Official Consumer Food Protection Inspection Report

Department of Public Health Environmental Health Division mtm
1221 Fulton Street, P.O. Box 11867, Fresno, CA 93775, Phone (559) 600-3357 GO HE
http://www.fcdph.org Email: EnvironmentalHealth@fresnocountyca.gov

FACILITY ID: FA00279578 RECORD ID: FOOD00063426 CT: Tract 58.02
PURE WATER & ICE CREAM e I 051872025 1121
CLOVIS CA 93611 Reinspection Date: 05/22/2026
Peyley LLC
FOOD Facility Routine Inspection Permanent Food Facility - Restaurant w/o Seating >500 Sq. Ft.
Permit Posted: Yes Permit Expiration Date: 03/31/2027 Balance Due: $0.00
FSC Name: MAI LEE Exp. Date: 09/11/2027 Agency: SERV SAFE
Linen (ppm) Cl: 100 Linen (ppm) Qt: Utensil Sink (ppm) Cl:
Utensil Sink (ppm) Qt: Hot Temperature (F): Cold Temperature (F): 41
Dishwasher (ppm) Cl: High Temp Warewash Temperature (F): Hot Water Temperature (F): 120

Violations / Not in compliance

23.

27.

No rodents, insects, birds, or animals observed
Violation: Each facility shall be kept free of vermin (rodents, cockroaches, flies, and similar pests that can carry
disease). Vermin infestation as evidenced by live bodies, fresh droppings or vomitus, urine stains, or
gnaw marks shall not be present. (113939, 113939.1, 114259, 114259.1, 114259.4, 114259.5)
Comments: CONTACT A CERTIFIED PEST CONTROL TWICE A MONTH FOR THE NEXT 4 MONTHS (MAY, JUNE, JULY
AND AUGUST) AND PROVIDE PEST CONTROL RECEIPTS FOR HEALTH DEPARTMENT REVIEW.
OBSERVED ADULT AND NYMPHS ON THE WALLS, UTENSIL SINK AND COUNTERS.
Remedy: Provide pest control service to ensure vermin infestation is eliminated. Dispose of any adulterated food
and packaging. Properly clean and sanitize all contaminated surfaces. Make all necessary repairs to
eliminate vermin harborage.

Unpackaged food separated and protected; food prep areas protected
Violation: All food shall be separated and protected from contamination. (113984, 113986, 113988, 114060,
114067, 114069, 114077, 114089.1, 114143) Unpackaged food shall be displayed and dispensed in a
manner that protects the food from contamination. (114063, 114065, 144089.1)
Comments: DISCONTINUE STORING OWNERS PERSONAL FOOD ITEMS SUCH AS RAW CHICKEN PACKAGES IN THE
REFRIGERATOR OR FREEZERS. THIS FACILTIY DOES NOT HAVE A HOOD FOR COOKING SO FOOD
ITEMS SUCH AS RAW MEATS IS NOT ALLOWED UNDER THE CURRENT HEALTH PERMIT.
Remedy: Ensure food is adequately protected from cross-contamination during storage, preparation, display (e.g.,
sneeze guards, lids, display cases, dispensers, labeled containers, separating raw food from ready to eat
food, etc.).
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41.

45.

49.

51.

Plumbing in compliance

Violation: The potable water supply shall be protected with a backflow or back siphonage protection device, as
required by applicable plumbing codes. All plumbing and plumbing fixtures 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. (114171, 114189.1, 114190, 114193, 114192,
114192.1, 114193.1, 114195, 114199)

Comments: REPAIR THE LEAK AT THE UTNESIL SINK, CURRENTLY THE OPERATOR TURNS THE HOT WATER ON

AND OFF BY THE VALVE UNDER THE SINK.
Remedy: Repair plumbing leak(s) in an approved manner and clean thoroughly. Ensure indirect waste receptors are
readily accessible for cleaning & servicing, and waste piping has an appropriate air gap.

Floor, walls, and ceilings properly built, maintained and clean

Violation: Walls and ceilings shall have durable, smooth, nonabsorbent, light-colored, and washable surfaces. All
floor surfaces, other than the customer service areas, shall be approved, smooth, durable and made of
nonabsorbent material that is easily cleanable. Approved base coving shall be provided in all areas,
except customer service areas and where food is stored in original unopened containers. Food facilities
shall be fully enclosed. All food facilities shall be kept clean and in good repair. (114143 (d), 114266,
114268, 114268.1, 114271, 114272)

Comments: CLEAN THE FLOORS THROUGHOUT THE DAY TO REMOVE ACCUMUALTED DEBIS UNDER AND BEHIND

THE KITCHEN EQUIPMENT TO INCLUDE ALL FLOOR SINKS.
Remedy: Floors, walls, and ceilings in food preparation and handling areas must be smooth, durable, easily
cleanable, and meet all structural requirements.

Permit current and posted
Violation: A food facility shall not be open for business without a valid permit. A permit, once issued, is
nontransferable. A permit shall be valid only for the person, location, type of food sales, or distribution
activity and, unless suspended or revoked for cause,
for the time period indicated. The health permit shall be posted in a conspicuous place in the food
facility. (114381, 114387)
Comments: THIS FACILITY IS CLOSED DUE TO A VERMIN/COCKROACH INVESTATION AND MAY NOT REOPEN
UNTIL WRITTEN APPROVAL FROM OUR OFFICE. CONTACT OUR OFFICE FOR A REINSPECTION ONCE
VERMIN IS CONTROLLED AT 559-600-3357.
Remedy: Post current Environmental Health permit in visible location, or apply for, pay all fees and penalties, and
obtain a permit to operate.

No imminent health hazard
Violation: If any imminent health hazard is found, unless the hazard is immediately corrected, an enforcement
officer may temporarily suspend the permit and order the food facility or cottage food operation
immediately closed. (114405, 114409)
Comments: THIS FACILITY IS CLOSED DUE TO A VERMIN/COCKROACH INVESTATION AND MAY NOT REOPEN
UNTIL WRITTEN APPROVAL FROM OUR OFFICE. CONTACT OUR OFFICE FOR A REINSPECTION ONCE
VERMIN IS CONTROLLED AT 559-600-3357.
Remedy: Cease operation immediately until written approval to reopen is given by enforcement officer.

TEMPERATURE CONTROL: Documentation required for all facilities with potentially hazardous food.

Type of Food Temp (F) In |Out Process/Holding Location
1 VEGETABLES 41 * |O FOOD PREP REF
2 FRUIT 40 * |O 1 DOOR REF
3 MILK 31 * |O REACH IN REF

Observed and in Compliance:

la.

Food safety certification(s) current and available

6. Adequate handwashing facilities supplied & accessible
7. Proper hot and cold holding temperatures maintained
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13. Food in good condition, safe and unadulterated

14. Food contact surfaces clean and sanitized

15. Food obtained from approved source

21. Hot and cold water available

30. Packaged food storage meets requirements

33. Nonfood contact surfaces clean; cooking equipment is clean

34. Warewashing facilities installed, maintained, and used appropriately

35. Equipment approved, installed, clean, in good repair, with adequate capacity
36. Equipment, utensils and linens properly stored and used, pressurized cylinders secured
38. Adequate ventilation and lighting

39. Thermometers provided and accurate

40. Wiping cloths properly used and stored

43. Toilet facilities properly constructed, supplied, and cleaned

General Comments:

ROUTINE INSPECTION- THIS FACILITY IS CLOSED DUE TO A VERMIN/COCKROACH INVESTATION AND MAY NOT
REOPEN UNTIL WRITTEN APPROVAL FROM OUR OFFICE. CONTACT OUR OFFICE FOR A REINSPECTION ONCE VERMIN
IS CONTROLLED AT 559-600-3357.

NOTICE: Facilities with violations requiring reinspection(s) will be charged a fee for each reinspection based on
the current Fee Schedule: https://www.fresnocountyca.qov/Departments/Public-Health/Environmental-Health.

UPON AUTHORITY OF THE ENVIRONMENTAL HEALTH DIRECTOR, THE ENVIRONMENTAL HEALTH PERMIT FOR THE BUSINESS
IS IMMEDIATELY SUSPENDED DUE TO THE ITEMS MARKED WITH AN ASTERISK (*). THE BUSINESS IS TO REMAIN CLOSED
UNTIL ALL OF THE CORRECTIONS ARE COMPLETED AND WRITTEN AUTHORIZATION TO REOPEN IS ISSUED BY THIS
OFFICE. AN APPEAL OF THIS SUSPENSION MAY BE REQUESTED BY WRITING TO THE ENVIRONMENTAL HEALTH DIRECTOR.

Received By: THAI LEE, OWNER/OPERATOR Inspected By: Amanda Salazar
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