
DBADomino's (2nd Gen Pizza) I. Date04/03/2026 Time in01:45 PM Time out02:30 PM

DBA - Address469 Magnolia Ave # H103 Corona, CA 92879-3304 DBA - Phone

Permit HolderAdam Hosseini Facility Emailadamhosseinimd@gmail.com

PermitIDPR0053904 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date05/31/2027 District51 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 95

FoodExpirati04/07/2028Employee Mason Moreno/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Quat Ammonium
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PermitIDPR0053904DBADomino's (2nd Gen Pizza) I. Date04/03/2026
Multi sourceViolationsGeneral Comments:

Observations:
30. Toxic substances properly identified, stored, used
Status: OUT (1 PTS) 

Inspector Comments: Relabel the spray bottle in the register area observed missing label. 

Violation Code - All poisonous substances, detergents, bleaches, and cleaning compounds shall be stored in an approved manner 
which prevents contamination of food or food-contact surfaces. All poisonous or toxic substances shall be properly labeled. (114254, 
114254.1, 114254.2)  

31. Adequate food storage; food storage containers identified
Status: OUT (1 PTS) 

Inspector Comments: Label the sauces in squeeze bottles at the pizza finishing area. 

Violation Code - Food shall be stored in approved containers and labeled as to contents. Food shall be stored at least 6" above the 
floor on approved shelving. (114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b))  

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) 

Inspector Comments: Observed in use wiping cloth stored on the side of the bucket. Store wiping cloths fully submerged in 
approved sanitizer solution. 

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))  

41. Plumbing: properly installed, good repair
Status: OUT (1 PTS) 

Inspector Comments: Repair leak in 3-comp sink faucet. 

Violation Code - All plumbing shall be installed in compliance with local plumbing ordinances, shall be maintained so as to prevent 
any contamination, and shall be kept clean, fully operative, and in good repair. All food-related equipment drain lines must discharge 
through an approved indirect connection. Any hose used for conveying potable water shall be made from approved material and used 
for no other purpose. (114171, 114189.1, 114190, 114192 (b,c), 114193, 114193.1, 114199, 114201, 114269)   

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

received byMason Moreno Inspector Name Celeste Alvarado
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PermitIDPR0053904DBADomino's (2nd Gen Pizza) I. Date04/03/2026
Multi sourceViolationsInspector Comments: Resecure the base cove tiles to the wall near the walk-in cooler. 

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)  

46. Floors, walls, and ceilings: clean
Status: NOTE ( PTS) 

Inspector Comments: Clean the wall behind the pizza oven observed soiled with dust. 

Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byMason Moreno Inspector Name Celeste Alvarado
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