
DBAWendy's #9415 I. Date01/31/2025 Time in02:30 PM Time out03:45 PM

DBA - Address525 Highland Springs Ave Beaumont, CA 92223-2541 DBA - Phone(949) 858-9191

Permit HolderCotti Foods California Inc Facility Emailwhoo9415@cottifoods.net

R. Date05/31/2025 Inspector NameAntonio Islas District12 R. DateNext RoutinePermitIDPR0064676 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 98

FoodExpirati12/20/2025Employee Mario S/SS

FoodWaterTemp127F

FoodSanitizer110FFoodSanitizer200 Ammonia
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PermitIDPR0064676DBAWendy's #9415 I. Date01/31/2025
Multi sourceViolationsGeneral Comments:

Observations:
34. Utensils and equipment approved, good repair
Status: OUT ( PTS) 
Inspector Comments: Observed an accumulation of ice on the interior door frame of the walk-in freezer. Remove this ice 
accumulation to ensure the door closes in a secure 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)   

41. Plumbing: properly installed, good repair
Status: OUT ( PTS) 
Inspector Comments: - Properly repair the leaking faucets to the prep sink and utensil sink. 
- Provide an approved air gap between the pipe ends and the floorsink drain below the drive through area drink dispenser. The pipe 
ends are currently recessed below the edge of the floorsink drain.  
Violation Code - All plumbing shall be installed in compliance with local plumbing ordinances, shall be maintained so as to 
prevent 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 byMario S Inspector Name Antonio Islas
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