
DBAWendy's #10660 I. Date10/29/2024 Time in11:35 AM Time out12:50 PM

DBA - Address1841 S San Jacinto Ave San Jacinto, CA 92583-5605 DBA - Phone(949) 858-9191

Permit HolderCotti Foods California Inc Facility Emailwn010660@cottifoods.net

R. Date05/31/2025 Inspector NameItzel Palacios District13 R. Date11/05/2024PermitIDPR0064675 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection
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A
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PermitIDPR0064675DBAWendy's #10660 I. Date10/29/2024
Multi sourceViolationsGeneral Comments:
This was a routine inspection conducted in conjunction with a complaint investigation (CO1001598).
Observations:
7. Proper hot and cold holding temperatures
Status: OUT ( PTS) Type: Corrected On Site.
Inspector Comments: Observed metal container with ranch dressing measuring 47F stored at the top well cooler across 
from the fryers. According to staff, ranch was stored in the top well cooler approximately 2.5 hours ago. Staff replaced ranch with a 
new quantity and relocated previous quantity into the walk-in cooler to rapid cool. Ensure potentially hazardous foods are stored at 
41F or below when cold holding. 
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)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, 
and other debris. Observed the following:
- Accumulation of debris on handles and sprayer of 3 compartment sink.
-Dark colored debris on the ice reflector of the ice machine. No contamination observed onto ice during time of inspection.
-Accumulation of dried food debris inside of the microwave.

Remove debris from equipment mentioned above and maintain equipment 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)  

38. Adequate ventilation and lighting; designated areas, use
Status: OUT ( PTS) Type: Violation 
Inspector Comments: A. All exhaust hoods shall be maintained to effectively remove heat, grease, vapors, and smoke. 
Observed smoke, vapors and grease not being absorbed into the canopy of the hood system. Ceiling tiles and adjacent walls are 
tinted yellow. According to manager, servicing of the hood was completed in September of 2024. Facility to repair hood system and 
ensure all heat, grease, vapors and smoke are removed through the hood system within 1 week (11/29/2024). In the case that the 
hood malfunctions and stops working, facility is to cease all operations until repairs are made.

B. Observed gaps between hood filters. Ensure filters fit correctly and that there are no gaps. 
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
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PermitIDPR0064675DBAWendy's #10660 I. Date10/29/2024
Multi sourceViolationscomfort 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)  

39. Thermometers provided and accurate
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: NOTE: Observed display thermometers to be missing from inside of multiple refrigeration units. 
Facility to provide display thermometers for monitoring of refrigeration unit temperatures.  
Violation Code - An accurate, easily readable metal probe thermometer suitable for measuring temperature of food shall be 
available. A thermometer shall be provided for each refrigeration unit. (114157, 114159)   

42. Refuse properly disposed; facilities maintained
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: Maintain dumpsters covered when not in use. Observed facility's general refuse container to be 
missing lids. According to the manager, a work order has been submitted for replacement but they are waiting to hear back. Provide 
lids for all refuse containers and maintain covered when not in use. 
Violation Code - All food waste and rubbish shall be kept in leakproof and rodent-proof containers. Containers shall be 
covered at all times. All waste must be removed and disposed of as frequently as necessary to prevent a nuisance. The exterior 
premises of each food facility shall be kept clean and free of litter and rubbish. (114244, 114245, 114245.1, 114245.2, 114245.3, 
114245.4, 114245.5, 114245.6, 114245.7, 114257.1)  

46. Floors, walls, and ceilings: clean
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed food debris on the floor underneath the ice machine and 1-door freezer and in the dry 
storage area. Remove food debris and maintain floors clean. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)  

51. Plans approved / submitted
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed facility has remodeled the dining area. According to the manager, remodeling work has 
been ongoing for approximately 2 months. Facility relocated a beverage machine to the left of the register counter. Original floor drain 
was also relocated towards the left o f the register. At the time of inspection, there are no plans on file for remodel.

According to staff, both of the restrooms were also part of the remodeling work.
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PermitIDPR0064675DBAWendy's #10660 I. Date10/29/2024
Multi sourceViolationsFacility to submit plans to this Department within 2 weeks (11/12/2024).

Failure to comply may result in further enforcement action (notice of violation, citation, administrative hearing, etc.). 
Violation Code - A person proposing to build or remodel a food facility shall submit plans for approval prior to the 
commencement of work. (114380)
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