
DBADomino's Pizza I. Date01/05/2026 Time in10:30 AM Time out11:45 AM

DBA - Address1755 N Sunrise Way Ste B Palm Springs, CA 92262-3441 DBA - Phone(323) 201-8500

Permit HolderFernando Tapia Facility Emailtapiaf_gafepizza@yahoo.com      

PermitIDPR0087171 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date02/28/2026 District24 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 95

FoodExpirati02/07/2030Employee Vilma Chavez/FSP

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Quat Ammonium
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PermitIDPR0087171DBADomino's Pizza I. Date01/05/2026
Multi sourceViolationsGeneral Comments:
For any questions or concerns, please contact 760-320-1048. 
Observations:
14. Food contact surfaces: clean and sanitized
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed wash water to be 92.2F at the time of inspection. Operator replaced with proper temperature wash 
water. Wash water shall be maintained at a minimum of 100°F to facilitate proper washing of food contact surfaces. 

Violation Code - All food contact surfaces of utensils and equipment shall be properly cleaned and sanitized. Food contact surfaces 
shall be clean to the sight and touch, no accumulation of dust, dirt, food residue, and other debris. (114097, 114099.1, 114099.2, 
114099.4, 114099.6, 114099.7, 114101 (b-d), 114105, 114109, 114111, 114113, 114115, 114117, 114118, 114123, 114125(b), 
114130.2, 114130.5, 114141)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed an accumulation of dust on the grease filters and hood. All equipment and utensils shall be kept 
clean and free of an accumulation of dust, dirt, food residue, and other debris. 

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)  

43. Toilet facilities: properly constructed, supplied, cleaned
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed toilet tissue to be placed on top of the dispenser in the employee restroom. Ensure toilet tissue is 
provided in a permanently installed dispenser at each toilet.  

Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a 
well-fitting self-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250, 
114250.1, 114276)  

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed one (1) expired food handler certificate. 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 byManager Inspector Name Patrick Dimon
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