
DBAWendy's #134 I. Date11/13/2024 Time in12:15 PM Time out12:45 PM

DBA - Address27925 Encanto Dr Sun City, CA 92586-3306 DBA - Phone(951) 672-2815

Permit HolderContinental Food Management Inc Facility Email

R. Date10/31/2025 Inspector NameImee Fontecha District45 R. DateNext RoutinePermitIDPR0004820 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 98

FoodExpirati04/23/2027Employee Nikkie Berver / ServSafe

FoodWaterTemp120F

FoodSanitizer130FFoodSanitizer200 Ammonium
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PermitIDPR0004820DBAWendy's #134 I. Date11/13/2024
Multi sourceViolationsGeneral Comments:

Observations:
24. Vermin proofing, air curtains, self-closing doors
Status: NOTE ( PTS) 
Inspector Comments: 

-Drive-thru window air curtain was observed to be switched off.
---Air curtain was switched to the "on" position after inspector instructed employee to turn this back on. Ensure this air curtain is "on" 
when drive-thru is in use during open hours.
 
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: 

-Beef patty refrigerator was observed to have an ambient temperature of 54°F. The food within this unit had an internal temperature of 
41°F. The two beef patty bulk containers were recently put into this unit 15 minutes prior. Management moved the two closed bulk 
containers of beef patties into the walk-in refrigerator.
The opened containers of beef patties that were on the top refrigeration portion of this same unit were put into a container with an ice 
bath underneath and checked frequently to maintain 41°F and below at all times. 
--This unit has been impounded and may not be used until it receives approval from a member of this department. A red impound tag 
has been attached to the beef patty refrigerator. No potentially hazardous foods are permitted in this unit. A re-inspection is scheduled 
for November 20, 2024, to ensure the reach-in cooler maintains a temperature of 41°F or below. An earlier inspection can be 
arranged by contacting this department at 951-461-0284.
 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

41. Plumbing: properly installed, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

-Drain pipe of 3-compartment sink was observed to be submerged into floor sink and had tape around this piping. 
---Remove tape and ensure this pipe is properly repaired to be held above floor grade by 1-inch.  
Violation Code - All plumbing shall be installed in compliance with local plumbing ordinances, shall be maintained so as to
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PermitIDPR0004820DBAWendy's #134 I. Date11/13/2024
Multi sourceViolationsprevent 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 byNikkie Berver Inspector Name Imee Fontecha

Pg 1 CP 3 of P4




