
DBABlaze Pizza I. Date03/11/2025 Time in01:00 PM Time out02:30 PM

DBA - Address10920 Magnolia Ave Ste 107 Riverside, CA 92505-3018 DBA - Phone(949) 682-9399

Permit HolderR & J Restaurants LLC Facility Emailsimplyinnovate@gmail.com

R. Date12/31/2025 Inspector NameClaudia Tovar District4 R. DateNext RoutinePermitIDPR0076192 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 93

FoodExpirati10/06/2029Employee Jeremey Freely.SS

FoodWaterTemp122F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0076192DBABlaze Pizza I. Date03/11/2025
Multi sourceViolationsGeneral Comments:
Routine Inspection in conjunction with a complaint investigation. 
Observations:
21. Hot and cold water available
Status: OUT (2 PTS) Type: Repeat.
Inspector Comments: Handwashing sink in front area did not have cold water available. Informed operator and cold water 
was turned back on. Potable supply of hot and cold water shall be provided 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)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed accumulation of food debris the following equipment:
-Gaskets and handles of cold table behind the counter. 
-Gaskets and handles of reach in refrigerator and freezer at the dry stage area. 
-Food preparation table by dough machine. 
Clean the equipment mentioned above in an approved manner, and maintain clean to avoid accumulation of food debris, All 
equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris. 
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)  

41. Plumbing: properly installed, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed leak at hand sink faucet in the front area. Repair leak at hand sink faucet in an approved 
manner.  
Violation Code - All plumbing shall be installed in compliance with local plumbing ordinances, shall be maintained so as to 
prevent any contamination, and shall be kept clean, fully operative, and in good repair. All food-related equipment drain lines must 
discharge through an approved indirect connection. Any hose used for conveying potable water shall be made from approved 
material and used for no other purpose. (114171, 114189.1, 114190, 114192 (b,c), 114193, 114193.1, 114199, 114201, 114269)   

42. Refuse properly disposed; facilities maintained
Status: OUT (1 PTS) Type: Corrected On Site.
Inspector Comments: Observed multiple cardboard boxes on the floor next to hand sink at the dry storage area. Remove 
cardboard boxes from the floor, and ensure cardboard boxes are being properly disposed. Operator was informed and it was 
corrected on site.  
Violation Code - All food waste and rubbish shall be kept in leakproof and rodent-proof containers. Containers shall be 
covered at all times. All waste must be removed and disposed of as frequently as necessary to prevent a nuisance. The exterior 
premises of each food facility shall be kept clean and free of litter and rubbish. (114244, 114245, 114245.1, 114245.2, 114245.3, 
114245.4, 114245.5, 114245.6, 114245.7, 114257.1)

received byJeremey Freely Inspector Name Claudia Tovar
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PermitIDPR0076192DBABlaze Pizza I. Date03/11/2025
Multi sourceViolations44. Premises; personal item storage and cleaning item storage
Status: OUT (1 PTS) Type: Corrected On Site.
Inspector Comments: Observed a scarf on top of food related items by cash register. Ensure all personal belongings are 
stored in an approved designated area or inside lockers. Corrected onsite.  
Violation Code - Lockers or another approved area for personal belongings shall be provided. The premises of each food 
facility shall be kept clean and free of litter and items that are unnecessary to the operation or maintenance of the facility. At least one 
janitorial sink with hot and cold running water shall be provided. Cleaning supplies and equipment shall be stored separate from food 
and food-related areas. Mops shall be store in such a way that allows air-drying. (114123, 114256, 114256.1, 114256.2, 114256.4, 
114257.1, 114279, 114281, 114282)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed accumulation of food debris in the following areas: 
-behind the counter floor, under cold table equipment and corners. 
-Floor by soda boxes on the back area, and corners. 
-Floor by dough preparation table, and corners. 
-Floor by 3-compartment sink. 
-Flor by dry storage area. 
Clean the floor areas and corners mentioned above and maintain clean to avoid accumulation of food debris.  
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byJeremey Freely Inspector Name Claudia Tovar
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