
DBABLAZE PIZZA I. Date02/04/2025 Time in02:45 PM Time out03:30 PM

DBA - Address32240 Temecula Pkwy # 102-3 Temecula, CA 92592-3833 DBA - Phone(951) 789-3202

Permit HolderR&J RESTAURANTS Facility Emailsimplyinnovate@gmail.com  

R. Date03/31/2025 Inspector NameImee Fontecha District41 R. DateNext RoutinePermitIDPR0072484 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati08/02/2025Employee Amber French Jones / ServSafe

FoodWaterTemp105F

FoodSanitizer128FFoodSanitizer200 Ammonia
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PermitIDPR0072484DBABLAZE PIZZA I. Date02/04/2025
Multi sourceViolationsGeneral Comments:

Observations:
21. Hot and cold water available
Status: NOTE ( PTS) 
Inspector Comments: 

NOTE: Hot water at handwash sinks were able to be achieved only after hot water at 3 comp sink was turned off. While 3-comp sink 
is filling basin with hot water handwash sinks only reach 98°F max. Monitor and repair water heaters as needed so hot water (100°F) 
can be maintained at all handwash sinks at all times.
 
Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all 
times. Hot water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to 
provide warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

Weatherstripping on both double glass doors observed to have gaps.
--Replace this weatherstripping to eliminate gaps to prevent vermin/pest entrance.
 
Violation Code - Each food facility shall be constructed, equipped, maintained, and operated to prevent the entrance and 
harborage of animals, including birds and vermin. (114259, 114259.2, 114259.3)  

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

Replace the torn gaskets on 3-door reach-in refrigerator, located at front area nearest to customer line. 

Replace white long cutting board with deep cuts.
 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

These items require additional cleaning and must be maintained free of dust, grime, food residue, and other debris:
--disposable cups that hold disposable forks for customer use (replace often)
--handwash sinks in all 3 areas

received byJayden Monzon Inspector Name Imee Fontecha
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PermitIDPR0072484DBABLAZE PIZZA I. Date02/04/2025
Multi sourceViolations--side of pizza oven
--reach-in refrigerators
--dough presser
 
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)  

46. Floors, walls, and ceilings: clean
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

Properly clean and maintain floors/walls/ceilings free of an accumulation of dust, grime, and food residue in the following areas:
--underneath and near double door tall reach-in in back area
--underneath shelving near employee lockers
--walls and floors near mop sink
--all areas on floor where wall meets flooring
--underneath reach-in refrigerators and counters in front area on floors and walls in this area
 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)  

49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

Numerous food handler cards observed to be expired.
--Ensure all food handler cards are updated and are replaced by Riverside County issued food handler cards only.
 
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 byJayden Monzon Inspector Name Imee Fontecha
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