food Manager's Certificate was not available at the time of inspection. Food facilities that 
prepare, handle or serve unpackaged potentially hazardous food, shall have an employee who has passed an approved food safety 
certification examination.

Submit proof of valid food manager certificate via email to hvenoya@rivco.org by correction date. Failure to do so, may result in a 
reinspection, fees, or further enforcement action. 
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: 03/05/2025 

14. Food contact surfaces: clean and sanitized
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed wash water to be 90F at the time of inspection. Operator replaced with proper temperature 
wash water.  Wash water shall be maintained at a minimum of 100°F to facilitate proper washing of food contact surfaces. 
Violation Code - All food contact surfaces of utensils and equipment shall be properly cleaned and sanitized. Food contact 
surfaces shall be clean to the sight and touch, no accumulation of dust, dirt, food residue, and other debris. (114097, 114099.1, 
114099.2, 114099.4, 114099.6, 114099.7, 114101 (b-d), 114105, 114109, 114111, 114113, 114115, 114117, 114118, 114123, 
114125(b), 114130.2, 114130.5, 114141)  

37. Equipment, utensils, and linens: storage and use
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed a handled scoop stored in the corn meal bulk bin.  Properly store the handled scoop with 
handle not touching the contents of the bin to prevent contamination. 
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)

received byAllen Orozco Inspector Name Hilario Venoya
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