
DBAChipotle Mexican Grill #4597 I. Date08/14/2024 Time in03:00 PM Time out04:30 PM

DBA - Address24032 Clinton Keith Rd Wildomar, CA 92595-7895 DBA - Phone(614) 318-2482

Permit HolderChipotle Mexican Grill Inc Facility Emaillicensing@chipotle.com

R. Date01/31/2025 Inspector NameStephen Zepeda District44 R. DateNext RoutinePermitIDPR0089423 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 100

FoodExpirati08/09/2027Employee Martha Mayorquin/ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0089423DBAChipotle Mexican Grill #4597 I. Date08/14/2024
Multi sourceViolationsGeneral Comments:

Observations:
38. Adequate ventilation and lighting; designated areas, use
Status: NOTE ( PTS) 
Inspector Comments: NOTE: Observed the fans in the restroom to be possibly nonfunctional. Inspector could not verify at 
the time of inspection. If nonfunctional properly repair the fan. 

 
Violation Code - Mechanical exhaust ventilation shall be provided to remove toxic gases, heat, grease, vapors, and smoke. 
All areas of a food facility shall have sufficient ventilation to facilitate proper food storage and provide a reasonable condition of 
comfort for each employee. Toilet rooms shall be vented to the outside air by a screened openable window, an air shaft, or a 
light-switch activated exhaust fan. Adequate lighting shall be provided in all areas to facilitate cleaning and inspection. Light fixtures in 
areas where open food is stored, served, prepared, and where utensils are washed shall be of shatterproof construction or protected 
with light shields. (114149, 114149.1, 114149.2, 114149.3, 114252, 114252.1)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: NOTE ( PTS) 
Inspector Comments: NOTE: Observed the hatch to the roof top at the back of the facility to be open. Properly secure the 
hatch to the roof to prevent vermin from potentially entering the facility. 

 
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)

received byMartha Mayorquin Inspector Name Stephen Zepeda
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