
DBAFive Guys Burgers & Fries I. Date04/02/2026 Time in12:15 PM Time out01:15 PM

DBA - Address71800 Highway 111 Rancho Mirage, CA 92270-4492 DBA - Phone

Permit HolderJak Burgers LLC Facility Emailrhebb@jakburgers.com

PermitIDPR0058206 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date03/31/2027 District26 ActionRoutine Inspection R. Date04/09/2026

Manual Grade

A
CLOSED

Manual 96

FoodExpirati08/22/2027Employee Joeseph Ramirez / ServSafe

FoodWaterTemp134F

FoodSanitizerFoodSanitizer200 Quat Ammonium
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PermitIDPR0058206DBAFive Guys Burgers & Fries I. Date04/02/2026
Multi sourceViolationsGeneral Comments:
This is a routine inspection.
Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: 
- Observed the hot water supply turned off at the front hand sink. Repair the hot water supply/faucet. Maintain all handwash stations 
easily accessible and fully stocked with soap, paper towels, and warm water (minimum 100°F) at all times during operation. This 
facility has another functional hand sink in the walkway close to the kitchen. 

Violation Code - Adequate facilities exclusively for handwashing shall be provided in food preparation areas and within toilet rooms. 
Handwashing soap, and towels or drying device, shall be provided in dispensers. Handwashing facilities shall be clean, unobstructed, 
and accessible at all times for employee use. (113953, 113953.1, 113953.2, 114067(f), 114143 (e))  

7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: 
- Observed cooked onions at the hot holding unit at 112F. The items had been held for less than 2 hours. The person in charge stated 
that the cooked mushrooms and onions held in this small steam table are discarded after 2 hours. However, there were no labels or 
time logs that are required when using Time as a Public Health Control (TPHC). Corrective action: The onions were discarded and 
the unit was turned up and more water added to fully surround the pan. Maintain all hot held foods at 135F or above at all times. If 
TPHC is used follow the requirements. The Departments TPHC information bulletin was included with this email. 

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)  

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

Inspector Comments: 
- Observed the micro-switch for the air curtain detached at the front delivery/entrance door.
Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and turn off when the door closes. 
Repair the switch and ensure the unit is functional. 

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)

PIC Signature

received byJoeseph Ramirez Inspector Name Mark Estock
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