
DBALoco Charlies Mexican Grill I. Date05/14/2026 Time in11:00 AM Time out01:00 PM

DBA - Address1751 N Sunrise Way Ste F5 Palm Springs, CA 92262-3408 DBA - Phone

Permit HolderCharles Cowser & John Olcean Facility Emaillococharlies@gmail.com

PermitIDPR0066452 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date01/31/2027 District24 ActionRoutine Inspection R. Date05/21/2026

Manual Grade

B
CLOSEDFACILITY 
CLOSED

Manual 83

FoodExpirati03/31/2031Employee X. Razo Estrada/ ServSafe

FoodWaterTemp120F

FoodSanitizer102FFoodSanitizer200 Quat Ammonium
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PermitIDPR0066452DBALoco Charlies Mexican Grill I. Date05/14/2026
Multi sourceViolationsGeneral Comments:
This facility has failed to meet the minimum requirements of the California Health and Safety Code (86 = B). 
Facility is closed at this time. Ensure all affected areas are cleaned and sanitized, that commercial pest control is obtained, and that 
all cockroach activity is eliminated in the facility prior to requesting a reopening inspection. Facility closure sign posted.
"B" card posted. "A" card removed. "B" card and closure sign must remain posted until removed by an employee of this Department. 
Contact Sean Beachler with any questions 951-273-9140 and/or sbeachler@rivco.org.
Person in charge stated that the facility uses Orkin and has been receiving weekly visit, however receipts were not provided.
Obtain commercial pest control for cockroaches prior to requesting a re-opening reinspection.
No food prep or sales shall occur while the facility's health permit is suspended. 
Observations:
7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) 

Inspector Comments: 1. Measured Chile relleno at 98F on a plate underneath the steam table.
The cook mentioned that the food was cooked less than 1 hour prior and was for an order which was scheduled for later that day, in 
which they reheat the food immediately prior to service. Discontinue holding potentially hazardous foods out of temperature control. 
The violation was corrected by an employee relocating the food to a nearby cooler. 

2. Measured the cold-top cooler across from the cook's line to hold temperatures between 44-49F. Various foods including cheese, 
cut tomatoes, and guacamole were observed in this unit. 
The cook stated that all food was put in this unit in the morning approximately 2 hours prior. The violation was corrected by an 
employee relocating the potentially hazardous foods to a nearby working refrigerator. 

Maintain potentially hazardous foods at or above 135F or at or below 41F.  

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)  

14. Food contact surfaces: clean and sanitized
Status: OUT (2 PTS) 

Inspector Comments: Observed an accumulation of old food residue on the blade of the table-top mounted can opener. Clean and 
sanitize all food contact surfaces when done being used and at least every 4 hours while in use.   

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)  

19. Written disclosure and reminder statements provided for raw or undercooked food
Status: OUT (1 PTS) 

Inspector Comments: Facility offers ceviche which is not 'cooked' but marinated in lime juice. No consumer advisory was observed.

received byBeto Lopez Inspector Name Sean Beachler
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PermitIDPR0066452DBALoco Charlies Mexican Grill I. Date05/14/2026
Multi sourceViolationsWhen a facility serves raw or undercooked animal products, a DISCLOSURE and a REMINDER shall be provided in such a way that 
all customers are likely to view them.
 1. A "DISCLOSURE" is a written statement indicating which food(s) is/are served raw or undercooked.
 2. A "REMINDER" is a statement which indicates that consuming raw or undercooked animal products may increase your risk of 
foodborne illness, especially if you have certain medical conditions or a statement that such food safety information is available upon 
request. 

Violation Code - When a facility serves raw or undercooked animal products, a written disclosure statement and a written reminder 
shall be provided to inform consumers of the significantly increased risk of consuming this food. (114012, 114093)   

23. No rodents, insects, birds, or animals
Status: MAJ (4 PTS) 

Inspector Comments: Observed several live cockroaches in the front service area, specifically in a small gap underneath the 
pass-thru window, and on the hinges of one of the reach-in coolers.
Eliminate all cockroach activity from the facility using approved methods. Remove all dead and dying cockroaches and clean and 
sanitize all affected areas.  

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) 

Inspector Comments: 1. Observed the air curtain to be turned off.
Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and turn off when the door closes.

2. Observed several gaps/crevices in basecoving and wall panels throughout the facility.
Seal all gaps/crevices which may pose as potential vermin harborage areas.  

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)  

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

Inspector Comments: Observed an unlabeled chemical spray bottle on the rack underneath the dish machine.
All chemical containers shall bare a label for the chemical.  

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)

received byBeto Lopez Inspector Name Sean Beachler
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PermitIDPR0066452DBALoco Charlies Mexican Grill I. Date05/14/2026
Multi sourceViolations34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 

Inspector Comments: 1. Observed an inoperable reach-in cooler in the kitchen. This unit was not currently in use. 
2. Observed the cold-top cooler at the cook's line to hold temperatures between 44-49F. Repair the refrigerators so that they maintain 
food at or below 41F

3. Observed several coolers to have torn gaskets. Replace all torn gaskets.  

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) 

Inspector Comments: Clean and maintain the exterior of various equipment including but not limited to; exterior of shelves, coolers, 
equipment at the cook's line, hinges, gaskets, and exterior of various sinks.  

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) 

Inspector Comments: 1. Observed a missing hood filter at the cook's line. Replace the missing hood filter. 
2. Clean and maintain the hood filters at the cook's line. 
3. Replace the missing light shield to the light fixture near the back door of the kitchen.  

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)  

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

Inspector Comments: Observed gaps in wall panels in several areas of the facility. Eliminate these gaps in an approved manner.  

Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and easily

received byBeto Lopez Inspector Name Sean Beachler
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PermitIDPR0066452DBALoco Charlies Mexican Grill I. Date05/14/2026
Multi sourceViolationscleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) 

Inspector Comments: Clean and maintain the walls and floors throughout the facility.  

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

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) 

Inspector Comments: Food handler cards were not available for review during the inspection. 
All employees who handle food, utensils, or food equipment shall have a valid Riverside County Food Handler Certificate within one 
week of commencing work. 

Violation Code - County of Riverside Environmental Health Food Handler Certification(s) are available and current for all employees 
who prepare, store, or serve exposed food. (Riverside County Ordinance 567)

received byBeto Lopez Inspector Name Sean Beachler
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