
DBAChick-fil-A I. Date03/14/2025 Time in10:45 AM Time out12:00 PM

DBA - Address29847 Haun Rd Menifee, CA 92586-6539 DBA - Phone(951) 430-2225

Permit HolderShane Wilkey Facility Emailshane.wilkey@cfafranchisee.com

R. Date12/31/2025 Inspector NameMiranda Ramirez District45 R. DateNext RoutinePermitIDPR0089133 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati09/10/2029Employee Alfredo Canal/ ServSafe

FoodWaterTemp127F

FoodSanitizer166FFoodSanitizer200 Ammonia
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PermitIDPR0089133DBAChick-fil-A I. Date03/14/2025
Multi sourceViolationsGeneral Comments:

Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Corrected On Site.
Inspector Comments: Observed the hand wash sink near the side delivery door to be out of paper towels. This was 
corrected on-site by the person in charge. Maintain all paper towels fully stocked at all times to promote proper hand washing. 

Observed the men's restroom hand sink at the right side to reach 112F. When water at a handwash sink is not readily adjustable at 
the faucet, the water temperature shall be between 100°F and 108°F. 
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))  

9. Proper cooling methods
Status: NOTE ( PTS) 
Inspector Comments: NOTE: Observed chicken cooling on a rack near the walk in cooler at an internal temperature of 
136F. Person explained that the chicken is temperature checked after two hours, however no timer or time indicated was near the 
location. Facility is to modify cooling procedures so that it is clear at what time and temperatures are to be met for the cooling process 
to avoid food not meeting the cooling requirements. Ensure food is cooled rapidly from 135°F to 70°F or below within two hours by 
utilizing one or more of the following methods: placing the food in shallow pans, separating the food into smaller or thinner portions, 
using rapid cooling equipment (i.e., ice paddle),using containers that facilitate heat transfer, adding ice as an ingredient, or by 
inserting appropriately designed containers in an ice bath and stirring frequently. Ensure food cooling from 70F-41F and below is 
placed in containers that provide maximum heat transfer through the container walls, loosely covered, or uncovered if protected from 
overhead contamination during the cooling period. 
Violation Code - All potentially hazardous food shall be rapidly cooled from 135°F to 70°F within 2 hours, and then from 
70°F to 41 °F, within 4 hours. Cooling shall be by one or more of the following methods: in shallow containers; separating food into 
smaller portions; adding ice as an ingredient; using an ice bath, stirring frequently; using rapid cooling equipment; or, using containers 
that facilitate heat transfer. (114002, 114002.1)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) 
Inspector Comments: Observed a gap at the "team members only" door near the front service area. Eliminate the gap in an 
approved manner. Exterior doors shall be self-closing, without gaps or openings, and maintained closed when not actively in use to 
prevent vermin entry. 
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)  

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) 
Inspector Comments: All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, 
and other debris.
Clean and maintain the following:

received byAlfredo Canal Inspector Name Miranda Ramirez
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PermitIDPR0089133DBAChick-fil-A I. Date03/14/2025
Multi sourceViolations- The build up on the exterior doors of all reach in coolers throughout the facility
- The build up on the interior of the reach in raw chicken cooler across next to the chicken batter station
- The build up on the floors throughout the facility, especially at the cookline, below dry storage shelves, and prep area.  
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)  

41. Plumbing: properly installed, good repair
Status: OUT (1 PTS) Type: Corrected On Site.
Inspector Comments: Observed one drain line at the ice machine to not be fully over the floor sink. Maintain the drain line 
with a one inch gap above the floor sink to ensure waste water is properly disposed of. 

Observed the large drain line at the ice machine to be sitting inside the floor sink. Maintain the drain line stored up out of the floor 
drain with a one inch gap between the end of the drain line and top of the floor drain at all times.  
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)
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