
DBAWendy's #140 I. Date10/22/2024 Time in01:15 PM Time out02:45 PM

DBA - Address10200 Arlington Ave Riverside, CA 92503-1052 DBA - Phone(949) 701-4960

Permit HolderContinental Food Management Facility Emailelena.tamase@cfminc.com

R. Date08/31/2025 Inspector NameJeanette Magana District3 R. DateNext RoutinePermitIDPR0082590 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati10/20/2028Employee Eloisa Arenas

FoodWaterTemp120F

FoodSanitizerFoodSanitizer50 Chlorine
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PermitIDPR0082590DBAWendy's #140 I. Date10/22/2024
Multi sourceViolationsGeneral Comments:
A complaint investigation (#CO1001514) was conducted with a routine inspection.
Observations:
7. Proper hot and cold holding temperatures
Status: OUT ( PTS) Type: Corrected On Site.
Inspector Comments: 1) Observed spicy and classic chicken nuggets hot holding at the cookline with an internal 
temperature measured at 111-113 F. Person in charge (PIC) stated that the chicken nuggets were cooked about 10-15 minutes prior 
to temperatures being taken. The hot holding unit was observed to have been disconnected and PIC reconnected the hold holding 
unit. PIC was instructed to reheat the chicken nuggets to 165 F, PIC decided to voluntarily discard all chicken nuggets and prepare 
new ones. A new batch of chicken nuggets was observed to have an internal temperature of 180 F. Corrected on site.

2) Observed approximately 18 small containers of half and half creamer to have an internal temperature of 48-63 F.  PIC stated the 
creamers were taken from the walk-in refrigerator and placed on the cold table at around 10:30 am, internal temperatures were taken 
at 1:30 pm. PIC was instructed to rapidly cool the creamers and were placed in the walk-in freezer. At 2:00 pm an internal 
temperature of the creamers was measured at 31 F. Corrected on site. 

Ensure all potentially hazardous foods are held at or below 41 F.  
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)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed the air curtain of the pass-thru window and delivery exit door to not be functioning. PIC 
turned on the pass-thru window air curtain. Corrected on site. The delivery door air curtain was not repaired at time of inspection, PIC 
stated repairs will be scheduled. 

Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and turn off when the door closes. 
Ensure all air curtains are functioning properly at all times.  
Violation Code - Each food facility shall be constructed, equipped, maintained, and operated to prevent the entrance and 
harborage of animals, including birds and vermin. (114259, 114259.2, 114259.3)  

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 1) Observed the automatic dish machine to be measured at 0 ppm chorine. The sanitizer dispenser 
tube was observed to be disconnected from the sanitizer solution. PIC repaired the tube and 50 ppm chlorine was measured. 
Corrected on site. PIC stated that repairs will be scheduled to ensure the dispensing tube is functioning properly. At time of
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PermitIDPR0082590DBAWendy's #140 I. Date10/22/2024
Multi sourceViolationsinspection, the dish machine was not observed to be in use, and utensils were observed being washed in the three compartment sink. 

2) Observed the reach-in refrigerator near the CO2 tank to have ice buildup on the vent and along the interior sides. 

Repair the reach-in refrigeration and maintain in good repair.

3) Observed the drain line of the self-service soda machine to not have a 1" air gap. 

Repair the drain line so that a 1" air gap is provided from the opening of the drain line to the opening of the floor sink. 
 
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 the following:

1) soda residue inside and around the dispenser of the self-service soda machine

2) food debris and rubbish on the floors and inside the floor sinks underneath the burger cookline equipment.

3) spillage and debris underneath the fries and chicken nugget cookline equipment. 

Properly clean the areas mentioned above and maintain clean. 
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)
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