
DBABlaze Pizza I. Date05/14/2026 Time in01:15 PM Time out02:30 PM

DBA - Address10920 Magnolia Ave Ste 104 Riverside, CA 92505-3018 DBA - Phone(714) 452-9626

Permit HolderRed Phoenix Group, LLC Facility Emailrayluthra@gmail.com

PermitIDPR1006403 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date04/30/2027 District4 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 97

FoodExpirati10/06/2029Employee Jeremy Freely/SS

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Quat Ammonium

Pg 1 1 of Pg4



PermitIDPR1006403DBABlaze Pizza I. Date05/14/2026
Multi sourceViolationsGeneral Comments:
Complaint investigation in conjunction with a routine inspection. (CO1007454). 
Observations:
31. Adequate food storage; food storage containers identified
Status: OUT (1 PTS) Type: Corrected On Site.

Inspector Comments: 1. Observed 2 open bags of powder sugar and granulated sugar stored in the dry storage shelves. Ensure all 
open bags are transfer to easy to clean containers with lids. Operator was informed and it was corrected on site. 

2. Observed 1 box of orange juice stored on the floor of the walk in cooler. Ensure all food is stored at least 6 inches above the floor.  

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))  

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

Inspector Comments: Observed tongs stored inside a utensil container with keys, a Sharpie, and other miscellaneous items. The 
operator stated the tongs are used to handle desserts. Employee was instructed to manually wash, rinse, and sanitize the tongs and 
utensil container in an approved manner, and to discontinue storing miscellaneous items commingled with food contact utensils. 

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)  

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

Inspector Comments: Observed accumulation of debris beneath equipment and shelving in the back storage area. Clean the areas 
mentioned above in an approved manner. Facility has shown major improvement in floor cleanliness; continue to clean and maintain 
floors in a clean condition. 

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) Type: Violation 

Inspector Comments: Observed 3 expired food handler certificates at the time of 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 byJeremy Inspector Name Claudia Tovar
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