
DBASaku Ramen I. Date06/16/2026 Time in10:00 AM Time out01:30 PM

DBA - Address3643 Main St Riverside, CA 92501-2838 DBA - Phone(951) 742-5849

Permit HolderRicky Komorida Facility Email

PermitIDPR0080365 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date11/30/2026 District7 ActionRoutine Inspection R. DateNext Routine

Manual Grade

B
CLOSEDFACILITY 
CLOSED

Manual 80

FoodExpirati04/24/2030Employee Robert Barrera/ SS

FoodWaterTemp78F

FoodSanitizer100FFoodSanitizer100 Chlorine
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PermitIDPR0080365DBASaku Ramen I. Date06/16/2026
Multi sourceViolationsGeneral Comments:
 This facility has failed to meet the minimum sanitation requirements of the California Health and Safety Code (80 = B). Due to 
immediate health and safety violation of insufficient hot water this facility is not permitted to operate until health and safety violations 
has been abated and verified by a member of this Department. Due to repeated failed inspections within a two-year period an 
Administrative Hearing will be held at (4065 County Circle Drive suite 104)  on 6/23/26 at 8:30 am. Closure sign and "B" card posted, 
do not move, remove or block placards to avoid penalty. "A" card removed. "B" card must remain posted until removed by an 
employee of this Department.  If you have any questions, contact Brittany at (951) 358-5172. 
Observations:
7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed large insert of noodles incorrectly installed in front cold top unit holding at 59F. Discussed proper 
storage of food inside cold top unit to maintain proper temperature. Ensure all potentially hazardous food is maintained at 41F or 
below or 135F and above. 

Observed  8 sheet pans of food unattended stacked on food preparation table inside kitchen. Inspector asked employee why the food 
was stacked on the prep table. Employee stated food is frozen and was going to start cutting it. Inspector discussed diligent 
preparation with employee at this time. Inspector also discussed proper thawing. Ensure the amount of food that can be prepared 
within 2 hours is brought out of temperature control. All food shall be Proeprly thawed under refrigeration, under running water, or as 
the cooking process.  

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)  

13. Food: unadulterated, no spoilage, no contamination
Status: MAJ (4 PTS) Type: Corrected On Site.

Inspector Comments: Observed  the following food items that was activly ding prepped and had been prepped on day of inspection 
without any hot water for handwashing:
1) Ten sheet pans of cooked pork 
2) Sheet pan of cooked eggs
3) Observed large stock pot with cooked pork
4) Large stock pot of Tori
All items were voluntarily discarded at this time. Ensure employees properly wash hands prior to any food preparation.  

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, 113982, 113988, 113990, 114035, 114254.3)  

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

Inspector Comments: Measured the maximum hot water temperature at 74F-80F. Restore and maintain hot water at a minimum of
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PermitIDPR0080365DBASaku Ramen I. Date06/16/2026
Multi sourceViolations120°F. This facility is not permitted to operate including food preparation, or warewashing until hot water has been restored and 
verified by a member of this Department. 

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)  

22. Sewage and wastewater properly disposed
Status: OUT (2 PTS) Type: Violation 

Inspector Comments: Observed hole in flex drain line for bar ice machine and actively leaking water onto floor. Replace flex line 
with an approved rigid PVC drain line and ensure drain line provides a minim 1 inch air gap from rim of floor sink.  

Violation Code - A facility must 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. (114197, 114250)  

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

Inspector Comments: Observed a few gnats in back dry storage/ chemical storage ares and a few in food preparation area. 
Properly treat facility and eliminate standing water to rid facility of gnats.  

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 back door of the facility with large gaps around the perimeter of the door and a small hole on 
the bottom of the door. Operator is to repair door in an approved manner and eliminate the gaps/opening at the back door in order to 
prevent vermin entry. 

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)  

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

Inspector Comments: 1) Observed detached door gaskets of reach-in cooler at front preparation area. Repair/ replace door gaskets 
in an approved manner.
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PermitIDPR0080365DBASaku Ramen I. Date06/16/2026
Multi sourceViolations2) Observed damaged / cracked stock pot lid. Remove/ replace lid and maintain all equipment clean and in god repair.   

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

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

Inspector Comments: Observed the following:
1) Food debris accumulation on and around wok range.
2) Debris, grease, and food accumulation on drip trays and shelving of double burners. 
3)  Accumulation of food debris inside reach-in coolers, walk-in cooler, and walk-in freezer.  

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)  

37. Equipment, utensils, and linens: storage and use
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed utensils stored in 106F water at noodle boiler. If storing utensils in water shall be maintained at 
135F and above or in running water (dipper well). 

Violation Code - Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. All 
clean and soiled linen shall be properly stored. (114067(h), 114074, 114081, 114083, 114119, 114121, 114143(a-b) 114161, 114172, 
114178, 114179, 114185, 114185.2, 114185.3, 114185.4, 114185.5)  

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

Inspector Comments: 1) Observed unapproved rubber topset coving behind equipment at cookline, and at food preparation sink. 
Remove unapproved rubber topset and install approved cove base tiles. 

2) Numerous holes on FRP walls in warewash area. Proeprly seal holes to eliminate hole and ensure facility is fully enclosed.  

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)  

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

Inspector Comments: Observed the following:
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PermitIDPR0080365DBASaku Ramen I. Date06/16/2026
Multi sourceViolations1) Food debris and residue build-up on walls, floors, and coving in front preparation area. 
2) Accumulation of dark reside on wall above and below 3-compartment sink and dish machine. Properly clean and sanitize wall or 
replace FRP. 
 

Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)
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