
DBAWendy's #9783 I. Date08/30/2024 Time in09:30 AM Time out12:15 PM

DBA - Address3565 Central Ave Riverside, CA 92506-2702 DBA - Phone(949) 858-9191

Permit HolderCotti Foods California Inc Facility Emailp_capriutti@hotmail.com

R. Date05/31/2025 Inspector NameRandell George District5 R. DateNext RoutinePermitIDPR0064735 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 93

FoodExpirati10/01/2025Employee Cynthia Mendoza/SS

FoodWaterTemp123F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0064735DBAWendy's #9783 I. Date08/30/2024
Multi sourceViolationsGeneral Comments:
A joint inspection was conducted by Randell George and Ryan Vasquez.
Observations:
7. Proper hot and cold holding temperatures
Status: MAJ ( PTS) Type: Corrected On Site.
Inspector Comments: Observed walk in cooler holding at 50F and potentially hazardous foods and approximate amount 
and temperatures are as follows: 
220lbs Raw ground beef 48F
16 Dozen Eggs 50F
12lbs Cheese Blend bags 48F
6lbs Bleu Cheese crumbles 46F
Ranch Dressing packets 47F
Caesar Dressing packets 50F
Chili Sauce 45F
Cooked chicken 41-51F
Sour Cream packets 46F 
12lbs Ranch Dressing 46F
30lbs American cheese 46F
Operator voluntarily disposed of PHF out of temperature listed. PHF still in temperature moved to other coolers at 41 or below.
Refrigeration service called and arrived while present.
 
 
Violation Code - Potentially hazardous food shall be held at or below 41°F / 45°F or at or above 135°F. Potentially 
hazardous food removed from proper holding temperature during preparation must be returned to proper temperature within 2 hours. 
Potentially hazardous food shall be received at proper temperature without evidence of temperature abuse. (113996, 113998, 
114037) Correct By Date: 08/30/2024 

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Corrected On Site.
Inspector Comments: Observed walk in cooler holding at 50F. Repair walk in cooler to hold under 41F. Service technician 
on site and able to repair during inspection. Walk in cooler holding at below 41F. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)  Correct By Date: 08/30/2024 

42. Refuse properly disposed; facilities maintained
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed grease disposal spout at back door leaking into soil below.  Prevent grease spout from 
leaking into soil and remove grease from soil.

received byCynthia Mendoza Inspector Name Randell George

P2 P4



PermitIDPR0064735DBAWendy's #9783 I. Date08/30/2024
Multi sourceViolationsViolation Code - All food waste and rubbish shall be kept in leakproof and rodent-proof containers. Containers shall be 
covered at all times. All waste must be removed and disposed of as frequently as necessary to prevent a nuisance. The exterior 
premises of each food facility shall be kept clean and free of litter and rubbish. (114244, 114245, 114245.1, 114245.2, 114245.3, 
114245.4, 114245.5, 114245.6, 114245.7, 114257.1) Correct By Date: 09/06/2024 

44. Premises; personal item storage and cleaning item storage
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed mop hanging at back door. Hang mop at mop sink to dry. 
Violation Code - Lockers or another approved area for personal belongings shall be provided. The premises of each food 
facility shall be kept clean and free of litter and items that are unnecessary to the operation or maintenance of the facility. At least one 
janitorial sink with hot and cold running water shall be provided. Cleaning supplies and equipment shall be stored separate from food 
and food-related areas. Mops shall be store in such a way that allows air-drying. (114123, 114256, 114256.1, 114256.2, 114256.4, 
114257.1, 114279, 114281, 114282) Correct By Date: 08/30/2024

received byCynthia Mendoza Inspector Name Randell George
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