
DBABlaze Pizza I. Date05/14/2025 Time in11:00 AM Time out01:30 PM

DBA - Address73393 Highway 111 Ste 2 Palm Desert, CA 92260-3937 DBA - Phone(760) 894-5030

Permit HolderDavid Patrick Facility Emaild.patrick@ddmpizza.com

R. Date08/31/2025 Inspector NameTanner Russell District32 R. DateNext RoutinePermitIDPR1000500 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 90

FoodExpirati03/07/2030Employee Dave Patrick/SS

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR1000500DBABlaze Pizza I. Date05/14/2025
Multi sourceViolationsGeneral Comments:
This routine inspection was initiated in response to an investigation Complaint.
Observations:
7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Violation 
Inspector Comments: Observed the following:
-The salads (cheese and tomato) to be at 59F at cold holding table. Per the person in charge salads were made roughly an hour ago. 
Instructed the operator to relocate salads to the reach in cooler for rapid cooling.
-Peperoni to be at 56 F at cold holding table at the front of the facility. Per the operator the peperoni were placed inside the cooler 
since last night. Instructed operator to discard peperoni. Operator voluntarily discarded the peperoni. 
-Cheese (parmesan, feta, mozzarella) to be at 48-56F at the cold table at the front of the facility. Per the operator the cheese was 
placed in the cold holding unit an hour ago. Instructed the operator to relocate cheese to the walk-in cooler for rapid cooling.
-Pesto sauce (contains milk) in a squeeze bottle to be at 46 F stored with the shelf stable sauces without cooling. Instructed the 
operator to relocate the pesto to the walk-in cooler for rapid cooling. Educated the operator to ensure pesto is stored in the reach in 
cooler. 

Ensure to keep all cold potentially hazardous foods 41 F and below. Discontinue use of cold table till pictures of cold table reaching 
41 F and below are sent to this department. 
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)  

30. Toxic substances properly identified, stored, used
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed chemical squirt bottles stored next to food baggies underneath the register.
All chemicals and poisonous substances shall be stored separate from food and food-related items. 
Violation Code - All poisonous substances, detergents, bleaches, and cleaning compounds shall be stored in an approved 
manner which prevents contamination of food or food-contact surfaces. All poisonous or toxic substances shall be properly labeled. 
(114254, 114254.1, 114254.2)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed the following:
-Black Buildup on the deflector shield of the ice machine. Clean and maintain in an approved manner. 
-The grease buildup on the pizza press. Clean and maintain in an approved manner. 
-Water heater nozzle at the dough preparation area to have buildup. Clean and maintain in an approved manner. 
-The reach in coolers at the front of the facility. Clean and maintain in an approved manner. 
-The bottom of the top of the table near the pizza press machines. Clean and maintain in an approved manner. 
-The buildup on the soda machine dispensers. Clean and maintain in an approved manner. 
-The dust accumulation on the fan guards in the walk-in cooler. Clean and maintain in an approved manner. 
-The hood system to be black with heavy grease buildup. Per the operator the hood system has not been serviced since September. 
Obtain a service for the hood system within one week of this inspection. Clean and maintain the hood system in an approved manner. 
Send pictures to this department.

received byRachael Rood Inspector Name Tanner Russell
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PermitIDPR1000500DBABlaze Pizza I. Date05/14/2025
Multi sourceViolationsViolation 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 one inch air gaps to be missing throughout the facility (ice machine, soda dispenser, 3 
compartment sink. Ensure all pipes leading to a floor drain have a one-inch air gap
 
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: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed the dumpster lids to be open and numerous flies to be around the area. Ensure dumpster 
lids remain closed while not use.  
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)  

44. Premises; personal item storage and cleaning item storage
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed a phone stored directly on the bag of flour.
Store all personal items in lockers or other approved designated area. 
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed the following:
-A gap in the ceiling at the back dry storage area. Eliminate gap in an approved manner. 
-Cracked cove base tiles at the front of the facility. Repair/replace cove base tiles in an approved manner. 
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)

received byRachael Rood Inspector Name Tanner Russell
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PermitIDPR1000500DBABlaze Pizza I. Date05/14/2025
Multi sourceViolations46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed the following:
-Dust in the air vents throughout the facility (bathrooms, front service area, back area). Clean and maintain in an approved manner. 
-The debris on the floors underneath the equipment throughout the facility (front service area, dough preparation area, dry storage). 
-The black staining on the walls at the three-compartment sink. Clean and maintain in an approved manner.
-The floor sink at the soda machine to be heavy black buildup. Clean and maintain in an approved manner.  
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byRachael Rood Inspector Name Tanner Russell
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