
DBAChipotle Mexican Grill #2598 I. Date08/14/2024 Time in01:45 PM Time out03:15 PM

DBA - Address3510 Tyler St Ste 102 Riverside, CA 92503-4106 DBA - Phone(951) 351-2604

Permit HolderChipotle Mexican Grill Inc Facility Emailca.2598.tylerstreet@chipotle.com

R. Date02/28/2025 Inspector NameSabrina Rodgers District4 R. DateNext RoutinePermitIDPR0069491 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati04/25/2029Employee Steven Rodriguez / Serv Safe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR0069491DBAChipotle Mexican Grill #2598 I. Date08/14/2024
Multi sourceViolationsGeneral Comments:
Joint inspection with B. Lopez
Observations:
7. Proper hot and cold holding temperatures
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed internal temperature of sour cream on the cold holding table at 47 degrees F. 
Operator voluntarily discarded the sour cream and replaced with sour cream at 40 degrees F. 
Maintain cold holding temperature at 41 degrees F or below. 
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)  

23. No rodents, insects, birds, or animals
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed fruit flies in the facility near the boxed produce and in the dry storage area.
Eliminate fruit flies from facility in an approved manner. 
Violation Code - Each food facility shall be kept free of vermin. Only approved animals, such as service animals or 
decorative fish in aquariums, are permitted inside a food facility. (114259.1, 114259.4, 114259.5)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed food residue on the handles of the hot holding unit.
Clean the handles to remove food residue.

Observed dust build up on the back tubing and under the ice machine.
Clean behind and under the ice machine to eliminate dust.

Observed residue build up in the fry cabinet. 
Clean the fry cabinet to eliminate residue.
 
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: NOTE ( PTS) Type: Violation

received bySteven Rodriguez Inspector Name Sabrina Rodgers
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PermitIDPR0069491DBAChipotle Mexican Grill #2598 I. Date08/14/2024
Multi sourceViolationsInspector Comments: Observed an accumulation of food debris in the floor sink under the 3-compartment sink.
Clean the floor sink to eliminate food debris.

Observed a mop stored in the mop sink. Operator moved the mop to hang dry in designated area. Store mops hanging to air dry. 
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 bySteven Rodriguez Inspector Name Sabrina Rodgers
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