
DBADomino's (2nd Gen Pizza) I. Date09/25/2025 Time in03:30 PM Time out04:00 PM

DBA - Address469 Magnolia Ave # H103 Corona, CA 92879-3304 DBA - Phone

Permit HolderAdam Hosseini Facility Emailadamhosseinimd@gmail.com

PermitIDPR0053904 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date05/31/2026 District51 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 96

FoodExpirati02/13/2030Employee Julissa Corrales/ ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizerQ. Ammonium
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PermitIDPR0053904DBADomino's (2nd Gen Pizza) I. Date09/25/2025
Multi sourceViolationsGeneral Comments:

Observations:
24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) 
Inspector Comments: Turn on/repair air curtain above front door. 
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)  

30. Toxic substances properly identified, stored, used
Status: NOTE ( PTS) 
Inspector Comments: Relabel the spray bottle in the register area observed missing label. 
Violation Code - All poisonous substances, detergents, bleaches, and cleaning compounds shall be stored in an approved 
manner which prevents contamination of food or food-contact surfaces. All poisonous or toxic substances shall be properly labeled. 
(114254, 114254.1, 114254.2)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 
Inspector Comments: 1) Remove soiled and worn seal and reseal back hand sink and 3-comp sink.

2) Repair beam above sauce rack

3) Eliminate leak in 3-comp sink faucet 
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 top rack of sauce shelf observed soiled with dust.

Clean back of pizza oven observed soiled with dust. 
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)  

46. Floors, walls, and ceilings: clean
Status: NOTE ( PTS) 
Inspector Comments: Clean floors and floor sink under 3-comp sink. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)  

49. Food Handler Certifications available, current, and complete

received byRogelio Inspector Name Celeste Alvarado
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PermitIDPR0053904DBADomino's (2nd Gen Pizza) I. Date09/25/2025
Multi sourceViolationsStatus: OUT (1 PTS) 
Inspector Comments: Observed several food handler cards expired. Provide valid Riverside County food handler cards for 
all employees that handle open food or equipment. 
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 byRogelio Inspector Name Celeste Alvarado
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