
DBADomino's Pizza I. Date03/23/2026 Time in02:00 PM Time out03:30 PM

DBA - Address2435 W Florida Ave Hemet, CA 92545-3688 DBA - Phone

Permit HolderRaja Enterprises Inc Facility Email8327@dominos951.com

PermitIDPR0059532 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date08/31/2026 District13 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 90

FoodExpirati02/17/2031Employee Raul Marquez/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Quat Ammonium
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PermitIDPR0059532DBADomino's Pizza I. Date03/23/2026
Multi sourceViolationsGeneral Comments:
This routine inspection was conducted in conjunction with a complaint investigation (CO1006690).

Continued non-compliance/ repeat violations can result in further enforcement action (notice of violation, citation, admin hearing, etc)

Observations:
5. Hands clean and properly washed; gloves used properly
Status: OUT (2 PTS) Type: Corrected On Site.

Inspector Comments: Employees are to properly wash their hands after touching hair or face, when changing tasks, upon entering 
the kitchen to handle open food, anytime contamination may have occurred, etc. Observed several handwashing violations (listed 
below); in each violation, inspector instructed staff to properly wash their hands and it was corrected on site:

-An employee touch their hair and attempt to go back to handling the dough and pizza. Inspector stopped them and instructed them 
to properly wash hands.

-An employee wash their hands and dry off their hands with their apron Discontinue wiping hands with apron and use the appropriate 
paper towels.

-An employee come to the kitchen at the start of their shift, grab a bottle of oil and attempt to start drizzling a pan when inspector 
stopped them since they did not wash hands prior to handling food.
 

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)  

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. At start of inspection, measured both cold top units at the front prep area to be holding potentially hazardous foods between 
46-62F. The bottom of the units were holding under 41F but the top were out of temperature. Upon inspection, staff stated the units 
were not turned on properly. Units were turned on and verified to be holding under 41F by end of inspection.

-The following food was out of temperature from the left cold top unit. Per staff, the food was in the unit since 4.5 hours prior to 
inspection and instruction was given to discard of the food. Staff placed food in back prep table to inform general manager and 
document:
-A container of chicken wings at 62F
-A container of diced tomatoes at 53F
-A container of American cheese at 58F

received byRaul Marquez Inspector Name Leslie Aranda
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PermitIDPR0059532DBADomino's Pizza I. Date03/23/2026
Multi sourceViolations-A container of provolone cheese at 61F
-A container of cheddar shredded cheese mix at 56F
-A container of feta cheese at 56F
-A container of bagged chicken at 59F

-The following food was out of temperature from the right cold top unit. Per staff, the food was in the unit since 3 hours prior to 
inspection and instruction was given to relocate food to the walk-in cooler to rapidly cool. Staff relocated food to walk-in.
-A container of sliced ham at 46F
-A container of meatballs at 50F
-A container of philly meat at 56F
-A container of chicken at 54F
-A container of pepperoni at 45F
-A container of sausage at 49F
-Two container of mozarella cheese at 48-51F
-A container of string cheese at 48F
 

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)  

23. No rodents, insects, birds, or animals
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Each food facility shall be kept free of vermin. Observed the following:

-Flies in the kitchen, with a fly landing on the corner of the prep table next to boxes of pizza. 

-Small flying insects (ex: gnats) in the main prep area, near the handwashing sink and open cooler units.

manager showed inspector last pest control receipt dated 3/17/2026. Due to the continued presence of vermin in the facility and due 
to proximity near food and food contact surfaces, facility is to obtain a pest control treatment (focusing on flies and gnats) and send 
proof of compliance to Leslie Aranda at LAranda@rivco.org within 1 week (by 3/30/2026). Failure to comply will result in further 
enforcement action (notice of violation, citation, admin hearing, etc)
 

Violation Code - Each food facility shall be kept free of vermin. Only approved animals, such as service animals or decorative fish in 
aquariums, are permitted inside a food facility. (114259.1, 114259.4, 114259.5)  

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

Inspector Comments: All utensils and equipment shall be approved and maintained in good repair. Observed the following:

received byRaul Marquez Inspector Name Leslie Aranda
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PermitIDPR0059532DBADomino's Pizza I. Date03/23/2026
Multi sourceViolations-Deteriorating caulking with gaps in it, for the handwashing sink in the restroom. Re-caulk the sink to the wall, eliminating all gaps.

-One nonfunctional light and several dim lights inside the hood. Replace lighting to provide sufficient lighting for cleaning and 
inspection.
 

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: All utensils and equipment shall be maintained clean. Remove any dust, debris, residue, and other 
accumulation from the below listed areas:

-The soap dispenser for the handwashing sink as observed food debris on it

-The oven rolling components as observed food debris built up around it

-The oven gas lines as observed excess 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, 114182, 
114257)  

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

Inspector Comments: All area of the food facility shall have sufficient ventilation to facilitate proper food storage and provide a 
reasonable condition of comfort for each employee.
At time of inspection, inspector was informed of nonfunctional air conditioning unit and inspector observed several fans used 
throughout the kitchen, and the thermostat reading 79-80F. Inspector informed staff that they must cease open food if the temperature 
results in staff sweating and contaminating food and/or food contact surfaces. Repair air conditioning unit in approved manner.
 

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)

received byRaul Marquez Inspector Name Leslie Aranda
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PermitIDPR0059532DBADomino's Pizza I. Date03/23/2026
Multi sourceViolations40. Wiping cloths: properly used and stored
Status: NOTE ( PTS) Type: Violation 

Inspector Comments: Wiping cloths used to clean up food spills more than once shall be properly stored inside a sanitizer solution 
of approved concentration. Observed a used wiping cloth left in the back prep table. Ensure to properly store the sanitizer cloth.
 

Violation Code - Wiping cloths used to clean food spills shall be used only once, unless stored in an approved concentration of 
sanitizer solution and laundered daily. (114135, 114185.1, 114185.3 (d-e))  

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

Inspector Comments: Each food facility shall be fully enclosed and all approved finishes shall be smooth, sealed, and easily 
cleanable. Observed the following:

-Holes on the wall behind the 3-compartment sink and on the hot water knob for the mop basin.

-The front door on the west side of the facility to not fully close. Adjust self closure so door self closes all the way with no gaps 
remaining.

-The stainless steel cove base inside and outside of the walk-in cooler to be warping and detaching from the wall, with visible gaps. 
Food debris was observed inside the cove base, inside the walk-in cooler. Repair or replace the stainless steel cove base.

 

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)
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