
DBAMaverik, Inc. #687 I. Date02/25/2025 Time in02:00 PM Time out04:00 PM

DBA - Address22745 Palm Dr Desert Hot Springs, CA 92240 DBA - Phone(760) 536-5503

Permit HolderMaverik, Inc. Facility Emaillicensing@maverik.com

R. Date11/30/2024 Inspector NameShanna Sidwell District23 R. DateNext RoutinePermitIDPR1001497 Facility DescriptionFood Market 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 97

FoodExpirati09/27/2028Employee Stephen Anderson/ServSafe

FoodWaterTemp127F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR1001497DBAMaverik, Inc. #687 I. Date02/25/2025
Multi sourceViolationsGeneral Comments:
This inspection was the first routine inspection of the facility. An 'A' grade card and a 'Public Notice' placard has been posted in a 
visible location within the facility. Do not remove, relocate, or obstruct the grade card. 
Observations:
23. No rodents, insects, birds, or animals
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: Observed flies in the ware washing area and prep area. The manager stated that they are currently 
working with EcoLab to install more insect lights and air curtains over each entrance into the facility to help prevent fly entry. The 
inspector discussed approved locations for the insect control devices with the manager. 

Eliminate the flies from the facility and ensure that the facility is maintained free from vermin at all times.  
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)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: -Observed splatter residue along the underside of the cream dispenser and observed the dispensing 
tubes to be cut straight across. Properly clean and sanitize the dispenser and ensure that the tubes are cut at an angle to promote 
proper dripping and prevent stagnation of creamer in the tubes. 

- Observed splatter residue along the underside of the soda dispenser surrounding the nozzles. Clean the soda dispenser. 

Ensure all equipment is maintained in clean condition.  
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)

received bystephen Anderson Inspector Name Shanna Sidwell
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