
DBABlaze Pizza I. Date05/29/2025 Time in11:00 AM Time out12:30 PM

DBA - Address201 N Palm Canyon Dr Ste 110 Palm Springs, CA 92262-5521 DBA - Phone(760) 284-1863

Permit HolderDDM Pizzeria One Inc Facility Emaild.patrick@ddmpizza.com

PermitIDPR1000741 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date09/30/2025 District21 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 93

FoodExpirati03/07/2030Employee Dave Patrick / ServSafe

FoodWaterTemp142F

FoodSanitizer115FFoodSanitizer200 Ammonia

Pg 1 1 of Pg5



PermitIDPR1000741DBABlaze Pizza I. Date05/29/2025
Multi sourceViolationsGeneral Comments:
This inspection was initiated due to a complaint received by this Department. 
A complaint investigation was also conducted at this time (reference CO1003523).

Observations:
24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed the following violations:
- Main entrance doors (left and right) unable to fully self- close resulting in gaps.
Repair the doors and maintain all doors to be able to self-close and self-latch.

- Gaps around the edges of all doors (left, middle, right).
Properly weatherstrip and eliminate gaps around the edges of the doors to prevent vermin entrance.

- Air curtain turned off at the middle patio door. 
Maintain air curtain operational to eliminate vermin entrance (flies).
Air curtains shall be hard-wired and micro-switch activated. (On/off or high/low toggle switches are not acceptable.)
 
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)  

28. Food separated and protected from contamination
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: Observed boxes of canned sauce and pineapples stored on the ground in the back kitchen and 
boxes of cheese and lettuce stored on the ground inside the walk-in cooler. 
Maintain all food items stored at least 6 inches off the ground on approved storage racks. 

Inside the walk-in cooler, observed an employee lunch container stored on the top rack above food items for consumer consumption. 
Store all employee personal belongings away from and/or below food preparation and storage areas. Provide a designated space for 
employee's personal items separate from customer food and food contact surfaces.
 
Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 
114069(a, d), 114073, 114077, 114089.1 (c), 114143 (c))   

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Inside the front pizza station refrigerators, observed excessive build-up of condensate water inside 
the evaporator pans. 
Ensure that all refrigeration units are in good repair and able to properly remove build-up of condensate water.

Observed missing handles on the top lids of the Continental refrigeration unit in the "Online" station.
Repair/ provide handles to these lids. Maintain all equipment in good repair.

Observed deteriorated caulking at the back handwash sink.
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PermitIDPR1000741DBABlaze Pizza I. Date05/29/2025
Multi sourceViolationsRedo/ repair caulking.

Observed the drainage pipes to be submerged inside the floor sink below the front customer self-service beverage dispenser. 
Maintain a minimum 1" air gap between the top rim of the floor sink and the bottom of the drainage lines.
 
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: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed the following areas in need of thorough cleaning: 
FRONT CUSTOMER SELF-SERVICE STATION:
- Soda splatter around the exterior of the customer self-service soda dispensers and slime residue around the edges of the ice chute 
opening
FRONT PIZZA STATION:
- Excessive food debris build-up inside the interior of all reach-in refrigerators in the pizza making line and water build-up inside the 
evaporator pans.
- Food debris build-up inside the (not-in use) upper portion of the Continental refrigeration unit in the "Online" station.
- Drink splatter inside the lower storage unit at the cashier station. 
BACK KITCHEN:
- Food debris build-up on the back 3 compartment sink faucet.
- Excess dust/ lint/ food residue on the storage racks inside the walk-in cooler and dry storage racks in the back kitchen. 
- Dusty fan covers inside the walk-in cooler. 
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: NOTE ( PTS) 
Inspector Comments: Observed chipped wall tiles at the walls adjacent to the front pizza station.
Repair/ replace wall tiles. 

At the entrance of the walk-in cooler, observed the corner stainless steel base cove to be dented and partially detached from the wall.
Repair the stainless steel base cove and ensure the edges are flush to the wall.
 
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)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed the following:
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PermitIDPR1000741DBABlaze Pizza I. Date05/29/2025
Multi sourceViolations- Excess food debris accumulation on the floors inside the front pizza line station.
- Debris build-up inside the floor sink underneath the customer self-service soda machine and inside the floor sink underneath the 3 
compartment sink.
- Excess lint/ dust build-up on the ceiling vents above the equipment/ utensil drying rack above the 3 compartment sink. 
- Grease build-up on the corner floors at the back pizza dough station.
- Food build-up on the corner floors underneath the storage racks inside the walk-in cooler. 
- Food splatter on the FRP walls adjacent to the back kitchen prep sink. 
Maintain floors, walls, and ceilings clean. 
 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)  

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed four (4) food service workers with expired Riverside County Food Handler Certificates.
All employees who handle food, utensils, or food equipment shall have a valid Riverside County Food Handler Certificate within one 
week of commencing work.
All Riverside County Food Handler Certificates shall be on-site or others 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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