
DBAShooters Sports Bar & Grill I. Date09/22/2026 Time in03:30 PM Time out04:45 PM

DBA - Address121 E Florida Ave Hemet, CA 92543-4105 DBA - Phone

Permit HolderFox Glen Facility Emailzshank@yahoo.com

PermitIDPR0062953 Facility DescriptionFF >=6000 SQFT Unpack Restaurant R. Date11/30/2026 District13 ActionRoutine Inspection R. Date09/29/2026

Manual Grade

A
CLOSED

Manual 92

FoodExpirati01/02/2031Employee Paulo M/ SS

FoodWaterTemp120F

FoodSanitizerFoodSanitizer100 Chlorine
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PermitIDPR0062953DBAShooters Sports Bar & Grill I. Date09/22/2026
Multi sourceViolationsGeneral Comments:
Full facility inspection conducted at this time. In response to complaint investigations CO2001154 and CO2001046. Recent 
inspections associated with these complaints dated 09/03/26, 09/11/26, and 09/17/2026. See these reports for further details. Walked 
the facility with the facility owner and the area supervisor for Dewey Pest Control. No cockroach activity was observed at this time 
(live/dead). Facility has taken extensive measures to eliminate any activity and will continue with pest control measures to prevent 
any further issues. 

Facility approved to open back to full permit status and the "A" placard was re-posted. 

A 1-week surveillance recheck will be conducted by 09/29/26 to evaluate continued pest control measures. 

Two invoices for $199 re-inspections are due and must be paid by the due date. Copies provided with this inspection report.
Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) 

Inspector Comments: Properly refill the empty papertowel dispensers to the back kitchen handwash sink and front bar area 
handwash sink. 

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))  

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

Inspector Comments: Observed a few unlabeled chemical spray bottles in the back chemical storage area. Properly label all spray 
bottles as to contents. 

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) 

Inspector Comments: - Properly replace the split door gasket to the keg walk-in refrigerator.
- Remove the deteriorated shelf cover at the main cooks line prep table. 

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

received byCarlos Inspector Name Antonio Islas
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PermitIDPR0062953DBAShooters Sports Bar & Grill I. Date09/22/2026
Multi sourceViolationsStatus: OUT (1 PTS) 

Inspector Comments: Properly clean and maintain the accumulation of grime/residue observed on the interior deflector shield of the 
ice machine. 

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) 

Inspector Comments: Properly repair the water leak from the bar area handwash sink faucet.  

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)   

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

Inspector Comments: - Properly replace the inoperative toilet in the large stall of the Women's restroom. 
- Replace the missing toilet tank lid to the Men's restroom large stall toilet. 

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, 
114250.1, 114276)  

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

Inspector Comments: Properly seal the gap in the ceiling panels located in the far corner of the pizza prep area.  

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)

received byCarlos Inspector Name Antonio Islas
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