
DBAFive Guys Burgers & Fries I. Date04/01/2025 Time in04:15 PM Time out05:00 PM

DBA - Address71800 Highway 111 Rancho Mirage, CA 92270-4492 DBA - Phone(760) 346-8100

Permit HolderJak Burgers LLC Facility Email

R. Date03/31/2025 Inspector NameMark Estock District26 R. DateNext RoutinePermitIDPR0058206 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 98

FoodExpirati04/22/2028Employee Macario Armenta /ServSafe

FoodWaterTemp140F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0058206DBAFive Guys Burgers & Fries I. Date04/01/2025
Multi sourceViolationsGeneral Comments:
This is a routine inspection. 
Observations:
7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: 
- Observed cooked mushrooms and onions at the hot holding unit at 108F. The items had been held for less than 3 hours. Corrective 
action: The items were reheated to 165F and the unit was turned up and more water added to fully surround the pan.

Maintain all hot held foods at 135F or above at all times.
 
Violation Code - Potentially hazardous food shall be held at or below 41°F / 45°F or at or above 135°F. Potentially 
hazardous food removed from proper holding temperature during preparation must be returned to proper temperature within 2 hours. 
Potentially hazardous food shall be received at proper temperature without evidence of temperature abuse. (113996, 113998, 
114037)  

8. Time as a public health control; procedures and records
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed par-cooked French fries at the fryer not under temperature control. SOPs were on-site but 
provide labels for the precooked French-fried fries to denote when the 2-hour time limit has expired per the store SOPs. Par-cooking 
needs approval from this department. Inspector to conduct a file review to determine if approval was granted. 

Provide proper documentation/record/label of discard time for each of these fries if time as a public health control is to be used or 
maintain fries inside refrigeration (at least 41*F or below) until cooked.  
Violation Code - When time only, rather than time in conjunction with temperature is used as a public health control, the food 
must be properly labeled with records and documentation maintained in the food facility and made available for inspection. (114000)

received byMacario Armenta Inspector Name Mark Estock
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