
DBAMaverik, Inc. #687 I. Date05/15/2026 Time in02:30 PM Time out04:00 PM

DBA - Address22745 Palm Dr Desert Hot Springs, CA 92240 DBA - Phone(801) 936-5557

Permit HolderMaverik, Inc. Facility Emaillicensing@maverik.com

PermitIDPR1001497 Facility DescriptionFF 2001-5999 SQFT Unpack Market R. Date03/31/2027 District23 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 96

FoodExpirati05/29/2029Employee Dominique Rios / ServSafe

FoodWaterTemp130F

FoodSanitizerFoodSanitizer200 Quat Ammonium
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PermitIDPR1001497DBAMaverik, Inc. #687 I. Date05/15/2026
Multi sourceViolationsGeneral Comments:

Observations:
7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Corrected On Site.

Inspector Comments: Observed various potentially hazardous foods stored in the far-right display cold-holding unit with internal 
temperatures measuring 58 degrees F, including approximately six burgers, six chicken salads, snack trays containing salami and 
cheese, 13 "Tamales on the Go," four pizza pockets, two cheese sandwiches, four containers of sushi, and 12 salami snack packs. 
PIC was unaware when the unit went out of temperature and voluntarily discarded all affected foods. During the inspection, PIC 
determined the breaker connected to the outlet supplying power to the unit had flipped. PIC restored power to the unit, and the 
cold-holding unit was observed operating properly prior to the end of the inspection. All potentially hazardous foods must be 
maintained at 41 degrees F or below for cold holding.

Observed approximately 11 hot dogs stored in the hot-holding display unit with internal temperatures measuring 60 degrees F. PIC 
voluntarily discarded all hot dogs. It was also determined that the hot-holding unit was connected to the same outlet where the 
breaker had flipped. PIC restored the unit prior to the end of the inspection, and the unit was observed operating properly. All 
potentially hazardous foods for hot holding shall be maintained at 135 degrees F or greater. 

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)

received byStephen Anderson Inspector Name Carrisa Nazario
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