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INSPECTION REPORT

FACILITY NAME DATE TIME IN TIME COUT
Wendy's #98600 05/27/2025 11:00 AM 11:30 AM
FACILITY ADDRESS FACILITY PHOME #
40460 Murrieta Hot Springs Rd Murrieta, CA 92563-6400 (562) 425-1402
PEREMIT HOLDER EMAIL
WKS Frosty Corp wendys9860@wksusa.com
PERMIT # FACILITY DESCRIPTION EXPIRATION DATE DISTRICT SERVICE REINSFPECTION DATE
PR0O008834| FF 2001-5999 SQFT Unpack 01/31/2026 43 Inspection/No Score 06/03/2025

General Comments:

L. Le visited Wendy's located at 40460 Murrieta Hot Springs Road in Murrieta in response to a fire complaint (CO1003564) and spoke
with the manager, Luis Juarez. The manager stated that the fire started at the fryer location at 5:45 am on Sunday 5/25/2025. Per
manager, the fire suppression system did not activate. Murrieta Fire department was called and put out the fire. Currently the facility is
closed per Murrieta fire department. No electricity or gas is present. The City of Murrieta Police and Fire Department with Building and
Safety contacted Murrieta DES for follow up on food safety aspect and cleaning prior to approval to re-open.

Observed the facility closed for business. City of Murrieta Fire Department "unsafe" red tag posted at the front door. No electricity or
gas available in the facility at this time. Observed portable mechanical trailer freezer outside in the parking lot storing frozen foods in
approved manner.

During the facility's closure, the following corrective actions must be completed per the Environmental Health Department. Any
invoices or service orders should be sent to the inspector at luanle@rivco.org or have them available at time of the re-inspection.

1. Conduct professional cleaning and evaluation of all exhaust hoods and re-inspection of the fire suppression system, including heat
detectors within the exhaust hoods for the Ansul system.

2. Thoroughly clean all cooking equipment (e.g., stove, fryer, reach-in coolers) and floors in the cookline and adjacent areas that
were affected by the fire incident in an approved manner. Replace the damaged equipment (ex. fryers..)

3. Properly discard all fire-affected food and single-use utensils (e.g., to-go boxes, plastic utensils).
4. Clean and sanitize all fire-affected areas (e.g., grill, hood, walls, floors, inside cabinets, containers).
Contact inspector Le at 951-461-0284 when above items are completed for re-inspection.

Observations:

SIGNATURE
PERSON IN CHARGE: LUIS Juarez speciaLIsT Luan Le
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