
DBAChipotle Mexican Grill #1498 I. Date09/17/2024 Time in01:45 PM Time out02:30 PM

DBA - Address40940 California Oaks Rd Ste A Murrieta, CA 92562-5968 DBA - Phone(303) 595-4000

Permit HolderChipotle Mexican Grill Inc Facility Emailca.1498.murrieta@chipotle.com

R. Date11/30/2024 Inspector NameDrew Louden Morikawa District43 R. DateNext RoutinePermitIDPR0054009 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 98

FoodExpirati04/04/2025Employee Roxana Alonzo / ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer50 Chlorine
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PermitIDPR0054009DBAChipotle Mexican Grill #1498 I. Date09/17/2024
Multi sourceViolationsGeneral Comments:

Observations:
34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments:  
1. Observed the sealant in disrepair at the following locations:
a. At both hand sinks (near register and near the 3-compartment sink)
b. At the hood in the front house area
Remove the sealant, sanitize the area, reapply sealant in an approved manner. Maintain in good repair. 

2. Observed a reach-in cooler near the flat grill to have an ambient temperature of 50 F. Observed no food stored in this unit; operator 
stated that this unit is not typically used. Repair unit in an approved manner or remove it. 

3. Observed several floor sinks throughout the facility to have rusting and corroding. Repair the floor sinks in an approved manner (ie. 
reseal the floor sink enamel coating in an approved manner).
 
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 ( PTS) Type: Violation 
Inspector Comments: 
Clean the following; maintain clean:
1. Observed dust accumulation on the front vents of the beverage cooler near the registers. 
2. Observed dust accumulation in the hood vent system (at the hood vent near the prep sink).
 
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: NOTE ( PTS) 
Inspector Comments: 
NOTE: Observed the flooring to be in disrepair near the walk-in cooler. Repair the flooring in an approved manner; provide a smooth 
and easily cleanable surface; maintain in good repair.
 
Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and

received byRoxy Alonzo Inspector Name Drew Louden Morikawa
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PermitIDPR0054009DBAChipotle Mexican Grill #1498 I. Date09/17/2024
Multi sourceViolationseasily cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)
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