
DBAChipotle Mexican Grill #1943 I. Date08/12/2024 Time in01:45 PM Time out03:00 PM

DBA - Address1160 E Ontario Ave Ste 101 Corona, CA 92881-8653 DBA - Phone(951) 444-2000

Permit HolderChipotle Mexican Grill Inc Facility Emailca.1943.corona@chipotle.com

R. Date11/30/2024 Inspector NameSabrina Rodgers District51 R. DateNext RoutinePermitIDPR0060236 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 97

FoodExpirati12/04/2024Employee Kelly Cristerna / Serv Safe

FoodWaterTemp117F

FoodSanitizer100FFoodSanitizer50 Chlorine
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PermitIDPR0060236DBAChipotle Mexican Grill #1943 I. Date08/12/2024
Multi sourceViolationsGeneral Comments:
Joint inspection with S. Wallevand
Observations:
21. Hot and cold water available
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed water temperature reaching 117F degrees at the 3-compartment sink, 118F degrees at the 
mop sink and 120F degrees at the preparation sink.

Provide hot water at a minimum of 120°F to the 3-compartment sink and the mop sink. 
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed gaps in ceiling panels above ventilation hood, 3-compartment sink and the panel above 
the rear exit door. Refit the ceiling panels to eliminate gaps. 
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)  

46. Floors, walls, and ceilings: clean
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed dust build up on the ceiling around the ventilation hood. 
Clean the ceiling around the ventilation hood to eliminate dust build up.

Observed food debris on the floor under equipment throughout the kitchen and dry storage areas. 
Clean food debris under and around equipment in the kitchen and dry storage areas.

Observed residue on the wall near the soda syrups.
Clean the wall to remove residue. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byKelly Cristerna Inspector Name Sabrina Rodgers
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