
DBAChipotle Mexican Grill  #1229 I. Date04/17/2025 Time in11:15 AM Time out12:15 PM

DBA - Address30024 Haun Rd Ste 130 Menifee, CA 92584-6811 DBA - Phone(951) 301-9249

Permit HolderChipotle Mexican Grill Inc Facility Emailca.1229.menifee@chipotle.com

R. Date12/31/2025 Inspector NameMiranda Ramirez District45 R. DateNext RoutinePermitIDPR0039804 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 95

FoodExpirati12/31/2028Employee Kylie Hernandez/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR0039804DBAChipotle Mexican Grill  #1229 I. Date04/17/2025
Multi sourceViolationsGeneral Comments:
A routine inspection was conducted in conjunction to a complaint investigation (complaint #CO1003143). 
Observations:
22. Sewage and wastewater properly disposed
Status: OUT (2 PTS) Type: Corrected On Site.
Inspector Comments: Observed food debris build up at the strainer below the 3-comp to cause an overflow of waste water 
below the 3-comp. An employee cleared the drain at the time of inspection. Ensure drains are clear to prevent waste water from 
spilling onto the floor. Clean and sanitize the area in an approved manner.  
Violation Code - A facility must have an approved and properly functioning plumbing system at all times. All liquid waste 
must drain to an approved, fully functioning sewage disposal system. Fully functional restrooms must be provided for employee use 
during hours of operation. (114197, 114250)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 
Inspector Comments: Replace the stained caulking around the 3-comp sink in an approved manner. 

Replace the missing sprayer head at the 3-comp and back prep sink sprayers in an 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)   

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 grease build up on the filters of the hood
- The food debris build up on the floor below the dry storage racks and prep area at the dry storage/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) 
Inspector Comments: Observed no hot water available at the prep sink at the front cook line area. Restore hot water at a 
minimum of 120F to this sink within one week and provide proof of repair to MirRamirez@rivco.org. Back prep sink was observed to 
have hot water available.

Eliminate the consistent leak from the faucet at the back prep 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
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PermitIDPR0039804DBAChipotle Mexican Grill  #1229 I. Date04/17/2025
Multi sourceViolationsdischarge 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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