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Establishment Name - DBAVegan Vatoz Inspection Date06/04/2026 Permit NumberPR0087354

Multi sourceViolationsGeneral Comments:
This was a routine inspection in conjunction to a complaint investigation (CO1007647). This mobile is not approved to operate due 
to wastewater discharging onto surface of ground, inadequate refrigeration, and insufficient hot water. Facility is not approved to 
operate until all violations have been abated and verified by a member of this Department. A reinspection has been scheduled for 
6/11/26. A placard removed, closure sign posted. Do not move, remove, or block placard, failure to comply will result in further 
enforcement action.  

Observations:
5. Hands clean and properly washed; gloves used properly 
Status: MAJ  
Type: ["COS"]   
Inspector Comments: Observed employees actively preparing food when hand sink was full of equipment and maximum water 
temperature of 85F was measured inside mobile. Explained to employees that and sinks shall be maintained fully stocked, 
accessible, and provide a minimum of 100F water.  Employee were instructed to wash hands and discard any prepared food.  
Violation Code - Employee's hands and exposed arms shall be kept clean, with fingernails properly trimmed. Employees are 
required to properly wash their hands: before handling food, equipment, or utensils; as often as necessary, during food preparation, 
to remove soil and contamination; when switching from working with raw to ready-to-eat foods; before putting on gloves and 
working with food; after touching body parts; after using toilet room; or any time when contamination may occur. Employees shall 
minimize bare hand and arm contact with non-prepackaged food that is in ready-to-eat form. Whenever gloves are worn, they shall 
be changed or replaced as often as handwashing is required. (113952, 113953.3, 113953.4, 113961, 113968, 113973) 

7. Proper hot and cold holding temperatures 
Status: MAJ  
Type: COS   
Inspector Comments: Measured food stored inside cold top unit holding at 60F. Employee stated items were just stocked inside 
unit from upright refrigerator. Measured food inside upright refrigerator holding at 54F-60F. employee was observed rearranging 
food inside refrigerator at start of inspection. Employee stated all food inside upright refrigerator had beenprior to inspection. 
Employees instructed to discard all potentially hazardous food. Ensure all food is held at 41F or below or 135F and above.  
Violation Code - Potentially hazardous foods 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. (113996, 
113998) 

13. Food unadulterated, no spoilage, no contamination 
Status: OUT  
Type: Violation  
Inspector Comments: Observed diced onions and tomatoes on wash drain board of 3-compartment sink and limes in a bag in 
rinse basin. Inspector explained to employees that this sink is only permitted for warewashing and not food preparation. Employee 
instructed to wash limes and onions and tomatoes were to be discarded due to lack of handwashing.  
Violation Code - All food shall be manufactured, produced, prepared, compounded, packed, stored, transported, kept for sale, and 
served to be pure and free from adulteration, spoilage and contamination. Food shall be fully fit for human consumption. (113967, 
113976, 113980, 113988, 113990, 114035, 114254.3) 

21. Hot and cold water available 
Status: MAJ  
Type: Violation  
Inspector Comments: Measured maximum water temperature at 85F. This mobile is not permitted to operate until hot water is

Inspection Reviewed With - PICJeffrey Thomas Inspector Name Brittany Porto
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Establishment Name - DBAVegan Vatoz Inspection Date06/04/2026 Permit NumberPR0087354

Multi sourceViolationsrestored to 120F.  
Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all times 
and operate independently from the engine. 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, 114325) 

22. Sewage and wastewater properly disposed 
Status: MAJ  
Type: Violation  
Inspector Comments: Observed mobile waste water line discharging onto surface of the ground. Repair waste drain line to 
properly dispose into waste tank until disposed into approved sanitary sewer clean out at commissary . 
All liquid waste must drain to an approved fully functioning sewage disposal system.
This mobile is not approved to operate until all liquid waste drains into tank and is free of leaks.  
Violation Code - An MFF shall have an approved and properly functioning plumbing system at all times. All liquid waste must 
drain to an approved, fully functioning sewage disposal system. Fully functional restrooms must be provided for employee use 
during hours of operation. Equipment where spillage may occur shall have drip tray draining to waste tank. (114197, 114250, 
114301(f)) 

30. Toxic substances, non-food, cleaning, personal items properly identified, stored, used 
Status: OUT  
Type: Violation  
Inspector Comments: Observed several chemical spray bottles without any labels. Properly label all chemicals as to its 
substance. 

Observed opened personal beverage stored on counter with produce. Properly store all personal items and beverage away from 
food and food contact surfaces.  
Violation Code - All poisonous substances, detergents, bleaches, cleaning compounds, tires, and tools 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. 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. Cleaning supplies and equipment, and non-food items shall be stored separate from food 
and food-related areas. (114254, 114254.1, 114254.2, 114256, 114256.1, 114256.2, 114256.4, 114281, 114319) 

34. Utensils and equipment approved, good repair 
Status: OUT  
Type: Violation  
Inspector Comments: 1) Measured cold top unit holding food at 60F and up right reach-in cooler holding food at 54F-60F. These 
units are not approved for use until repaired to hold food at 41F or below and verified by a member of this Department. 

2)Observed unapproved hose connected to 3-compartment sink. Remove unapproved hose.  
Violation Code - All utensils and equipment shall be approved and in good repair. MFF equipment shall be smooth, cleanable, and 
readily accessible; non-portable equipment must be integral to primary unit. (114130, 114130.1-114130.6, 114132, 114133, 
114137, 114175, 114177, 114257, 114301(d), 114303(b)) 

36. Equipment / utensils; properly installed, clean, adequate capacity 
Status: OUT  
Type: Violation

Inspection Reviewed With - PICJeffrey Thomas Inspector Name Brittany Porto

Page 1 CPPage 3 Page 1 of 5



Establishment Name - DBAVegan Vatoz Inspection Date06/04/2026 Permit NumberPR0087354

Multi sourceViolationsInspector Comments: Observed an accumulation of dust, debris and grease inside mobile unit. Properly clean and sanitize entire 
mobile facility.  
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, 114301(g), 114303(b)) 

37. Equipment / utensils; storage and use 
Status: OUT  
Type: Violation  
Inspector Comments: Observed equipment stored outside mobile unit. Properly wash, rinse, and sanitize equipment and 
discontinue storing equipment outside to prevent contamination. 
Violation Code - Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. 
(114074, 114081, 114119, 114121, 114143(a-b), 114161, 114172, 114178, 114179, 114185, 114185.2, 114185.3(d,e), 114185.5, 
114303(c)) 

49. Food Handler Certifications available, current, complete 
Status: OUT  
Type: Violation  
Inspector Comments: Observed missing Food Handler Certificates for employees. Food Handler Cards shall be posted onsite or 
otherwise made available for inspection. 
Violation Code - County of Riverside Environmental Health Food Handler Certification(s) are available and current for all 
employees who prepare, store, or serve exposed foods. (Riverside County Ordinance 567)
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