
DBAMission Inn - Main Kitchen/Casey's Bakery I. Date10/07/2025 Time in12:30 PM Time out01:30 PM

DBA - Address3649 Mission Inn Ave Riverside, CA 92501-3308 DBA - Phone

Permit HolderHistoric Mission Inn Corporation Facility Emaildbaguyo@missioninn.com

PermitIDPR0054467 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date11/30/2025 District7 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 93

FoodExpirati08/03/2027Employee Roberto Hernandez, ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Q. Ammonium
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PermitIDPR0054467DBAMission Inn - Main Kitchen/Casey's Bakery I. Date10/07/2025
Multi sourceViolationsGeneral Comments:
This inspection was done wit K. Ruiz 
Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Corrected On Site.
Inspector Comments: Measured the only bakery hand sink hot water at 77F. Facility was able to correct the hot water and 
reach 113F. Ensure a minimum 100F hot water is provided at all times for proper hand washing.  
Violation Code - Adequate facilities exclusively for handwashing shall be provided in food preparation areas and within toilet 
rooms. Handwashing soap, and towels or drying device, shall be provided in dispensers. Handwashing facilities shall be clean, 
unobstructed, and accessible at all times for employee use. (113953, 113953.1, 113953.2, 114067(f), 114143 (e))  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed the bakery store and bakery kitchen back doors propped open without the air curtains on. 
Ensure the back doors remain closed at all times and air curtains automatically turn on/off when the door opens/closes. 

Observed the bakery store back door without a self-closing device. Ensure the back door is repaired to where it self-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)  

33. Food properly labeled; honestly presented; menu labeling
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed cupcake ice cream containers packaged for sale without proper labeling. Ensure foods 
packaged by the facility are properly labeled including the common name of the item, ingredients, net wet, allergens, and 
manufacturer.  
Violation Code - Any food is misbranded if its labeling is false or misleading, if it is offered for sale under the name of 
another food, or if it is an imitation of another food for which a definition and standard of identity has been established by regulation. 
All food menu items shall be properly identified and honestly presented. Food establishments with 20 or more locations, conducting 
similar business, must provide approved menu nutritional labeling information. Infant formula cannot be sold or offered for sale after 
the "use by" date printed on the package. (114087, 114089, 114089.1(a, b), 114090, 114093.1, 114094, 114094.5)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed a leak a the drain line under the there compartment sink. Ensure the drain line is repaired 
in an approved manner. 

Observed facility using milk crates for storage. Discontinue using milk crates for storage and obtain approved storage containers that 
are smooth and easily cleanable. 

Observed a gap at the ceiling panel above the coolers in the bakery kitchen. Ensure the gap is eliminated and the facility is fully 
enclosed at all times. 

Observed a glass light fixture without shatterproof protection. Ensure the light is shatterproof protected.

received byRoberto Hernandez Inspector Name Allison Buse
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PermitIDPR0054467DBAMission Inn - Main Kitchen/Casey's Bakery I. Date10/07/2025
Multi sourceViolationsViolation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

35. Warewashing: installed, maintained, proper use, test materials
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed no test strips for either three compartment sink in the kitchen and store front. Ensure test 
strips are provided at each three compartment sink.  
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)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed debris on the reach-in cooler handles and doors in the bakery kitchen. Ensure the doors 
and handles are properly cleaned.  
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)

received byRoberto Hernandez Inspector Name Allison Buse
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