
DBAShell Gas Station -Jackson 6843 I. Date07/08/2025 Time in02:45 PM Time out03:00 PM

DBA - Address72300 Highway 111 Palm Desert, CA 92260-2747 DBA - Phone

Permit HolderMulti-Site Management, LLC Facility Email

PermitIDPR1003244 Facility DescriptionFF 2001-5999 SQFT Unpack R. Date05/31/2026 District31 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 90

FoodExpiratiEmployee 

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Ammonia

Pg 1 1 of Pg5



PermitIDPR1003244DBAShell Gas Station -Jackson 6843 I. Date07/08/2025
Multi sourceViolationsGeneral Comments:
A copy of current permit was delivered at time of inspection.
Observations:
1. Food safety certification
Status: OUT (2 PTS) 
Inspector Comments: Observed missing food manager's certificate at time of inspection. 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 by 8/5/25. 
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)  

22. Sewage and wastewater properly disposed
Status: OUT (2 PTS) 
Inspector Comments: Observed soiled mop water by 3 compartment sink. Properly dispose of soiled mop water into the 
approved sewage system. 
Violation Code - A facility must have an approved and properly functioning plumbing system at all times. All liquid waste 
must drain to an approved, fully functioning sewage disposal system. Fully functional restrooms must be provided for employee use 
during hours of operation. (114197, 114250)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) 
Inspector Comments: Observed small gaps between two front doors. Exterior doors shall be self-closing, without gaps or 
openings, and maintained closed when not actively in use to prevent vermin entry. 
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)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 
Inspector Comments: Observed broken light cover in warewashing room. Replace cover and maintain in good repair.

Observed empty non-functional 2 door reach in freezer unit in storage room. Repair, or remove from facility, if not in use to allow for 
more space in storage room. 
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) 
Inspector Comments: Clean and maintain the following equipment:
-sticky residue build up on Dr. Pepper dispenser
-residue build up on cappuccino dispenser nozzles

received byBilly Tarango Inspector Name Ariana Fonseca
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PermitIDPR1003244DBAShell Gas Station -Jackson 6843 I. Date07/08/2025
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)  

43. Toilet facilities: properly constructed, supplied, cleaned
Status: OUT (1 PTS) 
Inspector Comments: Observed toilet paper to be placed on top of toilet tank. Properly store toilet paper in dispenser.

Observed restroom door to not be self-closing. Provide missing self-closing mechanism. 
Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a 
well-fitting self-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250, 
114250.1, 114276)  

44. Premises; personal item storage and cleaning item storage
Status: NOTE ( PTS) 
Inspector Comments: Observed the following personal items to be stored in employee restroom: toothbrush, toothpaste, 
razor. 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) 
Inspector Comments: Repair the following areas to maintain facility fully enclosed and in good repair:
-opening on ceiling above 3 compartment sink
-opening on ceiling above packaged water in storage room
-damaged, bubbling, and peeling wall in warewashing room
-missing floor tiles at front doors
-missing smooth, easily cleanable material above restroom door
-missing piece of vinyl coving at point of sale counter
-provide dome/basket at floor sinks in warewashing room

 
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)  

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

received byBilly Tarango Inspector Name Ariana Fonseca
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PermitIDPR1003244DBAShell Gas Station -Jackson 6843 I. Date07/08/2025
Multi sourceViolationsInspector Comments: Observed missing current and valid Riverside County food handler certificates at time of inspection. 
All employees who handle food, utensils, or food equipment shall have a valid Riverside County Food Handler Certificate by 7/15/25. 
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 byBilly Tarango Inspector Name Ariana Fonseca

Pg 1 CP 4 of Pg5




