
DBASPENCER'S I. Date05/22/2026 Time in10:30 AM Time out12:00 PM

DBA - Address701 W Baristo Rd Palm Springs, CA 92262-6325 DBA - Phone

Permit HolderBARRY SCHRIO Facility Emailjulieta@spencersrestaurant.com

PermitIDPR0004064 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date12/31/2026 District21 ActionRoutine Inspection R. DateNext Routine

Manual Grade

C
CLOSEDFACILITY 
CLOSED

Manual 78

FoodExpirati09/21/2026Employee Julieta Quinn/ Serv Safe

FoodWaterTemp130F

FoodSanitizerFoodSanitizer0 Chlorine
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PermitIDPR0004064DBASPENCER'S I. Date05/22/2026
Multi sourceViolationsGeneral Comments:
Routine inspection of banquet kitchen and bar conducted by N. Burnett. 

Facility has been closed at this time due to rodent and vermin infestation. Facility needs to clean all rodent droppings, provide 
approved pest control, eliminate excess equipment if possible, and seal all gaps to prevent entrance of vermin. A recheck is set for 
5/29/2026 at 9 am. Facility Closure sign posted and must remain posted until removed by an employee of this department (do not 
move, remove, or block placards to avoid penalty). If you have questions, contact N. Burnett at 760-320-1048.

At this time this facility has failed to meet the minimum requirements of the CA Health & Safety Code (SCORE 78= C). A reinspection 
will be set for one week 05/29/2026. Ensure violations listed on this report are corrected by this date to be re-scored. "A" card 
removed, and "C" card posted. "C" card must remain posted until removed by an employee of this department (do not move, remove, 
or block placards to avoid penalty). If you have questions, contact N. Burnett at 760-320-1048. 

Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed handwashing sink near dishwasher area to not dispense warm water at time of inspection. Ensure 
handwash sink reaches warm water of at least 100F minimum at all times to ensure proper handwashing is practiced. Reinspection 
for hand sink will be conducted on 05/29/2026.  

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))  

14. Food contact surfaces: clean and sanitized
Status: MAJ (4 PTS) Type: Violation 

Inspector Comments: Observed two containers of fermenting fruits and vegetables with active mold forming with labels from 
11/15/2025 and 12/5/2025 stored in confectionery dry storage room. Staff stated chef was preparing these items. Discontinue this 
process until approved special process is provided. All food shall be free from spoilage and contamination. 

 

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)  

18. Compliance with variance, specialized process, and HACCP plan
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed two containers of liquids with fruits, vegetables, and spices stored in confectionary storage room

received byMelissa White Inspector Name Nathan Burnett
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PermitIDPR0004064DBASPENCER'S I. Date05/22/2026
Multi sourceViolationswith cheese cloth covering labeled "Fermentation". Discontinue this process. A specialized process must be approved, followed, and 
written documentation maintained at the facility.  

Violation Code - Any deviation from standard health code requirements requires approval prior to implementation. A HACCP plan, 
variance, or specialized process must be approved, followed, and written documentation maintained at the facility. (114057, 114057.1, 
114417.6, 114419, 114419.1-14419.3)  

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

Inspector Comments: Observed rodent activity (droppings and chewed boxes) in equipment storage rooms and utensil storage 
rooms adjacent to kitchen. Staff voluntarily discarded unused and damaged equipment. Provide approved pest control and properly 
clean and sanitize areas to keep facility free of vermin. Violation results in a closure of the facility and facility will be reopened with a 
reinspection by this department. Reinspection schedule for 05/29/2026. 

Observed cockroach activity (1 dead cockroach in sticky trap near linen rack and droppings near storage racks along the walls. 
Provide approved pest control and clean excess grease throughout cookline to limit harborage of vermin. Reinspection scheduled for 
05/29/2026. 
 

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) Type: Violation 

Inspector Comments: Seal gaps between conveyer belt and separation door at delivery door to prevent entrance of vermin.

Seal gaps between entrance door, small access door, and side entrance door to prevent entrance of vermin. 

Observed bottom of door separating equipment and utensil storage room to be chewed through damaged by vermin. Seal gaps to 
prevent entrance of vermin.  

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)  

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

Inspector Comments: Observed uncovered containers of raw poultry breasts, meats, and cakes stored in walk in freezer. Ensure all 
food are protected from contamination.  

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

received byMelissa White Inspector Name Nathan Burnett
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PermitIDPR0004064DBASPENCER'S I. Date05/22/2026
Multi sourceViolationsd), 114073, 114077, 114089.1 (c), 114143 (c))   

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

Inspector Comments: Observed opened bulk packages sugars, spices, and pastas stored on the dry food storage rack and bins at 
prep table. Ensure that once opened, bulk packages of food are transferred to a food grade container with tight fitting lids.

Observed bags of ice store on floor in walk in freezer. Ensure ice bags are store at least 6 inches above the floor on approved 
shelving.  

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 unused, dirty, and broken equipment stored throughout facility in dry storage rooms and equipment 
rooms. Discard unwanted and broken equipment and ensure equipment is stored clean. 

Observed gaskets at hand sink and dishwasher splash guards to be in disrepair. Repair in an approved manner. 

Observed domestic freezers holding packages of salmon trimmings. Discard of freezers when they fall into further disrepair and 
replace with NSF approved equipment.  

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

35. Warewashing: installed, maintained, proper use, test materials
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed dishwasher to read 0 ppm (Chlorine) sanitizer solution at time of inspection. Maintenance 
dispatched and restored to 50 ppm Chlorine sanitizer by completion of inspection. Ensure dishwasher reads at 50 ppm (Chlorine) 
sanitizer solution at all times.  

Violation Code - Food facilities that prepare food shall have approved warewashing equipment. Testing equipment and materials 
shall be provided to measure the wash water temperature and applicable sanitization method. (114067(g), 114099, 114099.3, 
114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107, 114125) Correct By Date: 05/29/2026 

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation

received byMelissa White Inspector Name Nathan Burnett
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PermitIDPR0004064DBASPENCER'S I. Date05/22/2026
Multi sourceViolationsInspector Comments: Clean the following equipment items:

A.) Grease and food accumulation on equipment at cook line

B.) Ice accumulation and food debris in walk in freezer

C.) Ice accumulation on white domestic freezer near dry storage area

 

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) Type: Violation 

Inspector Comments: Observed grease filters at cookline ventilation hood held by binder clips and with gaps between filters. 
Discontinue this process. Ensure grease filters are installed properly and equipment is maintained in an approved manner. 

Observed excessive grease accumulation on ventilation hood with grease dripping onto floor. Eliminate excessive grease and 
maintain ventilation hood, filters. and piping clean.  

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) Type: Violation 

Inspector Comments: Observed ceiling tiles throughout kitchen to have holes, broken, or displaced. Ensure all ceiling tiles are free 
of holes, breaks, and firmly seated to ensure facility is full enclosed.

Observed open pipe underneath storage racks in utensil storage closet. Seal gaps and opens to ensure facility is full enclosed. 

Observed ceiling in dry storage area behind banquet kitchen bar to be in disrepair with holes around piping. Repair in an approved 
manner. 
 

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 byMelissa White Inspector Name Nathan Burnett
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PermitIDPR0004064DBASPENCER'S I. Date05/22/2026
Multi sourceViolations46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Clean the following areas:

A.) Grease and food accumulation on floors and walls at cook line

B.) Food debris and dust on floors in all walk-in refrigerators and freezers

C.) Rodent dropping in all dry storage areas underneath shelving and edges near walls

 

Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,) Correct By Date: 05/29/2026
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