
DBAWendy's #142 I. Date12/19/2024 Time in12:50 PM Time out02:00 PM

DBA - Address22320 Cactus Ave Moreno Valley, CA 92553-9108 DBA - Phone(949) 701-4960

Permit HolderContinental Food Management Inc Facility Emailgoukai@aol.com

R. Date06/30/2025 Inspector NameJon Reid District6 R. DateNext RoutinePermitIDPR0085073 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati12/06/2026Employee Jose Guevara

FoodWaterTemp146F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0085073DBAWendy's #142 I. Date12/19/2024
Multi sourceViolationsGeneral Comments:

Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT ( PTS) Type: Corrected On Site.
Inspector Comments: The handwash sink near the 3 compartment sink was observed with no cold water. The operator 
stated that the cold water faucet is broken and he has called someone to repair it. The cold water was turned back on at the valve 
under the sink and the sink is currently functional, but the cold water faucet needs to be repaired.  
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))  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT ( PTS) Type: Violation 
Inspector Comments: The air curtain at the drive thru window was observed turned off at time of inspection. The operated 
turned the air curtain on when he was told that it was not working. Ensure air curtain is operational at all times during operating hours 
to prevent vermin from entering the facility. 
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)  

28. Food separated and protected from contamination
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Customer food trays were observed stored next to the handsink in the front area. Discontinue the 
storage of trays in this area or provide a minimum 6 inch shield at the handwash sink to prevent splashing and contamination of food 
related items stored in this area.   
Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 
114069(a, d), 114073, 114077, 114089.1 (c), 114143 (c))

EHS Sign

received byJose Guevara Inspector Name Jon Reid
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