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B
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FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer100 Chlorine
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PermitIDPR0072014DBABawarchi Tandoori I. Date05/19/2026
Multi sourceViolationsGeneral Comments:
At this time this facility has failed to meet the minimum requirements of the California Health and Safety Code (84=B). A reinspection 
will be set for one week (5/27/25). Ensure violations listed on this report are corrected by this date in order to be re-scored. "B" Card 
posted. "A" Card removed. "B" Card must remain posted until removed by an employee of this department.

Facility is closed due to cockroach infestation. See #23 for details. This facility will remain closed until the cockroach infestation has 
been eliminated. If a Reopening or Reinspection are needed before this date contact this Department at (951)273-9140 or email 
Dcass@rivco.org
Observations:
14. Food contact surfaces: clean and sanitized
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: 
Observed soiled dishes sitting on the prep sink. Instructions given to store all soiled dishes on the drain board of the 3-compartment 
sink. Ensure all food preparation surfaces are clean and sanitized at all times.  

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)  

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

Inspector Comments: Observed live German cockroaches of all life cycles above the microwaves and in corners of the ceiling in dry 
storage. Eliminate all roaches in the facility. 

Facility is closed at this time due to German Cockroach infestation. This facility will not be reopened until the infestation has been 
eliminated and an inspection has been conducted by a member of this department. Contact this office if there are any questions 
Dcass@rivco.org (921)271-9140. 

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)  

25. Person in charge present and performs duties, demonstration of knowledge
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: 
When asked about reheating food that had been previously cooled, the manager stated he did not know the correct reheating 
temperature. Ensure all foods are reheated to 165 F when previously cooked food for service. 

Violation Code - A person in charge shall be present at the food facility during all hours of operation. The person in charge and all 
food employees shall have adequate knowledge and shall be trained in food safety as it relates to their assigned duties. The person 
in charge shall have adequate knowledge of major food allergens and must provide education to employees. (113945, 113945.1,

received byMuzzamil Khan Inspector Name Donald Cass
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PermitIDPR0072014DBABawarchi Tandoori I. Date05/19/2026
Multi sourceViolations113947, 113947.1(b)(2), 113984.1, 114075)  

28. Food separated and protected from contamination
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: 
Observed raw marinated chicken stored above a tomato sauce in the standing reach in cooler. Ensure food is stored according to its 
cooking temperature with no raw products of animal origin stored above ready to eat foods.  

Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 114069(a, 
d), 114073, 114077, 114089.1 (c), 114143 (c))   

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

Inspector Comments: Observed 2 unlabeled spray bottles under the 3-compartment sink. Ensure all chemicals are labeled at all 
times. 

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)  

31. Adequate food storage; food storage containers identified
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed an open bulk bag of rice on the dry storage shelve. Ensure all open bulk bags are placed in a 
container made of approved material with a lid. 

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: OUT (1 PTS) Type: Violation 

Inspector Comments: 
Observed the left tandoori ovens inner circle to be lined at the edge of the ventilation hood. Ensure all cooking equipment is under the 
ventilation hood at all times.  

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

received byMuzzamil Khan Inspector Name Donald Cass
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PermitIDPR0072014DBABawarchi Tandoori I. Date05/19/2026
Multi sourceViolations39. Thermometers provided and accurate
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Operator was unable to provide a working probe thermometer. Provide a probe thermometer to ensure all 
temperatures are being maintained. 

Violation Code - An accurate, easily readable metal probe thermometer suitable for measuring temperature of food shall be 
available. A thermometer shall be provided for each refrigeration unit. (114157, 114159)   

44. Premises; personal item storage and cleaning item storage
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed an open can of soda on a shelf with clean dishes. Ensure all personal drinks are in a container with 
a lid and stored in an approved area away from food and food contact surfaces.

Observed a personal backpack on the dry storage shelf. Ensure all personal items are stored in a designated area away from food or 
food contact surfaces.  

Violation Code - Lockers or another approved area for personal belongings shall be provided. The premises of each food facility 
shall be kept clean and free of litter and items that are unnecessary to the operation or maintenance of the facility. At least one 
janitorial sink with hot and cold running water shall be provided. Cleaning supplies and equipment shall be stored separate from food 
and food-related areas. Mops shall be store in such a way that allows air-drying. (114123, 114256, 114256.1, 114256.2, 114256.4, 
114257.1, 114279, 114281, 114282)  

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

Inspector Comments: Observed missing cove tiles in the following areas:
- Next to delivery door
- Behind the storage shelf
- In dry storage area 

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 byMuzzamil Khan Inspector Name Donald Cass
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