
DBAWendy's #8982 I. Date09/24/2024 Time in11:30 AM Time out12:45 PM

DBA - Address3450 W Florida Ave Hemet, CA 92545-3563 DBA - Phone(949) 858-9191

Permit HolderCotti Foods California Inc Facility Emailp_capriutti@hotmail.com

R. Date05/31/2025 Inspector NameTamia Davidson District16 R. DateNext RoutinePermitIDPR0064677 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati08/18/2027Employee Chelsea Stanty/ServSafe

FoodWaterTemp129F

FoodSanitizer114FFoodSanitizer200 Ammonia

Pg 1 1 of P4



PermitIDPR0064677DBAWendy's #8982 I. Date09/24/2024
Multi sourceViolationsGeneral Comments:
Active 114F ware washing. Active 200 ppm quaternary ammonium sanitizing. 3-compartment sink measured at 129F. 

A routine inspection was conducted in conjunction to a complaint investigation (complaint #CO1001214) 
Observations:
24. Vermin proofing, air curtains, self-closing doors
Status: OUT ( PTS) 
Inspector Comments: Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and 
turn off when the door closes.

Observed the service window air curtain to be turned off. Maintain the air curtain on so that it automatically turns on when the service 
window is opened and automatically turns off when the service window is closed. 
Violation Code - Each food facility shall be constructed, equipped, maintained, and operated to prevent the entrance and 
harborage of animals, including birds and vermin. (114259, 114259.2, 114259.3)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) 
Inspector Comments: All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, 
and other debris.

Observed frozen condensate icicle coming from the walk in freezer fan box drain line and contacting the metro shelving below the fan 
box. Clean the frozen condensate and evaluate any potential leak at the drain line.  
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 ( PTS) 
Inspector Comments: All food-related equipment drain lines must discharge through an approved indirect connection.

Observed the service window soda machine drain lines to be inside the floor sink. Provide a gap of 1 inch between the drain lines and 
the floor sink. 
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)

received byChelsea Stanty Inspector Name Tamia Davidson
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PermitIDPR0064677DBAWendy's #8982 I. Date09/24/2024
Multi sourceViolations45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT ( PTS) 
Inspector Comments: The floors, walls, ceilings finished must be of an approved material, durable, smooth, nonabsorbent, 
and easily cleanable.

Observed 2 cove base tiles to be missing from below the ice machine. Replace the missing cove base tiles and maintain in good 
repair.   
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)  

49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) 
Inspector Comments: All employees who handle food, utensils, or food equipment shall have a valid Riverside County 
Food Handler Certificate within one week of commencing work.

Observed one Food Handler Certificate to be expired. Provide verification of one valid Riverside County Food Handler Certificate to 
tdavidso@rivco.org within 1 week (by 10/01/2024). 
Violation Code - County of Riverside Environmental Health Food Handler Certification(s) are available and current for all 
employees who prepare, store, or serve exposed food. (Riverside County Ordinance 567)

received byChelsea Stanty Inspector Name Tamia Davidson
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