
DBAJasmine Garden Inspection Date05/14/2026 Time in11:45 AM Time out01:00 PM

DBA - Address7990 Limonite Ave Ste A Jurupa Valley, CA 92509-0108 DBA - Phone

Permit HolderJasmine Garden Inc Email

Permit PR0036533 Facility DescriptionFF 2001-5999 SQFT Unpack Expiration Date01/31/2027 District56 ActionInspection/No Score Reinspection Date05/21/2026
Multi sourceViolationsGeneral Comments:
This reinspection was conducted due to the downgrade of the facility on 5/7/26. At this time, the facility has not corrected all violations 
from original inspection and cannot be regraded. Facility is also closed at this time due to cockroach infestation. The items below are 
outstanding. "C" card remains posted and can only be removed by a member of this department. Contact C. Alvarado with any 
questions at 951-273-9140 and/or calvarado@rivco.org.

The impounded dish machine observed in disrepair during the routine inspection conducted on 5/7/26 was observed providing a final 
sanitizing rinse of 100ppm. Impound lifted. Impound tag removed. 

Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT  
Inspector Comments: Observed an employee rinse a spoon in the hand sink. Discontinue this practice. Ensure dishes are washed, 
rinsed, and sanitized in the 3-comp sink only. Use the hand sink for hand washing only. 
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  
Inspector Comments: Observed a maximum hot water temperature of 111F at the 3-compartment sink. Increase and maintain a 
minimum of 120F at all sinks except the hand sink. 
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) 

23. No rodents, insects, birds, or animals
Status: MAJ  
Inspector Comments: Observed 2-3 adult, 3-4 juvenile, and 3-4 nymph cockroaches in the back storage area. Eliminate the 
cockroach activity using approved methods. Clean and sanitize all affected areas. Facility is closed at this time. Maintain facility free 
from vermin. Reinspection to verify correction of all violations is set for 5/21/2026. Contact C. Alvarado at calvarado@rivco.org or 
951-273-9140 or calvarado@rivco.org. 
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  
Inspector Comments: Observed gaps in the screen door. Eliminate gaps or maintain back door closed to maintain facility enclosed.
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of animals, including birds and vermin. (114259, 114259.2, 114259.3) 

31. Adequate food storage; food storage containers identified
Status: OUT  
Inspector Comments: Provide labels on all indistinguishable food containers observe at the cookline on the spice rack. 
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)) 

34. Utensils and equipment approved, good repair
Status: NOTE  
Inspector Comments: 1. Provide a faucet for the mop sink. Observed broken and coming off the wall.

2. Eliminate the leak at the 3-comp sink. 
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  
Inspector Comments: 1. handles on all coolers soiled with grime. 

2. all shelving al prep cooler and above the soup station soiled with grime and debris. 

3. all storage shelving in the back storage area and in the walk-in cooler. 

4. inside of all coolers including shelving observed soiled with grime.

5. outside and inside of all food storage containers observed heavily soiled with several layers of grime and debris. 

6. fire suppression system soiled with grease.  
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) 

46. Floors, walls, and ceilings: clean
Status: OUT  
Inspector Comments: Clean the following: 

1) floors throughout the facility heavily soiled with grease and food debris especially under the cookline, 3-comp sink, and in the back
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2) ceilings throughout the facility soiled with dust and grime. 

4) cabinet under the soda machine soiled with soda syrup buildup. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)
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