
DBARaj Speciality Catering I. Date06/09/2026 Time in11:45 AM Time out02:00 PM

DBA - Address9240 Magnolia Ave Riverside, CA 92503-3804 DBA - Phone(714) 722-1883

Permit HolderKalavati Lavingia Facility Email

PermitIDPR0060693 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date10/31/2026 District2 ActionRoutine Inspection R. Date06/16/2026

Manual Grade

C
CLOSEDFACILITY 
CLOSED

Manual 76

FoodExpiratiEmployee 

FoodWaterTemp135F

FoodSanitizerFoodSanitizerChlorine
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PermitIDPR0060693DBARaj Speciality Catering I. Date06/09/2026
Multi sourceViolationsGeneral Comments:
At this time this facility has failed to meet the minimum requirements of the CA Health & Safety Code (76=C). A re-inspection date will 
be set for one week, 6/16/2026. Ensure all violations listed on this report are corrected by this date in order to be re-scored. "A" card 
removed, and "C" card posted. "C" card must remain posted until removed by a member of this department (do not remove, relocate, 
or block the placards to avoid penalty). Facility is additionally closed due to no cold water available to provide an adequate supply of 
warm and cold water for proper hand washing. Operator shall contact this Department when the cold water has been restored in 
order to be re-opened, prior to the re-inspection date on 6/16/2026. 

Joint inspection conducted with A. Buse.

For further questions or concerns, contact this Department at (951) 358-5172.

Observations:
1. Food safety certification
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed the food manager certificate to not be available.

The designated food manager shall obtain a valid food manager certificate from an ANSI/ANAB accredited program within two weeks 
of this date, or by 6/23/2026. 
 

Violation Code - Food facilities that prepare, handle or serve non-prepackaged potentially hazardous food, shall have an employee 
who has passed an approved food safety certification examination. Food safety certificate must be maintained at the food facility and 
made available for inspection. (113947.1 - 113947.5)
  

6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Corrected On Site.

Inspector Comments: 1). Observed no soap available at the kitchen hand wash sink. Operator provided a pump soap dispenser. 
Corrected on site. 

Hand washing facilities shall be maintained supplied with soap and paper towels inside their corresponding dispensers for proper 
hand washing.

2). Observed a cleaning item stored directly inside the hand wash sink basin. Several boxes of refuse were additionally observed 
stored directly in front of the hand wash sink. Operator was instructed to remove all items from the hand wash sink. Corrected on site.

Hand washing facilities shall be maintained unobstructed and easily accessible at all times. 
 

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))

received byKalavati Lavingia Inspector Name Jeanette Magana
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PermitIDPR0060693DBARaj Speciality Catering I. Date06/09/2026
Multi sourceViolations14. Food contact surfaces: clean and sanitized
Status: MAJ (4 PTS) Type: Violation 

Inspector Comments: Observed the following:

1). Dead cockroaches inside the interior of the reach-in refrigerator in the back storage area.
2). Excessive buildup on the exterior and interior sides of the mixer in cook line area. 
3). Excessive buildup of debris, dirt, and food residue inside containers used to store clean equipment and utensils.
4). Excessive buildup of debris and food residue inside several equipment items (pots, pans) stored on the clean equipment rack in 
the back storage area.

Properly clean and sanitize all items mentioned. All food contact surfaces shall be clean to the sight and touch.
 

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)  

21. Hot and cold water available
Status: MAJ (4 PTS) Type: Violation 

Inspector Comments: Observed no cold water available at the kitchen hand wash sink, preparation sink, and restroom hand wash 
sink. All sink fixtures in the kitchen and restroom were observed to have adjustable hot and cold water faucets. The maximum hot 
water temperature at the kitchen hand wash sink was measured at 135 F. Facility was observed to have only one hand wash sink. 

This facility is hereby closed due to no cold water available and facility unable to provide an approved temperature of warm and cold 
water for proper hand washing. Operator shall repair the sink fixtures in the facility in an approved manner so that cold water is 
available. A re-inspection date is scheduled for 6/16/2026 to verify that the facility has an adequate supply of warm and cold water. 
Facility closure sign posted by J. Magana, do not remove, block, or relocate the closure sign to avoid further enforcement action. Only 
a member of this Department is to approve facility re-opening and remove the closure sign.
 

Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all times. 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)  

23. No rodents, insects, birds, or animals
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: A). Observed the facility to have an excessive amount of dead cockroaches in the following areas:

received byKalavati Lavingia Inspector Name Jeanette Magana
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PermitIDPR0060693DBARaj Speciality Catering I. Date06/09/2026
Multi sourceViolations1). Underneath the steam table pans in the kitchen area.
2). Inside the reach-in refrigerator in the back storage area.
3). On the walls of the ware washing area.
4). Along the door of the janitorial sink room next to the preparation sink.
5). Underneath the chest freezer in the back storage area. 
6). Shelving used to store clean equipment (pots, pans, etc.)
7). Walls next to the walk-in cooler.
8). Floors outside of the walk-in cooler. 

Operator shall remove all dead cockroaches from the facility and clean and sanitize the affected areas. Additionally, an excessive 
accumulation of cockroach spotting was observed along the exterior sides of the janitorial sink room door. No live cockroach activity 
was observed at time of inspection. Operator stated the facility receives a pest control service two times a month. Operator was 
unable to provide pest control invoices at this time. 

B). Observed an accumulation of dry rodent droppings inside the evaporation pan of the three-door refrigerator of the cook line area. 
The unit was observed to be empty and not in use. No signs of live rodent activity was observed. Operator shall remove all droppings 
from the three-door refrigerator and clean and sanitize the affected areas. 

Operator shall continue to conduct approved vermin proofing methods to prevent further vermin entry or harborage. 
 

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: Observed the air curtain of the facility front entrance door to not be functioning. 

Repair the air curtain in an approved manner so that it is properly functioning and maintain in good repair. Air curtains shall operate in 
conjunction with the microswitch to turn on when the door is open and turn off when the door closes.
 

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 the following:

1). Uncovered food items inside the walk-in cooler, chest freezer, and reach-in refrigerators.
2). Bulk food items stored inside plastic black bags on the preparation table of the front dining area. 
3). Scoop handle stored directly inside a bulk bag of flour in the back storage area.

received byKalavati Lavingia Inspector Name Jeanette Magana
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PermitIDPR0060693DBARaj Speciality Catering I. Date06/09/2026
Multi sourceViolations4). Cooked rice stored inside an unapproved container inside the walk-in cooler.
5). Several open non-resealable bulk food items (ex: flour, white rice, dried coconut shavings, seeds, etc.) inside the back storage 
area.

All food shall be separated and protected from contamination. Food shall be stored inside containers that are smooth, easily 
cleanable, with tight fitting lids. Handles shall be stored upright inside bulk containers to prevent direct contact with the food source. 
 

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))   

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: 1). Observed a non-functioning steam table and three-door refrigerator in the kitchen area. An accumulation 
of food items, equipment, and refuse were observed stored inside the steam table pans.

Operator shall remove all non-functioning equipment from the facility or repair in an approved manner so that it is properly 
functioning. Operator shall store all food, equipment, utensils, and other facility items in an approved location. 

2). Observed the chest freezer to be stored directly on the ground. 

Repair the chest freezer in an approved manner so that it is mounted at least 6" off the ground to allow for proper cleaning. 

3). Observed the preparation sink to be detaching from the wall.

Repair the preparation sink in an approved manner so that it is secure and properly mounted to the wall.
 

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 no test strips available on-site.

Obtain and provide approved test strips for the applicable sanitization method used.
 

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)

received byKalavati Lavingia Inspector Name Jeanette Magana
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PermitIDPR0060693DBARaj Speciality Catering I. Date06/09/2026
Multi sourceViolations36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed the following areas to have an accumulation of buildup, food debris, grease, dust, and/or other 
debris accumulation:

1). Grease filters of the cook line hood.
2). Exterior and interior sides of the cook line hood.
3). Exterior and interior sides of all cook line equipment. 
4). Exterior and interior sides of the non-functioning steam table.
5). All shelving units inside the facility.
6). Exterior sides of the hand wash sink, three-compartment sink, and preparation sink.
7). Shelving units and floors inside the walk-in cooler.
8). Exterior sides of the preparation tables adjacent to the cook line area.
9). Personal fan in the cook line area. 

Properly clean and sanitize all areas mentioned and maintain clean.
 

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)  

41. Plumbing: properly installed, good repair
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: 1). Observed the preparation sink to be without a cold water faucet handle.

Repair/replace the faucet handle in an approved manner and maintain in good repair.

2). Observed a leak on the water line behind the toilet of the employee restroom.

Repair the water line in an approved manner to eliminate the leak and maintain in good repair.
 

Violation Code - All plumbing shall be installed in compliance with local plumbing ordinances, shall be maintained so as to prevent 
any contamination, and shall be kept clean, fully operative, and in good repair. All food-related equipment drain lines must discharge 
through an approved indirect connection. Any hose used for conveying potable water shall be made from approved material and used 
for no other purpose. (114171, 114189.1, 114190, 114192 (b,c), 114193, 114193.1, 114199, 114201, 114269)   

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

received byKalavati Lavingia Inspector Name Jeanette Magana
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PermitIDPR0060693DBARaj Speciality Catering I. Date06/09/2026
Multi sourceViolationsInspector Comments: Observed multiple person belongings commingled with food items, equipment, and utensils in the kitchen, 
cook line, walk-in cooler, and back storage areas. 

All personal belongings shall be stored in a designated area away from food and food-related areas. 
 

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)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed all floors, walls, and ceilings of the facility to have an accumulation of buildup, dust, debris, and 
food residue. 

Properly clean all floors, walls, and ceilings throughout the facility and maintain clean.
 

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 no food handler certificates available for inspection.

Operator shall ensure all employees who prepare, store, or serve exposed food obtain a valid Riverside County Food Handler 
certificate within one week of this date, or by 6/16/2026. 
 

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) Correct By Date: 06/16/2026

received byKalavati Lavingia Inspector Name Jeanette Magana
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