
DBADominos I. Date05/14/2025 Time in01:45 PM Time out02:45 PM

DBA - Address31165 Temecula Pkwy Temecula, CA 92592-2908 DBA - Phone(951) 676-0707

Permit HolderRaja Enterprises Inc Facility Email8200@dominos951.com

R. Date08/31/2025 Inspector NameImee Fontecha District41 R. DateNext RoutinePermitIDPR0018243 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 94

FoodExpirati03/27/2029Employee Nicole Valenzuela / ServSafe

FoodWaterTemp105F

FoodSanitizer125FFoodSanitizer200 Ammonia
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PermitIDPR0018243DBADominos I. Date05/14/2025
Multi sourceViolationsGeneral Comments:

Observations:
23. No rodents, insects, birds, or animals
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: 

Observed a few live fruit flies/gnats around the mop basin area and back dry storage area. No contamination observed
--Use approved methods to properly clean/sanitize any affected areas and use approved pest control methods to remove the activity.
 
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)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: 

Air curtain in back area observed to be non functioning while door is opened.
--Ensure this is repaired or maintained on at all times to function on when door is opened.
 
Violation Code - Each food facility shall be constructed, equipped, maintained, and operated to prevent the entrance and 
harborage of animals, including birds and vermin. (114259, 114259.2, 114259.3)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: 

-Observed shelf next to pizza oven to have debris accumulating onto wire shelving.
-Observed hood exhaust filters and hood to have accumulation of dust forming on the side closest to wall.
-Faucet at handwash sink and 3-compartment sink observed to have limescale build-up or debris  accumulation.
---Properly clean and maintain clean at all times.
 
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: 

-Observed hole around piping exiting from walk-in cooler.
-Observed tile missing at latch of walk-in cooler.
---Eliminate holes and replace tiles in these areas.

received byYoshi K Inspector Name Imee Fontecha
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PermitIDPR0018243DBADominos I. Date05/14/2025
Multi sourceViolationsViolation 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)  

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: 

Numerous food handler certificates observed to be expired. Employee states everyone cannot clock-in if food handler certificates are 
not updated, but could not show updated cards.
--Food Handler Certificates for all food employees shall be onsite or otherwise made available for inspection. Update all expired 
cards, remove old cards.
 
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)

received byYoshi K Inspector Name Imee Fontecha

Pg 1 CP 3 of Pg4




