
DBASpeedway #5126 I. Date10/08/2025 Time in08:45 AM Time out10:00 AM

DBA - Address79490 Highway 111 La Quinta, CA 92253-4501 DBA - Phone(866) 876-2455

Permit HolderWestern Refining Retail LLC Facility Emailmarketingservices@andeavor.com  

PermitIDPR0066304 Facility DescriptionFF 2001-5999 SQFT Unpack Market R. Date01/31/2026 District33 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 94

FoodExpiratiEmployee 

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Q. Ammonium
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PermitIDPR0066304DBASpeedway #5126 I. Date10/08/2025
Multi sourceViolationsGeneral Comments:

Observations:
1. Food safety certification
Status: OUT (2 PTS) Type: Repeat.
Inspector Comments: Observed no valid current food manager certificate. Operator stated that she has performed the 
course, but not has taken the test. Maintain at least one valid food manager certification on-site. 
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)  

6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: Observed no paper towels in the permanently installed dispenser at the hand sink next to the 3 
compartment. Operator stated they were waiting on an order and had disposable paper towels adjacent to the sink. Provide paper 
towels in a permanent wall dispenser at all hand sinks ant all times. 

Observed no soap in the permanently installed dispenser in the customer restroom. Operator provided soap to the dispenser during 
the inspection. Provide soap in permanently installed dispensers at all times.  
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: NOTE ( PTS) 
Inspector Comments: Observed the air curtain to be off during inspection.
Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and turn off when the door closes at all 
times.  
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)  

34. Utensils and equipment approved, good repair
Status: NOTE ( PTS) 
Inspector Comments: Observed a cardboard box to be used at shelving liner in the display case. Remove and discard. All 
shelving liners should be smooth and easily cleanable and of a durable material.  
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

44. Premises; personal item storage and cleaning item storage
Status: OUT (1 PTS) Type: Repeat.
Inspector Comments: Observed the storage room to be unorganized and have excess of equipment. Organize and 
maintain the storage room to ensure it is clean and accessible. Remove any equipment not in use.

received byAmanda Alvarez Inspector Name Felicia Falcon
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PermitIDPR0066304DBASpeedway #5126 I. Date10/08/2025
Multi sourceViolationsViolation 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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: NOTE ( PTS) 
Inspector Comments: Observed a missing ceiling panel above the MasterBilt reach-in freezer. Replace/Repair the missing 
ceiling panel to ensure the facility is fully enclosed.  
Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and 
easily cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed 1 employee to have an expired food handlers card. All employees who handle food, 
utensils, or food equipment shall have a valid Riverside County Food Handler Certificate within one week of commencing work.
Food Handler Certificates for all food employees shall be onsite or otherwise made available for inspection. 
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 byAmanda Alvarez Inspector Name Felicia Falcon
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