
DBAWendy's #98600 I. Date04/11/2025 Time in08:50 AM Time out10:00 AM

DBA - Address40460 Murrieta Hot Springs Rd Murrieta, CA 92563-6400 DBA - Phone(562) 425-1402

Permit HolderWKS Frosty Corp Facility Emailwendys9860@wksusa.com

R. Date01/31/2026 Inspector NameLuan Le District43 R. DateNext RoutinePermitIDPR0008834 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 94

FoodExpirati03/12/2030Employee Victoria Bandin/ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR0008834DBAWendy's #98600 I. Date04/11/2025
Multi sourceViolationsGeneral Comments:

Observations:
6. Adequate handwashing facilities supplied and accessible
Status: NOTE ( PTS) 
Inspector Comments: 
Note:

- Observed hand sink and its components removed from the drive-thru service area.  Will research to see if handwashing station was 
approved for removal from this location and advise.  At this time, employees working at the drive-thru service area are using the  one 
hand sink located near the ware-washing area.
 
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: - The air-curtain at the drive-thru window was observed not functioning.  Ensure air curtains shall 
operate in conjunction with the microswitch to turn on when the door is open and turn off when the door closes.  Employee turns on 
the air curtain fan when informed.

- Observed pass-thru window unable to self-closed without assistance. Repair the pass-thru window in approved manner.  Pass-thru 
window openings shall not exceed 216 square inches, or 432 square inches with an approved, functioning air curtain, and shall be 
self-closing.   
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)  

28. Food separated and protected from contamination
Status: OUT (2 PTS) 
Inspector Comments: 
- Maintain lid to ice bin at the drive-thru service area close when not in active use.  Observed ice bin uncovered with no drive-thru 
activity during this inspection.
 
Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 
114069(a, d), 114073, 114077, 114089.1 (c), 114143 (c))   

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 
Inspector Comments: 

- Remove any non-functional (ex. warmer unit) equipment from the facility.

received byYesenia Ramirez Inspector Name Luan Le
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PermitIDPR0008834DBAWendy's #98600 I. Date04/11/2025
Multi sourceViolations- The dish machine is currently not operational, and a service order has been placed for repair. If the unit cannot be repaired, the 
facility will replace it. Should the dish machine be replaced, ensure the new unit is like-for-like. If a different model or type of dish 
machine is selected as a replacement, a plan submittal to our department will be required for approval prior to installation.  Will 
research and advise if dish machine was approved to be install at this facility.

- Remove the manufacture plastic adhesive on the side of the Atosa dairy reach in cooler and reach in freezer. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) 
Inspector Comments: 
Clean the following items in approved manner to eliminate grimes, grease build-up and stains.

- side and inside the cabinet of the fryers
- exhaust hood and its filter pads
- floor and wall around the drive-thru area
-  floor below storage racks inside the walk-in freezer
-  floor under the ice machine and cooking equipment
- drain lines and floor sink throughout the facility
 
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: NOTE ( PTS) 
Inspector Comments: 
Note:

- "Raise and maintain the drain lines under the soda machine in the drive-thru service area to ensure the bottom of the drain lines are 
at least 1 inch above the top of the floor sink. The drain lines were observed extending into the floor sink.
 
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)   

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) 
Inspector Comments: - Observed 2 employees with expired Riverside County food handler cards and 4 employees with 
unapproved food handler cards.  Ensure all above employees who handle food, utensils, or food equipment shall have a valid 
Riverside County Food Handler Certificate by 4/18/2025 and maintain on-site for future inspection.

received byYesenia Ramirez Inspector Name Luan Le
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PermitIDPR0008834DBAWendy's #98600 I. Date04/11/2025
Multi sourceViolationsViolation 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: 04/18/2025

received byYesenia Ramirez Inspector Name Luan Le
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