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PermitIDPR0068257DBABlaze Fast Fired Pizza I. Date12/09/2025
Multi sourceViolationsGeneral Comments:
This visit was conducted as a routine inspection in conjunction with complaint investigation (CO1005715) regarding alleged physical 
contaminant (hair strand) in food items and improper hand washing from touching hair. Spoke to Connor Cooper regarding the 
complaint. Connor stated a policy is in place that requires all employees to maintain the hair in manner which prevents. At time of 
inspection, no violations related to potential contamination from hair was observed. The observed hand washing violation is related to 
glove swapping, not touching hair. 
Observations:
5. Hands clean and properly washed; gloves used properly
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed employees swapping out disposable gloves at front prep area without properly washing 
hands prior to doing so. When swapping gloves, employees shall properly wash their hands. 

Violation Code - Employee's hands and exposed arms shall be kept clean, with fingernails properly trimmed. Employees are 
required to properly wash their hands: before handling food, equipment, or utensils; as often as necessary during food preparation, to 
remove soil and contamination; when switching from working with raw to ready-to-eat food; before putting on gloves and working with 
food; after touching body parts; after using toilet room; or any time when contamination may occur. Employees shall minimize bare 
hand and arm contact with non-prepackaged food that is in ready-to-eat form. Whenever gloves are worn, they shall be changed or 
replaced as often as handwashing is required. Approved hand sanitizer can be used in addition to proper handwashing. (113952, 
113953.3, 113953.4, 113961, 113968, 113973)  

21. Hot and cold water available
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed no available hot water at the all-gender restroom hand washing sink. Conduct proper 
repairs such that the non-adjustable hand washing sink reaches a minimum temperature of at least 100F, but no greater than 108F. 

Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all times. 
Hot water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to provide 
warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

28. Food separated and protected from contamination
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed upright domestic fan with excessive dust accumulation blowing air onto roasted 
garlic/broccoli. Operator voluntarily relocated the fan to back storage area to be cleaned. All food shall be protected from 
contamination including dust. 

Violation 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: NOTE ( PTS) Type: Violation

received byConnor Cooper Inspector Name Arturo Guerrero
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PermitIDPR0068257DBABlaze Fast Fired Pizza I. Date12/09/2025
Multi sourceViolationsInspector Comments: Observed cracked, damaged plastic lid on large plastic container of dusting flour. Dispose of the 
damaged container lid and replace with one in good condition. 

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: NOTE ( PTS) Type: Violation 

Inspector Comments: Observed excessive debris and residue inside the prep coolers at front area. Clean and maintain.

Observed accumulation of residue inside ice machine at back area. Clean and maintain. 

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)  

37. Equipment, utensils, and linens: storage and use
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed three large, pressurized tanks not properly secured. Properly secure all pressurized tanks 
to a permanent, rigid structure. 

Violation Code - Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. All 
clean and soiled linen shall be properly stored. (114067(h), 114074, 114081, 114083, 114119, 114121, 114143(a-b) 114161, 114172, 
114178, 114179, 114185, 114185.2, 114185.3, 114185.4, 114185.5)  

41. Plumbing: properly installed, good repair
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed a flexible wastewater line from the ice machine leading indirectly to the adjacent floor sink. 
Replace the flexible wastewater line with approved ones.

Observed wastewater lines from the water filtration system leading indirectly to the floor sink without a one-inch air gap. Provide a 
one-inch air gap between the end of the wastewater line and the rim of the floor sink. 

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)

received byConnor Cooper Inspector Name Arturo Guerrero
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PermitIDPR0068257DBABlaze Fast Fired Pizza I. Date12/09/2025
Multi sourceViolations42. Refuse properly disposed; facilities maintained
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed dumpster lids maintained off. Maintain lids on to prevent pest harborage. 

Observed excessive refuse, litter, and/or garbage around the dumpster area. Clean and maintain. 

Violation Code - All food waste and rubbish shall be kept in leakproof and rodent-proof containers. Containers shall be covered 
at all times. All waste must be removed and disposed of as frequently as necessary to prevent a nuisance. The exterior premises of 
each food facility shall be kept clean and free of litter and rubbish. (114244, 114245, 114245.1, 114245.2, 114245.3, 114245.4, 
114245.5, 114245.6, 114245.7, 114257.1)  

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

Inspector Comments: Observed small gap below back exit door leading towards dumpster. In an approved manner, seal 
the gap.

Observed missing ceiling panels above the walk-in cooler. Replace the missing ceiling panels. 

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)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed excessive accumulation of food residue, debris, refuse, dust, and grease at the following 
locations:
- floor below the front area prep tables
- floor below the dough press equipment
- below and behind the filing cabinet
- by the back exit door near dumpster
- floor and wall at back area prep sink
- below ice machine
Clean and maintain the aforementioned areas.

Observed boxes of paper product stored directly on floor. All items shall be stored at least 6 inches off the floor to facilitate adequate 
cleaning. 

Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byConnor Cooper Inspector Name Arturo Guerrero
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