
DBAChipotle Mexican Grill  #1229 I. Date12/12/2024 Time in12:15 PM Time out01:30 PM

DBA - Address30024 Haun Rd Ste 130 Menifee, CA 92584-6811 DBA - Phone(951) 301-9249

Permit HolderChipotle Mexican Grill Inc Facility Emailca.1229.menifee@chipotle.com

R. Date12/31/2025 Inspector NameDrew Louden Morikawa District45 R. DateNext RoutinePermitIDPR0039804 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 94

FoodExpirati12/31/2028Employee Kylie Hernandez / ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0039804DBAChipotle Mexican Grill  #1229 I. Date12/12/2024
Multi sourceViolationsGeneral Comments:

This routine inspection was initiated due to a complaint (CO 1001998). 

Observations:
7. Proper hot and cold holding temperatures
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

Observed pinto beans at the front hot holding unit at 130.5 F. The operator stated they were made approximately 30 minutes ago. 
Operator reheated the pinto beans to 165 F. Ensure all potentially hazardous foods meant for hot holding are cooked to an internal 
temperature of 165 F and then maintained in a hot holding unit at a minimum internal temperature of 135 F. Corrected on-site. 
 
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)  

14. Food contact surfaces: clean and sanitized
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

1. Observed the 3-compartment sink wash basin to be at 93.0 F while dishes were being soaked in there. Wash water shall be 
maintained at a minimum of 100°F to facilitate proper washing of food contact surfaces.

2. Observed food debris (lettuce/salad) accumulation inside the dish washer. Ensure all food is scraped off of food contact surfaces 
prior to placing them in the dishwasher to allow for proper sanitization. 
 
Violation Code - All food contact surfaces of utensils and equipment shall be properly cleaned and sanitized. Food contact 
surfaces shall be clean to the sight and touch, no accumulation of dust, dirt, food residue, and other debris. (114097, 114099.1, 
114099.2, 114099.4, 114099.6, 114099.7, 114101 (b-d), 114105, 114109, 114111, 114113, 114115, 114117, 114118, 114123, 
114125(b), 114130.2, 114130.5, 114141)  

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

Maintain the following in good repair:
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PermitIDPR0039804DBAChipotle Mexican Grill  #1229 I. Date12/12/2024
Multi sourceViolations1. Observed the a metal panel on the wall (below the hood) to be separating and creating a gap. Eliminate all gaps from the metal 
panel in an approved manner; provide a smooth and easily cleanable surface.

2. Observed the sealant in disrepair at the following locations:
a. at the hood
b. at the metal panels below/around the hood
c. at both toilets in the women's bathroom and the one toilet in the men's bathroom 
Remove the sealant, sanitize the area, reapply sealant in an approved manner. 

3. Observed the bathroom ceiling vent in the women's bathroom to have no sound. Evaluate the bathroom ceiling vent to ensure it is 
functioning as designed.
 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 

NOTE:
Clean the following; maintain clean:

1. Observed grease and debris accumulation on the hood grates. 

2. Observed debris accumulation on the floor below the ice machine.
 
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 

NOTE: Observed one ceiling tile in disrepair in the office. Replace the ceiling tile in an approved manner; provide a smooth and easily 
cleanable surface; ensure all gaps/cracks/holes are removed from the facility to prevent potential vermin entry points.
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PermitIDPR0039804DBAChipotle Mexican Grill  #1229 I. Date12/12/2024
Multi sourceViolationsViolation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and 
easily cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

49. Food Handler Certifications available, current, and complete
Status: OUT ( PTS) Type: Violation 
Inspector Comments: 

Observed 6 employees to not have a Food Handlers card. All employees who handle food, utensils, or food equipment shall have a 
valid Riverside County Food Handler Certificate within one week of commencing work. Food Handler Certificates for all food 
employees shall be onsite or otherwise made available for inspection.
 
Violation Code - County of Riverside Environmental Health Food Handler Certification(s) are available and current for all 
employees who prepare, store, or serve exposed food. (Riverside County Ordinance 567)
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