
DBAWendy's #8978 I. Date10/21/2024 Time in10:15 AM Time out11:00 AM

DBA - Address401 N Mckinley St Corona, CA 92879-1205 DBA - Phone(951) 372-8216

Permit HolderCotti Foods California Inc Facility Emailwn008978@cottifoods.net

R. Date06/30/2025 Inspector NameArturo Guerrero District54 R. DateNext RoutinePermitIDPR0065101 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati09/19/2029Employee Andrea Ward / ServSafe

FoodWaterTemp120F

FoodSanitizer125FFoodSanitizer200 Ammonium

Pg 1 1 of P4



PermitIDPR0065101DBAWendy's #8978 I. Date10/21/2024
Multi sourceViolationsGeneral Comments:
Routine inspection conducted in conjunction with complaint investigation (CO1001515). Person in charge (PIC) provided information 
regarding the foods in question. 
Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed water temperature at men's restroom hand washing sink at 80F. Conduct proper repairs 
such that the hand washing sink reaches a minimum temperature of 100F within an appropriate amount of time of turning on the hot 
water.  
Violation Code - Adequate facilities exclusively for handwashing shall be provided in food preparation areas and within toilet 
rooms. Handwashing soap, and towels or drying device, shall be provided in dispensers. Handwashing facilities shall be clean, 
unobstructed, and accessible at all times for employee use. (113953, 113953.1, 113953.2, 114067(f), 114143 (e))  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) 
Inspector Comments: Observed residue accumulation on soda nozzles at drive-thru soda dispenser and customer area 
soda dispenser. Clean and maintain free of residue.

Observed green cutting board at food prep sink to be worn down with excessive cuts not providing a smooth and easily cleanable 
surface. Replace the green cutting board. 
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) Type: Violation 
Inspector Comments: Observed flexible wastewater line below the ice machine. Replace flexible wastewater line with an 
approved, rigid one. 

Observed wastewater line below the ice machine off center disposing water onto floor next to floor sink. Ensure wastewater line is 
disposing water into the floor sink.

Observed leak at three-compartment sink faucet. Conduct proper repairs such that the leak is eliminated. 
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 byAndrea Ward Inspector Name Arturo Guerrero
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PermitIDPR0065101DBAWendy's #8978 I. Date10/21/2024
Multi sourceViolations44. Premises; personal item storage and cleaning item storage
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Observed sunglasses stored behind the cold brew container near drive-thru window. Store all 
personal items in a designated area away from food items and food contact surfaces. 
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed deteriorated grout near the drive-thru ice machine. In an approved manner, re-grout the 
floor tiles.

Observed missing base coving tile underneath the three-compartment sink. Observed a gap at base coving near the 
three-compartment sink. In an approved manner, replace the missing base coving tile and eliminate gap to prevent pest harborage. 
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 byAndrea Ward Inspector Name Arturo Guerrero
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