
DBAFive Guys Burgers & Fries I. Date04/01/2026 Time in10:45 AM Time out12:00 PM

DBA - Address5200 E Ramon Rd Ste F2 Palm Springs, CA 92264-3616 DBA - Phone

Permit HolderJoann & Karl Coittelman Facility Emailfiveguys1707@gmail.com

PermitIDPR0066935 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date03/31/2027 District24 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 92

FoodExpirati07/14/2027Employee Yalitza Rojas / Servsafe

FoodWaterTemp121F

FoodSanitizer104FFoodSanitizer200 Quat Ammonium
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PermitIDPR0066935DBAFive Guys Burgers & Fries I. Date04/01/2026
Multi sourceViolationsGeneral Comments:
Routine inspection conducted on 4/1/26 along with #CO1006858. Complaint was not confirmed. Facility's 'A' card was removed and 
replaced with a new 'A' placard. Notice SB180 card was also replaced with a new card.
Observations:
14. Food contact surfaces: clean and sanitized
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Inspector asked about the cleaning procedure of the milkshake machine. Staff stated that they would only 
rinse and sanitize the stirring wand in between use and wash the machine twice a week. Staff was educated on the proper 
procedures of wash, rinse, and sanitize method. Ensure to use the wash, rinse, and sanitize method. 

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)  

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

Inspector Comments: Observed flies in these areas:
-By the customer drinking cups next to the register.
-Near the fryer machines.
-Near the self-serve soda machines.
Ensure to eliminate all flies in the facility.
 

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)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed the front entrance door with gaps around. Also observed the receiving back door with a small gap 
at the bottom. Eliminate all gaps around the entrance and back door. 

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)  

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

Inspector Comments: Observed the ceiling of the walk-in cooler with rust build up. Ensure the ceiling of the walk-in cooler is clean 
and free from rust at all times.

received byKarla Vasquez Inspector Name Douglas Ortiz
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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: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed a bin roller with dust build up stored on a rack above the door in the dishwashing area.
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)  

39. Thermometers provided and accurate
Status: NOTE ( PTS) Type: Violation 

Inspector Comments: Observed the digital reference thermometer giving an inaccurate temperature reading of 45 F. Food stored 
inside the walk-in cooler was observed giving a temperature of 38F. Ensure that the digital reference thermometer is recalibrated and 
able to read accurately. 

Violation Code - An accurate, easily readable metal probe thermometer suitable for measuring temperature of food shall be 
available. A thermometer shall be provided for each refrigeration unit. (114157, 114159)   

42. Refuse properly disposed; facilities maintained
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed the refuse area with open bins and ground with grease residue. Ensure to maintain all refuse bins 
closed and ground cleaned at all times. 

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 the access panel door opened above the cooler unit. Ensure to have all wall panels 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)

received byKarla Vasquez Inspector Name Douglas Ortiz
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