
DBACHIPOTLE MEXICAN GRILL I. Date12/13/2024 Time in10:00 AM Time out12:00 PM

DBA - Address3525 Riverside Plaza Dr Ste 204 Riverside, CA 92506-2703 DBA - Phone(951) 779-1962

Permit HolderChipotle Mexican Grill Facility Emailca.0333.riverside@chipotle.com

R. Date11/30/2025 Inspector NameEsteban Delgado District5 R. DateNext RoutinePermitIDPR0008533 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 96

FoodExpirati03/30/2027Employee Ivette Hernandez / ServSafe

FoodWaterTemp89.50F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0008533DBACHIPOTLE MEXICAN GRILL I. Date12/13/2024
Multi sourceViolationsGeneral Comments:
Joint inspection with R. George. 

Impound tag provided for the automatic dishwasher. Reinspection set for 12/20/2023 to check the dishwasher. 

Complaint investigation CO1001954 also conducted during the routine inspection and no issues were found. 
Observations:
7. Proper hot and cold holding temperatures
Status: OUT ( PTS) Type: Corrected On Site.
Inspector Comments: Observed one container of brown rice at the online order hot holding station at 130.8 F internally for 1 
hour. Operator voluntarily discarded the rice. Ensure hot holding items are held at 135 F or greater in an approved manner.  
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)  

34. Utensils and equipment approved, good repair
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed one of the grill press outer surface materials to be deteriorating. Repair the surface in an 
approved manner.  
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: OUT ( PTS) Type: Violation 
Inspector Comments: Observed the hood grease vents at the cookline to contain a significant accumulation of grease, as 
well as the grill press to contain heavy food residue on the grill top and inner side compartments. Clean the grease vents and grill 
press in an approved manner.  
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)

received byIvette Hernandez Inspector Name Esteban Delgado
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