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PermitIDPR1000060DBAGolden Corral I. Date06/18/2026
Multi sourceViolationsGeneral Comments:
The purpose of this visit was to conduct a routine inspection and respond to complaint CO1007865 received by this Department. The 
complaint alleges that: cockroaches were observed, restrooms, tables, and plates were dirty, that toilets in the restroom were broken 
and that there was a sewage smell.
The following was observed during the investigation. Live cockroach activity was observed and the facility was closed. Refer to 
opening comments/ violation 23. A few of the toilets were observed non-functional and there was a sewage smell in the men's 
restroom. Refer to violation 43. 

This facility has failed to meet the minimum requirements of the California Health and Safety Code (B). 
Facility is closed at this time. Ensure all affected areas are cleaned and sanitized, that commercial pest control is obtained, and that 
all cockroach activity is eliminated in the facility prior to requesting a reopening inspection. Facility closure sign posted.
"B" card posted. "A" card removed. "B" card and closure sign must remain posted until removed by an employee of this Department. 
A reinspection has been scheduled for 6/26/2026.
Contact Sean Beachler with any questions or to request an earlier reinspection. 951-273-9140 and/or sbeachler@rivco.org.
Person in charge stated that the facility uses Los Amigos Pest Control and has been receiving weekly visit. Pest control visit summary 
indicates there has been cockroach activity. 
No food prep or sales shall occur while the facility's health permit is suspended. 
Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Corrected On Site.

Inspector Comments: Observed the paper towel dispensers to the handwash sink at the cook's line and in the 'hot foods' buffet area 
to be empty.
Provide and maintain both soap and paper towels in dispensers at each handwash sink.
The paper towel dispensers were restocked during the inspection.  

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))  

21. Hot and cold water available
Status: OUT (2 PTS) 

Inspector Comments: Initially the hot water to the prep sink in the 'salad' buffet station was turned off. The manager was able to turn 
the hot water back on to this sink and it measured at 120F. However, the hot water faucet to this sink did not work and the hot water 
had to be turned off behind the sink again.
Replace the faucet with a functional faucet and maintain hot water of at least 120F to all sinks.
Handwashing sinks must provide warm water of at least 100°F. 

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
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PermitIDPR1000060DBAGolden Corral I. Date06/18/2026
Multi sourceViolationsStatus: MAJ (4 PTS) 

Inspector Comments: Observed several live cockroaches throughout the 'hot foods' customer self-service buffet area.
Observed a few dead cockroaches in the 'salad' customer self-service buffet area.
Eliminate the activity of cockroaches from the facility by approved methods. Remove all dead and dying cockroaches and clean and 
sanitize all affected areas.  

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) 

Inspector Comments: Observed several gaps/crevices throughout the facility, including but not limited to:
The front 'hot foods' customer self-service buffet area.
Seal all gaps/crevices which may pose as potential vermin harborage areas.  

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)  

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

Inspector Comments: Clean and maintain all surfaces throughout the facility. 
Heavy grease/ old food accumulation was observed on various hoses, legs, wheels, and undercounter areas throughout the 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)  

43. Toilet facilities: properly constructed, supplied, cleaned
Status: OUT (1 PTS) 

Inspector Comments: Observed 1 toilet in the men's restroom and 2 toilets in the women's restroom to be out of service. The 
manager stated that they have a repair tech scheduled to service the toilets.
Additional stalls were observed functional in each restroom. 

A strong sewage smell was observed in the men's restroom; however, no signs of sewage overflow were observed. Instructions were 
given to investigate the source of the smell.  

Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a 
well-fitting self-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250,

received byJ. Galloway Inspector Name Sean Beachler

Pg 1 CP 3 of Pg5



PermitIDPR1000060DBAGolden Corral I. Date06/18/2026
Multi sourceViolations114250.1, 114276)  

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

Inspector Comments: 1. Observed a hold in the ceiling panel above the prep sink at the end of the cook's line.
Seal all gaps/holes greater than 1/4" to eliminate vermin entry points.

2. Observed several ceiling panels in the kitchen to not be completely flush. Reposition/ adjust the ceiling panels so that they are 
flush with each other.  

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)  

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) 

Inspector Comments: Observed two expired Riverside County food handler cards.
All employees who handle food, utensils, or food equipment shall have a valid Riverside County Food Handler Certificate within one 
week of commencing work. 

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)
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