
DBADomino's Pizza I. Date07/03/2025 Time in12:35 PM Time out01:30 PM

DBA - Address2435 W Florida Ave Hemet, CA 92545-3688 DBA - Phone(951) 658-0026

Permit HolderRaja Enterprises Inc Facility Email8332@dominos951.com

PermitIDPR0059532 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date08/31/2026 District13 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 93

FoodExpirati03/27/2029Employee Robert Brown/SS

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Ammonia

Pg 1 1 of Pg3



PermitIDPR0059532DBADomino's Pizza I. Date07/03/2025
Multi sourceViolationsGeneral Comments:
The following was discussed with the operator. Continue to maintain food safety by addressing the following:
•    Maintain all food equipment/utensils, floors, walls, and ceilings to be clean.
•    All food shall be protected from contamination by keeping food containers; ready to eat food stored over raw meat; all food stored 
on approved shelving at least 6 inches above the floor. Maintain and store all personal items including beverages away from food and 
food preparation areas to prevent contamination. 
•    Maintain all floors, walls, and ceilings in good repair. They are to be sealed, smooth, and easily cleanable. 
•    Ensure facility is vermin-proofed with no gaps at doors/windows and facility doors are kept closed when not in use. 

The items listed above will be addressed at the following routine inspection. The facility shall correct the violations listed below prior to 
the next routine inspection to prevent further enforcement action.

Observations:
13. Food: unadulterated, no spoilage, no contamination
Status: MAJ (4 PTS) Type: Corrected On Site.
Inspector Comments: Observed a fly land on a dough ball that was set on the island preparation table. Staff voluntarily 
discarded the dough ball into the trash at the time of inspection. Facility to protect food from possible contamination by the use of lids 
or plastic. 
Violation Code - All food shall be manufactured, produced, prepared, compounded, packed, stored, transported, kept for 
sale, and served to be pure and free from adulteration, spoilage and contamination. Food shall be fully fit for human consumption. 
(113967, 113976, 113980, 113982, 113988, 113990, 114035, 114254.3)  

23. No rodents, insects, birds, or animals
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: Observed two flies inside of the facility around the front preparation area. Observed blue fly swatter 
hanging from small metro shelf underneath the dough preparation counter. Facility to remove flies from the facility in an approved 
manner and discard the fly swatter. Provide weather stripping around the exterior doors to prevent vermin entry. 
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)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed gaskets of both doors of  the walk-in cooler to be torn. Replace the gaskets in an approved 
manner. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)

received byKatelynne Inspector Name Itzel Palacios
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