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PermitIDPR0069100DBASpeedway #43105 I. Date07/22/2025
Multi sourceViolationsGeneral Comments:
NOTE: Manager informed EHS that Speedway will be converting to 7-Eleven name. Please contact the Riverside County Health 
Department shall a Change of Ownership occur. 

Observations:
1. Food safety certification
Status: OUT (2 PTS) 
Inspector Comments: Manager does not currently possess a Food Manager Certificate. Manager has completed the 
certification course already. Food facilities that prepare, handle or serve unpackaged potentially hazardous food, shall have an 
employee who has passed an approved food safety certification examination. 
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: OUT (2 PTS) Type: Corrected On Site.
Inspector Comments: Observed the following food items improperly hot holding at 135F or above:
- Hamburgers 103F (x3)
- Chicken Wings 106F (x2)
Ensure all hot holding food items are maintained at 135F or above. COS: Manager voluntarily discarded food items.  
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)  

21. Hot and cold water available
Status: OUT (2 PTS) Type: Repeat.
Inspector Comments: Observed restroom handsinks reach a maximum temperature of 80F. Handwashing sinks must 
provide warm water of at least 100°F. 
Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all 
times. Hot water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to 
provide warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) 
Inspector Comments: Observed air curtain turned off when door is opened. Manager turned on Air Curtain during 
inspection, however observed that unit remains constantly activated while door is closed. Air curtains shall operate in conjunction with 
the microswitch to turn on when the door is open and turn off when the door closes. 
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)

received byMadeline Rios Inspector Name Nicole Gragasin
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PermitIDPR0069100DBASpeedway #43105 I. Date07/22/2025
Multi sourceViolations34. Utensils and equipment approved, good repair
Status: NOTE ( PTS) 
Inspector Comments: Observed splash guard at 3-Comp Sink not fully secure to wall due to a repair, thus 3Comp Sink is 
not securely fastened to the wall. Units are currently in process of repair. Ensure 3Comp Sink and splash guard wall panels are 
secure to wall.  
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: Observed interior of storage cabinets beneath service counters in need of cleaning. 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)  

44. Premises; personal item storage and cleaning item storage
Status: OUT (1 PTS) 
Inspector Comments: Observed unused cookie oven and barrel cooler stored at facility. Remove all equipment that is not 
functional to the operation of the facility.  
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)

received byMadeline Rios Inspector Name Nicole Gragasin
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