
DBAWendy's #53300 I. Date11/20/2024 Time in09:40 AM Time out10:40 AM

DBA - Address27672 Jefferson Ave Temecula, CA 92590-2623 DBA - Phone(951) 587-6151

Permit HolderWKS Frosty Corp Facility Emailwendys5330@wksusa.com

R. Date01/31/2025 Inspector NameLuan Le District46 R. Date12/02/2024PermitIDPR0006163 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 93

FoodExpirati05/01/2029Employee Jazmine Flores/ServSafe

FoodWaterTemp125F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR0006163DBAWendy's #53300 I. Date11/20/2024
Multi sourceViolationsGeneral Comments:

Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 
- Observed existing opened drain line and water lines connection below the beverage counter at the corner of the drive through 
service area.  Hand sink was originally approved at this location but has been removed at time of this inspection.  Counter top 
beverage dispensing units are observed located in this area. Pictures taken.  Will research facility file to confirm the existence of the 
approved hand sink for this location and advise.  If confirm that a hand sink was approved to be install at this location, then facility 
need to restore this hand sink with soap and paper towel dispenser by 12/2/2024 to avoid non-compliance.  In the meantime, 
manager stated that all employees are using the hand sink near the 3-comp sink to wash their hands. 
 
Violation Code - Adequate facilities exclusively for handwashing shall be provided in food preparation areas and within toilet 
rooms. Handwashing soap, and towels or drying device, shall be provided in dispensers. Handwashing facilities shall be clean, 
unobstructed, and accessible at all times for employee use. (113953, 113953.1, 113953.2, 114067(f), 114143 (e)) Correct By 
Date: 12/02/2024 

7. Proper hot and cold holding temperatures
Status: OUT ( PTS) Type: Corrected On Site.
Inspector Comments: 
1.  Observed container of overflow raw shelled eggs stored inside the refrigerator at theservice line with the following temperatures:
   - the top 2 layers of raw shelled eggs:  49*F - 51*F.
    - the bottom 3 layers of raw shelled eggs:  42.3*F - 39*F.

Discontinue overstocking the raw shelled eggs. Maintain raw shelled eggs at or below 45*F.  The top 2 layers of raw shelled eggs 
were allowed to relocate to walk-in cooler for rapid cooling since they were restocked less than 30 minutes ago.
 
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) 
Inspector Comments: 
- Exterior doors shall be self-closing, without gaps or openings, and maintained closed when not actively in use to prevent vermin 
entry.  Repair/replace the self-closing mechanism to back exit/delivery door so this door can self-closed without assistance.

received byMaria Sigala Inspector Name Luan Le

Pg 1 CP 2 of P4



PermitIDPR0006163DBAWendy's #53300 I. Date11/20/2024
Multi sourceViolationsObserved self-closed mechanism un-installed from the exit door.
 
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)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) 
Inspector Comments: 
Clean and maintain the following items in approved manner to remove grease and stains build up:

- Caulking behind 3-compartment sink and prep sink. If the caulking cannot be cleaned, then new caulking is needed in this area.
- The outside and lid of the ice maker
- The toilet seat and bowl of the restroom
- Floor and wall around the drive thru service area
- Floor sinks and drains at the prep sink and 3 comp sink
- Floor and wall around the mop sink area.
- All floor sinks. 
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)  

40. Wiping cloths: properly used and stored
Status: OUT ( PTS) 
Inspector Comments: 
- Observed linen container at the prep line with 100 ppm of quaternary ammonium. Discard the old sanitizer solution in this linen 
container and replace with new sanitizer solution (at least 200 ppm of quaternary ammonium).
 
Violation Code - Wiping cloths used to clean food spills shall be used only once, unless stored in an approved concentration 
of sanitizer solution and laundered daily. (114135, 114185.1, 114185.3 (d-e))

received byMaria Sigala Inspector Name Luan Le
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