
DBAChipotle Mexican Grill #2610 I. Date11/06/2024 Time in12:15 PM Time out01:30 PM

DBA - Address2560 Tuscany St Ste 102 Corona, CA 92881-4650 DBA - Phone(951) 340-2489

Permit HolderChipotle Mexican Grill Inc Facility Emailca.2610.coronacrossings@chipotle.com

R. Date02/28/2025 Inspector NameCeleste Alvarado District51 R. DateNext RoutinePermitIDPR0069510 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 96

FoodExpirati03/27/2026Employee David Carillo/ ServSafe

FoodWaterTemp120F

FoodSanitizer118FFoodSanitizer200 Ammonium
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PermitIDPR0069510DBAChipotle Mexican Grill #2610 I. Date11/06/2024
Multi sourceViolationsGeneral Comments:
This inspection was initiated due to a foodborne illness complaint received by this Department. A complaint investigation was also 
conducted at this time (reference CO1001577). The suspected meal was brisket, rice, tomato salsa, green salsa, sour cream, 
cheese, and fajita veggies.
Observations:
5. Hands clean and properly washed; gloves used properly
Status: OUT ( PTS) Type: Corrected On Site.
Inspector Comments: Observed an employee washing their hands in 68F water. Employee was instructed to use warm 
water of 100F to wash their hands. 
Violation Code - Employee's hands and exposed arms shall be kept clean, with fingernails properly trimmed. Employees are 
required to properly wash their hands: before handling food, equipment, or utensils; as often as necessary during food preparation, to 
remove soil and contamination; when switching from working with raw to ready-to-eat food; before putting on gloves and working with 
food; after touching body parts; after using toilet room; or any time when contamination may occur. Employees shall minimize bare 
hand and arm contact with non-prepackaged food that is in ready-to-eat form. Whenever gloves are worn, they shall be changed or 
replaced as often as handwashing is required. Approved hand sanitizer can be used in addition to proper handwashing. (113952, 
113953.3, 113953.4, 113961, 113968, 113973)  

26. Personal cleanliness and hair restraints
Status: OUT ( PTS) 
Inspector Comments: Observed an employee with long facial hair without a hair restraint. Employee was instructed to use a 
hair restraint for long facial hair or to maintain the facial hair short. 
Violation Code - All employees preparing, serving, or handling food or utensils shall wear clean, washable outer garments 
and shall wear a hairnet, cap, or other suitable covering to confine hair. (113969, 113971)   

46. Floors, walls, and ceilings: clean
Status: OUT ( PTS) 
Inspector Comments: Observed the floors under the storage racks in the back and under prep tables in the cookline to be 
soiled especially in the corners of the floor-wall junction. Clean and maintain clean. 
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byDavid Carillo Inspector Name Celeste Alvarado
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