
DBATaco Town USA I. Date07/15/2025 Time in03:45 PM Time out05:00 PM

DBA - Address3699 Hamner Ave Ste H Norco, CA 92860-3624 DBA - Phone(909) 236-3636

Permit HolderTaco Town USA Facility Emailperezeliana22@gmail.com

PermitIDPR0090573 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date05/31/2026 District55 ActionRoutine Inspection R. Date07/22/2025

Manual Grade

A
CLOSED

Manual 91

FoodExpiratiEmployee 

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer100 Chlorine
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PermitIDPR0090573DBATaco Town USA I. Date07/15/2025
Multi sourceViolationsGeneral Comments:

Observations:
1. Food safety certification
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: Provide current copy of Food Manager Certification onsite for inspector review. Owner explained that 
certification is kept offsite. Instruction given. 
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)  

7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Violation 
Inspector Comments: Various potentially hazardous foods at cook line reach in refrigerator were internally measured and 
discarded: cut tomatoes(50F), and graded cheese(51F). These food items were stored in unit beyond 4 hours. Reach in refrigerator 
was is hereby impounded and is not to be used until repaired and permission is granted by this department. Instruction given. 
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)  

37. Equipment, utensils, and linens: storage and use
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Discontinue storing utensils on top of reach in refrigeration units. Store all food and utensils on 
approved shelving. 
Violation Code - Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. 
All clean and soiled linen shall be properly stored. (114067(h), 114074, 114081, 114083, 114119, 114121, 114143(a-b) 114161, 
114172, 114178, 114179, 114185, 114185.2, 114185.3, 114185.4, 114185.5)  

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Store all soiled linens in buckets with approved sanitizer at required concentration and not on food 
preparation tables. 
Violation Code - Wiping cloths used to clean food spills shall be used only once, unless stored in an approved concentration 
of sanitizer solution and laundered daily. (114135, 114185.1, 114185.3 (d-e))  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Clean overhead ceiling vents in kitchen. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byOwner Inspector Name Jason Roy
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