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PermitIDPR0002260DBALAWS LUNCH AND DINNER, INC. I. Date06/23/2026
Multi sourceViolationsGeneral Comments:
At this time this facility has failed to meet the minimum requirements of the CA Health & Safety Code (80=B). A re-inspection date will 
be set for one week, 6/30/2026. Ensure all violations listed on this report are corrected by this date in order to be re-scored. "A" card 
removed, and "B" card posted. "B" 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 at this time due to a live cockroach infestation, a re-inspection 
date is scheduled for 6/30/2026.

This inspection was initiated due to a complaint regarding alleged insufficient water and non-functioning restrooms (#CO1007971). 

Joint inspection conducted with M. Hileman.

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

Observations:
5. Hands clean and properly washed; gloves used properly
Status: MAJ (4 PTS) Type: Corrected On Site.

Inspector Comments: Observed an employee at the cook line wash their hands, proceed to wipe their forehead with a paper towel, 
and grab a bowl containing food on the preparation table. Employee was immediately instructed to re-wash their hands prior to 
proceeding to conduct food preparation. Corrected on site.

Employees shall properly wash their hands whenever contamination may occur.
 

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 food; 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. Approved hand sanitizer can be used in addition to proper handwashing. (113952, 
113953.3, 113953.4, 113961, 113968, 113973)  

13. Food: unadulterated, no spoilage, no contamination
Status: OUT (2 PTS) Type: Corrected On Site.

Inspector Comments: 1). Observed debris from the bar gun piping to be directly on top of the ice inside the bar ice chest used for 
beverages. 

Operator voluntarily discarded the ice. Corrected on site. 

2). Observed a can of Dole Pineapple Juice to be heavily dented on the rim. Person in charge voluntarily discarded the can. 
Corrected on site.

All food shall be fully fit for human consumption.

received byTyna Arevalo Inspector Name Jeanette Magana
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PermitIDPR0002260DBALAWS LUNCH AND DINNER, INC. I. Date06/23/2026
Multi sourceViolations

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)  

14. Food contact surfaces: clean and sanitized
Status: OUT (2 PTS) Type: Repeat.

Inspector Comments: Observed multiple clean utensils and equipment stored in containers with food debris and residue. Multiple 
utensils were observed to have residual food debris. 

Person in charge was instructed to re-wash, rinse, and sanitize all utensils and equipment with residual food debris, and to relocate 
all clean items to clean containers. Ensure utensils and equipment are properly clean and sanitized, and thoroughly inspected for any 
remaining residuals. Clean utensils and equipment shall be stored in containers that are 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)  

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

Inspector Comments: Observed a live nymph and adult cockroach on the walls underneath the preparation sink of the kitchen area. 
Several live nymph and adult cockroaches were additionally observed on the glue traps in the following areas: back exit door, 
underneath the three-compartment sink, and underneath the preparation sink. 

Operator shall obtain commercial pest control and conduct approved vermin proofing methods to ensure all cockroach activity has 
been abated. Ensure the entire facility is thoroughly cleaned, and all affected areas are properly sanitized prior to being reinspected. 
The facility is hereby closed due to an active cockroach infestation, facility closure sign posted. Do not remove, block, or relocate the 
closure sign to avoid further enforcement action. Only a member of this Department is to approve re-opening of this facility and 
remove the closure sign. A re-inspection date is scheduled for 6/30/2026 to verify that the facility has eliminated all live cockroach 
activity. 
 

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) Correct By Date: 06/30/2026 

30. Toxic substances properly identified, stored, used
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed toxic substances (WD-40, hydrogen peroxide) stored directly next to food equipment in the dry
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PermitIDPR0002260DBALAWS LUNCH AND DINNER, INC. I. Date06/23/2026
Multi sourceViolationsstorage area adjacent to the preparation sink. 

Relocate all toxic substances to an approved location. All chemicals and poisonous substances shall be stored separate from food 
and food-related items.
 

Violation Code - All poisonous substances, detergents, bleaches, and cleaning compounds 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. (114254, 
114254.1, 114254.2)  

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

Inspector Comments: Observed the following: 

1). Gaskets of the walk-in cooler to be in disrepair and detaching. 
2). Several cutting boards on the cold table and preparation tables to be heavily scored and unsanitizeable. 
3). Leak on the faucet of the hand wash sink. 
4). Missing panel of the cook line reach-in cooler, exposing the inner components. 
5). Unapproved bristle brush with food accumulation. 
6). Several utensils to have handles that were in disrepair, melted, and chipping. 
7). Cracked lid on the chip container above the cook line cold table top. 

Repair or replace all items mentioned in an approved manner and maintain in good 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)   

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

Inspector Comments: Observed a deteriorated bristle scrub brush above the sanitizer basin of the three-compartment sink. 

Remove/replace the scrub brush in an approved manner and maintain in good repair. 
 

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)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation
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PermitIDPR0002260DBALAWS LUNCH AND DINNER, INC. I. Date06/23/2026
Multi sourceViolationsInspector Comments: Observed the following: 

1). Heavy grease buildup on all interior and exterior sides of the cookline equipment. 
2). Buildup and residue on the exterior and interior sides of multiple refrigeration units.  
3). Heavy dust accumulation and buildup underneath all preparation tables of the kitchen area.
4). Heavy dust accumulation and buildup underneath the three-compartment sink and automatic dish machine.
5). Buildup on the shelving used to store the soda syrup containers. 
6). Buildup on the exterior and interior of the warming unit above the preparation table. 
7). Heavy food accumulation on the gaskets of the cook line refrigeration units. 
8). Buildup on the dry storage shelving.
9). Food residue and spillage accumulation inside the chest coolers of the bar area.
10). Buildup inside the bar gun holster of the bar area.

Properly clean and sanitize all items 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)  

38. Adequate ventilation and lighting; designated areas, use
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed insufficient lighting in the walkway connecting the bar to the kitchen area. Insufficient lighting was 
additionally observed inside the reach-in coolers adjacent to the cook line equipment. 

Repair the lighting in an approved manner to properly facilitate cleaning, food preparation, and inspection. 
 

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)  

42. Refuse properly disposed; facilities maintained
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed two uncovered metal pots underneath the preparation sink to be used for disposing of grease and 
oil. An employee was observed removing cooked chicken wings from the oven and directly disposing of the grease from the baking 
tray into the metal pot.
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PermitIDPR0002260DBALAWS LUNCH AND DINNER, INC. I. Date06/23/2026
Multi sourceViolationsAll food waste shall be properly disposed of into an approved leakproof container (e.g. oil bin).
 

Violation Code - All food waste and rubbish shall be kept in leakproof and rodent-proof containers. Containers shall be covered at all 
times. All waste must be removed and disposed of as frequently as necessary to prevent a nuisance. The exterior premises of each 
food facility shall be kept clean and free of litter and rubbish. (114244, 114245, 114245.1, 114245.2, 114245.3, 114245.4, 114245.5, 
114245.6, 114245.7, 114257.1)  

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

Inspector Comments: 1). Observed several mops stored directly inside the janitorial sink. 

Mops shall be stored in an approved manner that allows for proper air-drying.

2). Observed a personal lunch bag stored directly next to beverage items inside the walk-in cooler.

All personal belongings shall be stored in a designated area away from 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)  

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

Inspector Comments: Observed the walls in the following areas to be in disrepair and with gaps:

1). Ware washing area.
2). Dry storage area.
3). Hand wash sink area.
4). Back exit door area.
5). Water heater/janitorial sink area.

Repair and seal the gaps in the areas mentioned and maintain in good repair. Food facilities shall be 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)
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PermitIDPR0002260DBALAWS LUNCH AND DINNER, INC. I. Date06/23/2026
Multi sourceViolations46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed the floors in the bar area and all walls throughout the facility to have heavy buildup and debris 
accumulation.

Properly clean all floors and walls with buildup/accumulation and maintain clean.
 

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