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PermitIDPR0090680DBABedford Canyon Shell I. Date08/12/2025
Multi sourceViolationsGeneral Comments:

Observations:
1. Food safety certification
Status: OUT (2 PTS) 
Inspector Comments: Operator could not provide food manager certificate. Provide valid food manager certificate onsite for 
review. This is a repeat violation. Failure to comply may result in further legal action. 
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) 
Inspector Comments: Observed a bottle of teriyaki sauce and chili sauce measuring 69F on a prep table. Operator stated 
the bottles were opened 2 hours prior. Relocate bottles to a working cooler. Maintain potentially hazardous foods at or below 41F or at 
or above 135F. 
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) 
Inspector Comments: Observed temperature of water at nonadjustable hand sinks in restrooms measuring 111F. Decrease 
and maintain between 100-108F. 
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)  

25. Person in charge present and performs duties, demonstration of knowledge
Status: NOTE ( PTS) 
Inspector Comments: "Person in charge" was not available and could not provide answers to questions asked regarding 
food procedures and temperatures. Ensure a person in charge is present at all times who is knowledgeable on food safety. 
Violation Code - A person in charge shall be present at the food facility during all hours of operation. The person in charge 
and all food employees shall have adequate knowledge and shall be trained in food safety as it relates to their assigned duties. The 
person in charge shall have adequate knowledge of major food allergens and must provide education to employees. (113945, 
113945.1, 113947, 113947.1(b)(2), 113984.1, 114075)  

31. Adequate food storage; food storage containers identified
Status: OUT (1 PTS) 
Inspector Comments: Observed packages of dry ramen stored on the floor under a storage rack. Elevate all food at least 
6in off the ground.

received byRyan Curtis Inspector Name Celeste Alvarado
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PermitIDPR0090680DBABedford Canyon Shell I. Date08/12/2025
Multi sourceViolationsViolation Code - Food shall be stored in approved containers and labeled as to contents. Food shall be stored at least 6" 
above the floor on approved shelving. (114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b))  

35. Warewashing: installed, maintained, proper use, test materials
Status: OUT (1 PTS) 
Inspector Comments: Operator could not provide test strips for sanitizer. Provide test strips for chosen sanitizer. 
Violation Code - Food facilities that prepare food shall have approved warewashing equipment. Testing equipment and 
materials shall be provided to measure the wash water temperature and applicable sanitization method. (114067(g), 114099, 
114099.3, 114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107, 114125)  

39. Thermometers provided and accurate
Status: OUT (1 PTS) 
Inspector Comments: Provide a metal probe thermometer for internal temperatures. Provide a reference thermometer in 
the spam masubi hot holding unit. 
Violation Code - An accurate, easily readable metal probe thermometer suitable for measuring temperature of food shall be 
available. A thermometer shall be provided for each refrigeration unit. (114157, 114159)   

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) 
Inspector Comments: Operator could not provide food handler cards. Provide and maintain food handler cards for all 
employees that handle open food, equipment, or utensils. 
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 byRyan Curtis Inspector Name Celeste Alvarado

Pg 1 CP 3 of Pg4




