
DBAUCR Shell I. Date01/29/2025 Time in03:30 PM Time out04:30 PM

DBA - Address3261 Iowa Ave Riverside, CA 92507-2816 DBA - Phone(951) 369-3433

Permit HolderSanjeeu Chawla Facility Emailshellucr@gmail.com

R. Date08/31/2025 Inspector NameKrissy Ruiz District7 R. Date02/05/2025PermitIDPR0088565 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 91

FoodExpiratiEmployee 

FoodWaterTemp120F

FoodSanitizerFoodSanitizer
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PermitIDPR0088565DBAUCR Shell I. Date01/29/2025
Multi sourceViolationsGeneral Comments:
The ice machine and soda machine have been impounded and red tagged by K.Ruiz. Operator is to not use either machine until they 
have been properly washed, rinsed, and sanitized and verified by K. Ruiz. Operator is to provide valid Riverside County Food Handler 
Card for employee responsible for cleaning and sanitizing equipment and valid food safety manager certificate by 2/5/25. Follow-up 
inspection is scheduled for 2/5/25.

Observations:
1. Food safety certification
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed no food safety manager certificate available during time of inspection. Operator is to 
ensure one current employee registers for a valid food safety manager certificate course by 2/5/25 and completes the course and 
posts certificate inside of facility by 3/1/25. 
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: 02/05/2025 

14. Food contact surfaces: clean and sanitized
Status: MAJ ( PTS) 
Inspector Comments: Observed the interior and exterior of the ice machine severely covered in dark and pink slime 
buildup. Person in charge stated ice machine has not been cleaned or sanitized. Ice machine and soda machine has been 
impounded and red tagged by K.Ruiz. Do not use either machine until verified by K.Ruiz or someone from this Department. Operator 
is to discard ice inside of ice machine and soda machine and properly wash, rinse, and sanitize the interior and exterior of both the 
ice machine and soda machine. Follow-up inspection is scheduled for 2/5/25. 
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)  

25. Person in charge present and performs duties, demonstration of knowledge
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Person in charge was unable to demonstrate knowledge of how to properly wash, rinse, and sanitize 
ice machine/food equipment. 
Violation Code - A person in charge shall be present at the food facility during all hours of operation. The person in charge 
and all food employees shall have adequate knowledge and shall be trained in food safety as it relates to their assigned duties. The 
person in charge shall have adequate knowledge of major food allergens and must provide education to employees. (113945, 
113945.1, 113947, 113947.1(b)(2), 113984.1, 114075)  

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) 
Inspector Comments: Observed the far right door of the reach-in beverage cooler to be missing an covered with plastic 
barricade. Operator is to repair/replace cooler door in an approved manner. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)

received bychhiem chhoeum Inspector Name Krissy Ruiz
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PermitIDPR0088565DBAUCR Shell I. Date01/29/2025
Multi sourceViolations35. Warewashing: installed, maintained, proper use, test materials
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed no sanitizer or sanitizer test strips inside of facility. Operator is to provide approved 
sanitizer (quaternary ammonia or chlorine) and corresponding test strips for measuring concentration of sanitizing solution (200ppm 
quaternary ammonia/100ppm chlorine).

Observed the 2-compartment sink filled with empty/old beverage cans inside of the basins and on the drainboards. Operator is to 
clear items off of 2-compartment sink and wash, rinse, and sanitize the sink.   
Violation Code - Food facilities that prepare food shall have approved warewashing equipment. Testing equipment and 
materials shall be provided to measure the wash water temperature and applicable sanitization method. (114067(g), 114099, 
114099.3, 114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107, 114125)  

43. Toilet facilities: properly constructed, supplied, cleaned
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed roll of paper towel on top of the toilet during time of inspection and toilet paper roll on top 
of handle in restroom during time of inspection. Operator is to store paper towel and toilet paper inside of dispensers at all times. 

Observed the handwashing sink in the restroom to be blocked by mop bucket and several personal items. Operator is to remove 
items and ensure handwashing sink is not blocked and easily accessible. 
Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a 
well-fitting self-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250, 
114250.1, 114276)
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