
DBAUCR Shell I. Date02/04/2026 Time in12:30 PM Time out01:30 PM

DBA - Address3261 Iowa Ave Riverside, CA 92507-2816 DBA - Phone(951) 369-3433

Permit HolderSanjeeu Chawla Facility Email

PermitIDPR0088565 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date08/31/2025 District7 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 94

FoodExpiratiEmployee 

FoodWaterTemp122F

FoodSanitizer100FFoodSanitizer100 Chlorine

Pg 1 1 of Pg4



PermitIDPR0088565DBAUCR Shell I. Date02/04/2026
Multi sourceViolationsGeneral Comments:

Observations:
34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed the far right door of the reach-in beverage cooler to be missing a covered with plastic barricade. No 
potentially hazardous food is stored inside. Repair/replace cooler door in an approved manner. 

Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 114133, 
114137, 114175, 114177, 114257)   

35. Warewashing: installed, maintained, proper use, test materials
Status: OUT (1 PTS) Type: Repeat.

Inspector Comments: Observed missing chlorine test strips. Provide accurate test strips to ensure proper sanitizer concentration is 
used. This is a repeat violation provide proof of test strips by 2/9/26 

Violation Code - Food facilities that prepare food shall have approved warewashing equipment. Testing equipment and materials 
shall be provided to measure the wash water temperature and applicable sanitization method. (114067(g), 114099, 114099.3, 
114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107, 114125)  

38. Adequate ventilation and lighting; designated areas, use
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed a few lights not functioning in back warewash area. Person in charge stated the lights do not work 
due to water leak. Restore lights to provide adequate lighting in areas where food is stored and washed.  

Violation Code - Mechanical exhaust ventilation shall be provided to remove toxic gases, heat, grease, vapors, and smoke. All areas 
of a food facility shall have sufficient ventilation to facilitate proper food storage and provide a reasonable condition of comfort for 
each employee. Toilet rooms shall be vented to the outside air by a screened openable window, an air shaft, or a light-switch 
activated exhaust fan. Adequate lighting shall be provided in all areas to facilitate cleaning and inspection. Light fixtures in areas 
where open food is stored, served, prepared, and where utensils are washed shall be of shatterproof construction or protected with 
light shields. (114149, 114149.1, 114149.2, 114149.3, 114252, 114252.1)  

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

Inspector Comments: Observed outside restroom missing soap and hand dryer not functional. Provide soap and functional tying 
device or paper towels inside dispenser to facilitate proper handwashing.  

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

received byJai chawla Inspector Name Brittany Porto
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PermitIDPR0088565DBAUCR Shell I. Date02/04/2026
Multi sourceViolationsprovided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250, 
114250.1, 114276)  

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

Inspector Comments: Observed damaged/stained FRP on wall behind 2-compartment sink. Person in charge stated damage was 
due to a roof leak which has been patched. Reapir/ replace FRP in Ana proved manner. 

Observed missing ceiling tiles in back storage/warewash area. Properly install smooth vinyl ceiling tiles to ensure 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 missing Food Handler Certificates. Provide current Riverside County Food Handler Certificates by 
2/11/26.  

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 byJai chawla Inspector Name Brittany Porto
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