
DBAWendy's #10929 I. Date02/06/2025 Time in09:45 AM Time out11:15 AM

DBA - Address79275 Highway 111 La Quinta, CA 92253-2060 DBA - Phone(949) 858-9191

Permit HolderCotti Foods California Inc Facility Emailp.capriutti@hotmail.com

R. Date05/31/2025 Inspector NameHeidi Barrios District33 R. DateNext RoutinePermitIDPR0064644 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 98

FoodExpirati07/28/2027Employee Cynthia Dominguez / ServSafe

FoodWaterTemp130F

FoodSanitizer105FFoodSanitizer200 Ammonia
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PermitIDPR0064644DBAWendy's #10929 I. Date02/06/2025
Multi sourceViolationsGeneral Comments:
H. Barrios conducted a routine food facility inspection.

Report amended due to roll out smoke for ventilation hood.
Observations:
36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed the hood and filters above the fryers to be greasy.
Operator shall immediately clean the hood system and recommend a weekly cleaning of the filters.
 
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)  

38. Adequate ventilation and lighting; designated areas, use
Status: OUT ( PTS) Type: Violation 
Inspector Comments: Observed roll out smoke filling the kitchen at the end of this inspection.
Operator shall immediately order service for the hood above the fryers and have the motor and flue diagnosed for repairs and 
cleaning. 
Violation Code - Mechanical exhaust ventilation shall be provided to remove toxic gases, heat, grease, vapors, and smoke. 
All areas of a food facility shall have sufficient ventilation to facilitate proper food storage and provide a reasonable condition of 
comfort for each employee. Toilet rooms shall be vented to the outside air by a screened openable window, an air shaft, or a 
light-switch activated exhaust fan. Adequate lighting shall be provided in all areas to facilitate cleaning and inspection. Light fixtures in 
areas where open food is stored, served, prepared, and where utensils are washed shall be of shatterproof construction or protected 
with light shields. (114149, 114149.1, 114149.2, 114149.3, 114252, 114252.1)

received byTina Saenz Inspector Name Heidi Barrios
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