
DBABlaze Pizza I. Date11/05/2025 Time in01:30 PM Time out03:45 PM

DBA - Address3260 W Florida Ave Hemet, CA 92545-3622 DBA - Phone(732) 814-6596

Permit HolderJordan Andrian Facility Emailjordan@jo-pizza.com

PermitIDPR0080142 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date11/30/2025 District13 ActionRoutine Inspection R. Date11/12/2025

Manual Grade

A
CLOSED

Manual 90

FoodExpirati08/01/2028Employee Jordan Andrian/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer100 Chlorine

Pg 1 1 of Pg6



PermitIDPR0080142DBABlaze Pizza I. Date11/05/2025
Multi sourceViolationsGeneral Comments:
Continued non-compliance/ repeat violations can result in further enforcement action (notice of violation, citation, admin hearing, etc)

Observations:
7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Corrected On Site.
Inspector Comments: Potentially hazardous food shall be maintained at an internal temperature of 135F and above or 41F 
and below. Measured the below list of food items to be out of temperature:

-At the front cooler (with the meats and cheeses), measured the below list of food items to be out of temperature. Per staff, they have 
been having issues with the cooler and the temperatures were under 41F, 1 hour prior to inspection. Staff were instructed to relocate 
the below items so they could rapidly cool. Manager attempted to adjust settings for the cooler and by end of inspection, the unit 
measured 48-64F. IMPOUND tag posted on unit. Repair or replace unit in approved manner so it is holding under 41F at all times. 
Reinspection set in 1 week (by 11/12/2025). If unit is ready sooner or additional time is needed, contact this Department at 
951-766-2824.

-Mozarella cheese large pieces at 46-47F
-Overstacked chicken at 41-48F
-Gorgonzola cheese at 50-51F
-Pepperoni at 41-47F
-Meatballs at 48F
-Chorizo at 45-46F
-Salami at 45-46F

Unattended ranch bottle at top of the middle island cooler at 57F. Per person in charge, ranch had been out approximately 3 hours 
prior to inspection. This was relocated to the cooler to rapidly cool. Ensure to maintain the ranch under proper temperature control. 

During inspection, facility was in the middle of a rush and had unattended dough in the back corner with internal temperatures of 
67-69F. When not actively being prepped, relocate dough under proper temperature control until food prep can resume. Person in 
charge stated the food had been in prep before inspection and it was not in use less than an hour. It was finished being prepped by 
end of inspection.
 
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)  

9. Proper cooling methods
Status: MAJ (4 PTS) Type: Corrected On Site.
Inspector Comments: All potentially hazardous food shall be RAPIDLY cooled from 135F to 70F within 2 hours and from 
70F within 4 hours. Rapid cooling shall be done by one or more of the following methods:

-In shallow containers
-Separating food into smaller portions
-Adding ice as an ingredient

received byAlle Rowe Inspector Name Leslie Aranda
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PermitIDPR0080142DBABlaze Pizza I. Date11/05/2025
Multi sourceViolations-Using an ice bath, stirring frequently
-Using rapid cooling equipment
-Using containers that facilitate heat transfer

Inside the front cold top units, measured approximately 5 containers of tomato sauce that were prepared approximately 4-5 hours 
prior to inspection, per label. Containers of tomato sauce measured approximately 60-61F. Other containers of food and the unit 
measured under 41F. Containers measured approximately 6-8 inches deep, covered, and stacked inside the bottom of the cooler. 
Re-evaluate cooling practice with the tomato sauce as it should be cooling to an internal temperature under 41F within 4 hours. The 
tomato sauce was voluntarily discarded at time of inspection.
 
Violation Code - All potentially hazardous food shall be rapidly cooled from 135°F to 70°F within 2 hours, and then from 
70°F to 41 °F, within 4 hours. Cooling shall be by one or more of the following methods: in shallow containers; separating food into 
smaller portions; adding ice as an ingredient; using an ice bath, stirring frequently; using rapid cooling equipment; or, using containers 
that facilitate heat transfer. (114002, 114002.1)  

24. Vermin proofing, air curtains, self-closing doors
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed the air curtain to only turn on with one door, not when the other door was opened. Adjust in 
approved manner so air curtain turns on with either door. Air curtains shall operate in conjunction with the microswitch to turn on 
when the door is open and turn off when the door closes.

Observed a large gap between the front doors. Replace weatherstripping to eliminate the gaps. Exterior doors shall be self-closing, 
without gaps or openings, and maintained closed when not actively in use to prevent vermin entry.

Each food facility shall be constructed and maintained to prevent the entrance and harborage of animals and vermin. Observed the 
following:

-Several missing ceiling panels above the mop basin/ 3-compartment sink. Replace and properly install the ceiling panels.
 
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)  

28. Food separated and protected from contamination
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: All food shall be separated and protected from contamination. Observed the following:

-Several to-go containers or lids upright with the food contact surface exposed. Ensure to keep covered or faced down to prevent 
possible overhead contamination.

-The forks stored with the food contact surface exposed. Properly store them faced down, protected.

-Opened bags of sugar and oregano in the back dry storage area. Once opened, place the food in a container with a tight fitting lid to 
protect the food.

received byAlle Rowe Inspector Name Leslie Aranda
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PermitIDPR0080142DBABlaze Pizza I. Date11/05/2025
Multi sourceViolationsViolation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 
114069(a, d), 114073, 114077, 114089.1 (c), 114143 (c))   

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: All utensils and equipment shall be approved and maintained in good repair. Observed the following:

-Ice build up on the walk-in freezer drain line and shelving and flooring directly under. Remove chunks of ice and repair as needed so 
unit is not leaking condensate.

-Dark stained caulking at the 3-compartent sink. Remove. If staining can't be removed, replace caulking, ensuring it is smooth and 
easily cleanable.

-Broken cart inside the walk-in cooler, the top shelf.

-At start of inspection, 3-compartment sink knob was nonfunctional to test the hot water, only sprayer worked. Person in charge 
corrected on site. Ensure knob is functional at all times.
 
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) Type: Violation 
Inspector Comments: All utensils and equipment shall be maintained clean. Remove any dust, debris, residue, and other 
accumulation from the below listed areas:

-The inside of the reach in coolers as observed water and food debris inside

-The fan on the floor of the back handwashing sink as observed dust build-up

-The undersides of the dough flatteners as observed oil residue build-up

-The metal panel under the hood filters as observed black residue and grease build-up

-The inside of the dishmachine as observed residue build-up inside

-The dishmachine racks as observed dark residue build-up around the exterior

-The underside of the ice chute for the soda machine as observed dark residue (not in contact with ice)

-The restroom air vents as observed dust build-up
 
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,

received byAlle Rowe Inspector Name Leslie Aranda
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PermitIDPR0080142DBABlaze Pizza I. Date11/05/2025
Multi sourceViolations114182, 114257)  

41. Plumbing: properly installed, good repair
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: All plumbing shall be installed and maintained so as to prevent contamination, kept clean, fully 
operative, and in good repair. Observed the following:

-The 3-compartment sink drain line directly inside the floor sink. Cut/ elevate the drain line to provide at least a 1 inch air gap above 
the floor sink rim.

-REPEAT: The front beverage cooler having a flex drain line to the floor sink. REPLACE with a rigid drain line to the floor sink with a 1 
inch air gap.
 
Violation Code - All plumbing shall be installed in compliance with local plumbing ordinances, shall be maintained so as to 
prevent any contamination, and shall be kept clean, fully operative, and in good repair. All food-related equipment drain lines must 
discharge through an approved indirect connection. Any hose used for conveying potable water shall be made from approved 
material and used for no other purpose. (114171, 114189.1, 114190, 114192 (b,c), 114193, 114193.1, 114199, 114201, 114269)   

49. Food Handler Certifications available, current, and complete
Status: NOTE ( PTS) Type: Repeat.
Inspector Comments: Observed 1 employee with an expired food handler card. Ensure employee obtains it within 1 week 
(by 11/12/2025) and keep a copy on site. All employees who handle food, utensils, or food equipment shall have a valid Riverside 
County Food Handler Certificate within one week of commencing work.
 
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 byAlle Rowe Inspector Name Leslie Aranda
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