
DBASpeedway #4905 I. Date12/01/2025 Time in03:45 PM Time out04:45 PM

DBA - Address3950 Tyler St Riverside, CA 92503-3431 DBA - Phone(866) 876-2455

Permit HolderWestern Refining Retail LLC Facility Emailmarketingservices@andeavor.com

PermitIDPR0066300 Facility DescriptionFF 1-2000 SQFT Unpack Market R. Date01/31/2026 District3 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 95

FoodExpirati06/06/2030Employee Neomia Hancock?NRFSP

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Quat Ammonium
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PermitIDPR0066300DBASpeedway #4905 I. Date12/01/2025
Multi sourceViolationsGeneral Comments:

Observations:
7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Corrected On Site.

Inspector Comments: Measured nacho cheese and chili inside hot holding unit with preparation date of 11/28/25 holding at 
110F-111F. Person in charge voluntarily discarded cheese at this time. Ensure all potentially hazardous food is maintained at 41F and 
below or 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)  

24. Vermin proofing, air curtains, self-closing doors
Status: NOTE ( PTS) Type: Violation 

Inspector Comments: Observed existing non-compliant missing air curtain at front delivery 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. 

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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed missing ceiling tile in back storage/warewash are. Properly install ceiling tile in an 
approved manner.  

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)

received byNeomia Hancock Inspector Name Brittany Porto
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