
DBATaco Town USA I. Date04/13/2026 Time in11:30 AM Time out12:30 PM

DBA - Address3699 Hamner Ave Ste H Norco, CA 92860-3624 DBA - Phone(909) 236-3636

Permit HolderTaco Town USA Facility Emailperezeliana22@gmail.com

PermitIDPR0090573 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date05/31/2026 District55 ActionRoutine Inspection R. Date04/16/2026

Manual Grade

A
CLOSED

Manual 90

FoodExpiratiEmployee 

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer100 Chlorine
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PermitIDPR0090573DBATaco Town USA I. Date04/13/2026
Multi sourceViolationsGeneral Comments:

Observations:
1. Food safety certification
Status: OUT (2 PTS) Type: Repeat.

Inspector Comments: Provide proof of completion/enrollment in valid Food Manager Certification course by 4-16-26. Email required 
documentation to Jason E. Roy at JEROY@rivco.org by 4-16-26. Instruction given. Repeat violation. 

Violation Code - Food facilities that prepare, handle or serve non-prepackaged potentially hazardous food, shall have an employee 
who has passed an approved food safety certification examination. Food safety certificate must be maintained at the food facility and 
made available for inspection. (113947.1 - 113947.5)  

6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Ensure that wall mounted paper towel holder is stocked with paper towels at all times. 

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))  

21. Hot and cold water available
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Hot water valve at 3 compartment sink is non functional. Repair/Replace immediately. 

Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all times. Hot 
water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to provide 
warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

27. Approved thawing methods, frozen food storage
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Do not thaw raw bagged meat in food preparation sink without also applying cool running water. Instruction 
given. 

Violation Code - Food shall be thawed in an approved manner: under refrigeration, completely submerged under cool running water 
of sufficient velocity to flush loose particles, in microwave oven, or during the cooking process. (114018, 114020)  

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

received byEliana Inspector Name Jason Roy
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PermitIDPR0090573DBATaco Town USA I. Date04/13/2026
Multi sourceViolationsInspector Comments: Provide approved scoops with handles for bulk food dispensing. Do not use cups for this purpose. 

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

37. Equipment, utensils, and linens: storage and use
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Discontinue storing utensils on top of reach in refrigeration units. Store all food and utensils on approved 
shelving. 

Violation Code - Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. All 
clean and soiled linen shall be properly stored. (114067(h), 114074, 114081, 114083, 114119, 114121, 114143(a-b) 114161, 114172, 
114178, 114179, 114185, 114185.2, 114185.3, 114185.4, 114185.5)  

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

Inspector Comments: Replace missing cove tile adjacent to mop sink. 

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 byEliana Inspector Name Jason Roy
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