
DBAWendy's #134 I. Date03/20/2025 Time in10:00 AM Time out11:00 AM

DBA - Address27925 Encanto Dr Sun City, CA 92586-3306 DBA - Phone(951) 672-2815

Permit HolderContinental Food Management Inc Facility Email

R. Date10/31/2025 Inspector NameMiranda Ramirez District45 R. DateNext RoutinePermitIDPR0004820 Facility DescriptionRestaurant 1 to 2000 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 93

FoodExpirati08/30/2029Employee Maggie Hill/ Serve Safe

FoodWaterTemp145F

FoodSanitizer104FFoodSanitizer200 Ammonia
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PermitIDPR0004820DBAWendy's #134 I. Date03/20/2025
Multi sourceViolationsGeneral Comments:
A routine inspection was conducted in conjunction to a complaint investigation (complaint #CO1002869) 
Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) Type: Corrected On Site.
Inspector Comments: At the start of inspection, the back paper towel dispenser was observed to be empty. The dispenser 
was re-filled at the time of inspection. Maintain paper towel dispenser fully stocked at all times to promote proper hand washing.  
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 (1 PTS) 
Inspector Comments: Observed air curtain off at the pass-thru window at the time of inspection. Maintain air curtain on at 
all times. Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and turn off when the door 
closes. 
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:
- The build up on the interior cover for the ice bin at the register
- The build up on the interior of the microwave at the secondary cook line near the ware wash area
- The food debris on the floor inside the walk in freezer
 
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) 
Inspector Comments: Observe a black flex tube draining into the floor sink below the ice machine. Replace flex tube for a 
rigid (i.e., pvc pipe) in an approved manner. 

Observed one white PVC drain line below the ice machine to be sitting inside the floor sink. Provide a one inch gap between the end 
of the drain line and the top of the floor sink in an approved manner. 

 
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

received byOctavius Beaven Inspector Name Miranda Ramirez
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PermitIDPR0004820DBAWendy's #134 I. Date03/20/2025
Multi sourceViolationsmaterial and used for no other purpose. (114171, 114189.1, 114190, 114192 (b,c), 114193, 114193.1, 114199, 114201, 114269)   

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) 
Inspector Comments: Observed the floor inside the walk in freezer to be damaged. Repair/replace the floor at the walk in 
freezer in an approved manner. 

Observed two ceiling tiles near the back hand wash sink  to be shifted. Shift the tiles back into place so that the facility is fully 
enclosed at all times. 

Observed the base cove tiles behind the CO2 tank to be lifting away from the wall. Properly re-secure the tiles in an approved 
manner. 

 
Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and 
easily cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) 
Inspector Comments: Observed one expired food handler cards. All employees who handle food, utensils, or food 
equipment shall have a valid Riverside County Food Handler Certificate. Provide valid Riverside County Food Handler Cards within 
one week to MirRamirez@Rivco.org. 
Violation Code - County of Riverside Environmental Health Food Handler Certification(s) are available and current for all 
employees who prepare, store, or serve exposed food. (Riverside County Ordinance 567) Correct By Date: 03/27/2025

received byOctavius Beaven Inspector Name Miranda Ramirez
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