COUNTY OF RIVERSIDE

DEPARTMENT OF ENVIRONMENTAL HEALTH

(888)722-4234 « RIVCOEH.ORG
INSPECTION REPORT

Chipotle 11/08/2024  |10:15AM ___|11:15 AM
ggg?#??utwein Rd Ste 100 Riverside, CA 92508-9190 Ezgg;uggg-%m

E:ER}T]TS;J{IE; Mexican Grill Inc IEi"ggnsing@chipotle.com

PRO065593 _|Restaurant 1 to 2000 sq ft 09/30/2025 _|Esteban Delgado 6 ol Up nspecion_|11/12/2024

General Comments:
Observed the following hot water temperatures:

- 119 F for the handwashing station by the cash register
- 119 F for the handwashing station by the cookline
- 110 F for the prep sink

Also observed the 3-compartment sink hot water at 99.9 F and mop sink hot water at 109.2 F. Observed the hot water at the prep sink,
3-compartment sink, and handwashing sink by the 3-compartment sink to reduce in hot water temperature when at least two sinks
were on simultaneously to as low as 96 F for the prep sink. Ensure hot water at the 3-compartment sink and mop sink are at 120 F
minimum. Re-inspection is set for 11/12/2024 to check hot water temperatures.

Observations:

21. Hot and cold water available

Status: OUT

Type: Violation

Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all

times. Hot water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to
provide warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)

34. Utensils and equipment approved., good repair
Status: OUT

Type: Violation
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132,
114133, 114137, 114175, 114177, 114257)
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