
DBAMurrieta Shell I. Date02/25/2025 Time in11:40 AM Time out12:20 PM

DBA - Address40452 Murrieta Hot Springs Rd Murrieta, CA 92563-6400 DBA - Phone(510) 270-3483

Permit HolderAU Energy, LLC Facility EmailStore195@Loopneighborhood.com

R. Date02/28/2026 Inspector NameLuan Le District43 R. Date03/04/2025PermitIDPR1002151 Facility DescriptionFood Market 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati05/03/2029Employee Joshua Chavez/ServSafe

FoodWaterTemp121F

FoodSanitizerFoodSanitizer200 Ammonia

Pg 1 1 of Pg4



PermitIDPR1002151DBAMurrieta Shell I. Date02/25/2025
Multi sourceViolationsGeneral Comments:

Initial inspection post change of ownership/onsite inspection. All items in the  on-site inspection (2/5/2025)  were corrected except for 
items noted in this report.  Email inspector (luanle@rivco.org) photos of the backflow prevention device for the beverage dispenser by 
3/4/2025.  If the unit is not installed, ensure an approved backflow prevention device is installed.

Health permit and food safety stickers given to person in charge. "A" and "public notice" posted.
Observations:
23. No rodents, insects, birds, or animals
Status: OUT (2 PTS) 
Inspector Comments: 
- Observed one rodent dropping on the side of the ice maker in the back room.  Observed one rodent dropping under the storage rack 
opposite the ice maker in the back room.  No evident of live or dead rodents.   Remove all rodent droppings and clean/sanitize the 
above areas in approved manner.  No evident of additional rodent droppings at other areas in the facility or on food contact surfaces.  
Facility does have a history of rodent droppings in the back storage area.  Obtain an approved pest control service with a date of 
service on or after this inspection date and email it to inspector Le (luanle@rivco.org) by 3/4/2025.
 
Violation Code - Each food facility shall be kept free of vermin. Only approved animals, such as service animals or 
decorative fish in aquariums, are permitted inside a food facility. (114259.1, 114259.4, 114259.5) Correct By Date: 
03/04/2025 

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 
Inspector Comments: 
- Remove the wiping cloth used as liner under clean equipment/utensils at the sanitize drainboard of the 3-compartment sink.

- Discontinue using empty soda racks or milk crates as support racks inside the walk-in cooler.  Provide approved metro shelving, 
dunnage rack or rolling racks tor storing of beverage products inside the walk-in cooler.

- Discontinue using cardboard liner for storage rack.  Provide smooth and easy to clean liner instead (ex. plexi-glass, plastic liner...)
 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

43. Toilet facilities: properly constructed, supplied, cleaned
Status: OUT (1 PTS) 
Inspector Comments: 
The maximum hot water for the hand sink of the restroom located on the right side of the hallway was measured at 79*F.  Increase 
and maintain the hot water to this hand sink to be between 100*F and 108*F by 3/4/2025 to avoid non-compliance which can result in 
$100 citation.
 
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,

received byJoshua Chavez Inspector Name Luan Le
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PermitIDPR1002151DBAMurrieta Shell I. Date02/25/2025
Multi sourceViolations114250.1, 114276) Correct By Date: 03/04/2025 

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) 
Inspector Comments: 
Note:

Eliminate the hole in the wall inside the left side public restroom. 
Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and 
easily cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

49. Food Handler Certifications available, current, and complete
Status: NOTE ( PTS) 
Inspector Comments: Note:

New employees present for this facility.  Ensure all employees who handle food, utensils, or food equipment shall have a valid 
Riverside County Food Handler Certificate by 3/4/2025.
 
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: 03/04/2025

received byJoshua Chavez Inspector Name Luan Le
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