
DBAChipotle Mexican Grill # 2955 I. Date03/04/2025 Time in11:15 AM Time out12:00 PM

DBA - Address1870 N Perris Blvd Ste 10 Perris, CA 92571-2723 DBA - Phone(303) 222-2524

Permit HolderChipotle Mexican Grill Inc Facility EmailLicensing@chipotle.com

R. Date06/30/2025 Inspector NameLeslie Aranda District14 R. DateNext RoutinePermitIDPR0073081 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 98

FoodExpirati04/24/2026Employee Angelica Arreola/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer50 Chlorine
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PermitIDPR0073081DBAChipotle Mexican Grill # 2955 I. Date03/04/2025
Multi sourceViolationsGeneral Comments:
New "A" and "public notice" provided at this time.

This routine inspection was conducted in conjunction with a complaint investigation (CO1002697)

Observations:
34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: All utensils and equipment shall be approved and maintained in good repair. Observed the follwing:

-The gasket for the cookline reach in cooler to be torn. Replace in approved manner.

-The reach in cooler next to the ice machine to be actively dripping water from a panel at the back of the unit. Instruction was given to 
place a container to contain the leak. Repair in 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)   

44. Premises; personal item storage and cleaning item storage
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed a personal water bottle placed on the back prep table. This was relocated at time of 
inspection. All personal drinks are to be maintained covered and stored in a manner to prevent contamination (i.e. in a separate area, 
lower shelf, etc).
 
Violation Code - Lockers or another approved area for personal belongings shall be provided. The premises of each food 
facility shall be kept clean and free of litter and items that are unnecessary to the operation or maintenance of the facility. At least one 
janitorial sink with hot and cold running water shall be provided. Cleaning supplies and equipment shall be stored separate from food 
and food-related areas. Mops shall be store in such a way that allows air-drying. (114123, 114256, 114256.1, 114256.2, 114256.4, 
114257.1, 114279, 114281, 114282)

received byAngelica Arreola Inspector Name Leslie Aranda
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