
DBAChick-Fil-A I. Date10/16/2024 Time in09:45 AM Time out11:00 AM

DBA - Address3640 Central Ave Riverside, CA 92506-5902 DBA - Phone(951) 300-2029

Permit HolderChick-Fil-A Facility Email03791@chick-fil-a.com

R. Date01/31/2025 Inspector NameRandell George District5 R. DateNext RoutinePermitIDPR0076321 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 97

FoodExpirati11/15/2026Employee Justin Beard/SS

FoodWaterTemp127.50F

FoodSanitizer96FFoodSanitizer200 Ammonium
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PermitIDPR0076321DBAChick-Fil-A I. Date10/16/2024
Multi sourceViolationsGeneral Comments:
Joint inspect with R.George & C. Tovar.
Observations:
34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed condensation leaks in walk in freezer.  Repair leaks in walk in freezer. Directed affected 
boxed foods under leak to be moved. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed Grease inside fryer machines 1-6 cabinets. Clean inside fryer cabinets.
Observed residue on walk in cooler fan covers. Clean walk in cooler fan covers.
Observed tong storage on cart handle sticking out .  Place tongs on cart and away from incidental contact. 
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed gaps around conduits going into ceiling tiles.  Enclose gaps in ceiling tiles.  
Observed broken flex conduit in back corner of facility. Replace or repair conduit. 
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 byJuana Orona Inspector Name Randell George
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