
DBASpeedway #4902 I. Date05/13/2025 Time in11:30 AM Time out12:15 PM

DBA - Address39055 Winchester Rd Murrieta, CA 92563-2504 DBA - Phone(951) 600-8172

Permit HolderWestern Refining Retail LLC Facility Emailmarketingservices@andeavor.com  

R. Date01/31/2026 Inspector NameDrew Louden Morikawa District42 R. DateNext RoutinePermitIDPR0066295 Facility DescriptionFood Market 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 96

FoodExpiratiEmployee 

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0066295DBASpeedway #4902 I. Date05/13/2025
Multi sourceViolationsGeneral Comments:

Observations:
1. Food safety certification
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: 

Observed no Food Managers card onsite. Food facilities that prepare, handle or serve unpackaged potentially hazardous food, shall 
have an employee who has passed an approved food safety certification examination. Maintain at least one valid food manager 
certification on-site. Obtain a Food Managers card by July 13, 2025. 
 
Violation Code - Food facilities that prepare, handle or serve non-prepackaged potentially hazardous food, shall have an 
employee who has passed an approved food safety certification examination. Food safety certificate must be maintained at the food 
facility and made available for inspection. (113947.1 - 113947.5) Correct By Date: 07/13/2025 

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: 

1. Observed there to not be a one inch air gap at the floor sink near the 3-compartment sink. Provide a minimum 1 inch air gap 
between the end of the waste water pipe and the floor sink opening. 

2. Observed a raw wood block under the 3-compartment sink. Remove the raw wood block; provide a smooth and easily cleanable 
surface. 

3. Observed the 3-compartment faucet to be loose and leak when turned on. Ensure the faucet is secure and functional. Eliminate all 
leaks. Maintain in good repair. 

4. Observed the sealant in disrepair at the following locations:
a. The self-service Big Gulp machine (along counter)
b. The toilet (along floor)
c. Along the entire self-service counter (connecting to the coving)
Remove the sealant, clean the area, reapply sealant in an approved manner. Maintain in good repair. 

5. Observed a flex tube waste water pipe under the self-service slushie machine. Eliminate flex tubing; provide a hard line for the 
waste waste pipe. Ensure there is a minimum 1 inch air gap as defined in #1 of Violation 34. 
  
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: NOTE ( PTS) Type: Violation 
Inspector Comments:

received byAsya Amers Inspector Name Drew Louden Morikawa
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PermitIDPR0066295DBASpeedway #4902 I. Date05/13/2025
Multi sourceViolationsNOTE:
All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris. Clean the 
following; maintain clean:
a. Observed dried splashes on the wall above the Everpure High Flow Equipment in the back (near the 3-compartment sink)
b. Observed debris under the storage racks throughout the back
c. Observed build-up on the underside of the Mountain Dew dispenser at the Big Gulp self-service soda machine
d. Observed dust accumulation on the ice freezer condenser fans
e. Observed dust accumulation on the bathroom ceiling vent
 
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)  

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

1. Observed the flooring throughout the back and the walk-in cooler to be in disrepair. Provide a smooth and easily cleanable surface 
in an approved manner. In the event of a remodel, contact our plan check department at RivcoEH.org to bring the flooring up to code. 

2. Observed a hole in the ceiling around the pipe above the self-service hot dog machine. Ensure the facility is free of 
gaps/cracks/holes to prevent potential vermin entry points. 

3. Observed the gaps around the light switch in the bathroom. Ensure the facility is free of gaps/cracks/holes to prevent potential 
vermin entry points. 

4. Observed the sealant on the coving throughout the bathroom to be cracking. Seal all gaps/cracks/holes in an approved manner; 
provide a smooth and easily cleanable surface. 

5. Observed the wall behind the slushie machine (through the cabinet) to be in disrepair with exposed dry wall, holes, and growth 
appearing like mold. Clean the wall and provide a smooth and easily cleanable surface which is non-absorbent and non-porous in an 
approved manner. 

6. Observed the metal coving panels at the mop sink to be separating. Ensure the metal coving is secure and sealed at all edges in 
an approved manner. 

7. Observed the ceiling of the walk-in cooler to be rusting (near the soda storage). Eliminate rusting. Evaluate the walk-in cooler for 
needed repairs. 

NOTE: Observed uncovered lights throughout the self-service equipment. Provide covers for these light fixtures in an approved 
manner or ensure the lights are approved shatter-resistant. 
 
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)
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PermitIDPR0066295DBASpeedway #4902 I. Date05/13/2025
Multi sourceViolations49. Food Handler Certifications available, current, and complete
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 

NOTE: Observed some Food Handlers cards to not be easily accessible and/or available. All employees who handle food, utensils, or 
food equipment shall have a valid Riverside County Food Handler Certificate within one week of commencing work. Food Handler 
Certificates for all food employees shall be onsite or otherwise made available for inspection.
 
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)
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