
DBAChick-Fil-A I. Date06/27/2025 Time in08:00 AM Time out10:30 AM

DBA - Address3640 Central Ave Riverside, CA 92506-5902 DBA - Phone(951) 300-2029

Permit HolderChick-Fil-A Facility Email03791@chick-fil-a.com

PermitIDPR0076321 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date01/31/2025 District5 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 96

FoodExpirati10/10/2029Employee Justin Beard

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Ammonia
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PermitIDPR0076321DBAChick-Fil-A I. Date06/27/2025
Multi sourceViolationsGeneral Comments:
This  routine inspection was conducted by B.Porto and R. George
Observations:
5. Hands clean and properly washed; gloves used properly
Status: OUT (2 PTS) Type: Corrected On Site.
Inspector Comments: Observed employee handling raw chicken, remove gloves, then proceed to dawn new gloves. 
Inspector instructed employee to wash hands prior to dawning new gloves at this time. Employees are to properly wash hands when 
gloves are changed. 
Violation Code - Employee's hands and exposed arms shall be kept clean, with fingernails properly trimmed. Employees are 
required to properly wash their hands: before handling food, equipment, or utensils; as often as necessary during food preparation, to 
remove soil and contamination; when switching from working with raw to ready-to-eat food; before putting on gloves and working with 
food; after touching body parts; after using toilet room; or any time when contamination may occur. Employees shall minimize bare 
hand and arm contact with non-prepackaged food that is in ready-to-eat form. Whenever gloves are worn, they shall be changed or 
replaced as often as handwashing is required. Approved hand sanitizer can be used in addition to proper handwashing. (113952, 
113953.3, 113953.4, 113961, 113968, 113973)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed a leak at walk-in freezer condenser. Repair walk-in freezer condenser in an approved 
manner, ensure to remove all food located below the leak to prevent  any possible cross contamination.   
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

43. Toilet facilities: properly constructed, supplied, cleaned
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed gap between women's restroom hand sink and wall. Properly seal hand sink to wall in an 
approved manner.  
Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a 
well-fitting self-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250, 
114250.1, 114276)

received bySedaiah Dixon Inspector Name Randell George
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