
DBACHIPOTLE MEXICAN GRILL I. Date05/05/2025 Time in11:15 AM Time out12:30 PM

DBA - Address1409 Hamner Ave Norco, CA 92860-2938 DBA - Phone(951) 817-0447

Permit HolderChipotle Mexican Grill Facility Emailkdunbar@chipotle.com

R. Date04/30/2026 Inspector NameNicole Gragasin District54 R. DateNext RoutinePermitIDPR0008255 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 94

FoodExpirati11/11/2027Employee Adrian Jorel / ServSafe

FoodWaterTemp125F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0008255DBACHIPOTLE MEXICAN GRILL I. Date05/05/2025
Multi sourceViolationsGeneral Comments:
This inspection was initiated due to a foodborne illness complaint received by this Department. A complaint investigation was also 
conducted at this time (reference CO1003357). Hot Holding violations found with alleged food items on complaint as noted below. 
EHS discussed proper cooking temperatures and monitoring of cooked foods with Management. 

Observations:
7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) Type: Corrected On Site.
Inspector Comments: Observed the following food items improperly hot holding at 135F or above:
- cooked chicken 119F @ To-Go Prep Line Hot Well, holding in unit for ~30 min. 
Ensure all hot holding foods are maintained at 135F or above. Ensure all cooked chicken is monitored with a Probe Food 
Thermometer and reaches an internal temperature of 165F before placing on cookline. COS: Food item to be reheated at grilltop to 
165F.  
Violation Code - Potentially hazardous food shall be held at or below 41°F / 45°F or at or above 135°F. Potentially 
hazardous food removed from proper holding temperature during preparation must be returned to proper temperature within 2 hours. 
Potentially hazardous food shall be received at proper temperature without evidence of temperature abuse. (113996, 113998, 
114037)  

28. Food separated and protected from contamination
Status: OUT (2 PTS) 
Inspector Comments: Observed food employee cleaning sneeze guard at front service area and observed dust particles fall 
onto food items below: plastic covered tortillas. Ensure that proper cleaning is done regularly and prevention of contamination does 
not occur below onto open food items when cleaning is conducted. Prep Line also consisted of cold and hot holding foods on open 
wells below sneeze guards.  
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: Observed cardboard lining shelving unit at dry storage area. Remove all cardboard liner and/or 
replace with material that is smooth, non-absorbent, and easily cleanable. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) 
Inspector Comments: Observed chipped wall tiles at cookline area and by front service area by packaged chip bags. 
Repair all damaged wall tiles and ensure all surfaces are smooth and easily cleanable.  
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)

received byAdrian Jorel Inspector Name Nicole Gragasin
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PermitIDPR0008255DBACHIPOTLE MEXICAN GRILL I. Date05/05/2025
Multi sourceViolations49. Food Handler Certifications available, current, and complete
Status: NOTE ( PTS) 
Inspector Comments: Observed (1) employee with a non-Riverside County Food Handler card.
All employees who handle food, utensils, or food equipment shall have a valid Riverside County Food Handler Certificate within one 
week of commencing work. 
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)

received byAdrian Jorel Inspector Name Nicole Gragasin
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