
DBAChipotle Mexican Grill  #1253 I. Date06/30/2025 Time in02:00 PM Time out03:00 PM

DBA - Address2465 W Florida Ave Hemet, CA 92545-3688 DBA - Phone(303) 222-5994

Permit HolderChipotle Mexican Grill Inc Facility Emailca.1253.hemet@chipotle.com

PermitIDPR0040069 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date01/31/2026 District13 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 96

FoodExpirati03/28/2029Employee Rebecca Vasquez/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer300 Ammonia
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PermitIDPR0040069DBAChipotle Mexican Grill  #1253 I. Date06/30/2025
Multi sourceViolationsGeneral Comments:

Observations:
7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: Potentially hazardous food shall be maintained at an internal temperature of 135F and above or 41F 
and below. Measured a container of cooked chicken at the front hot holding station between 122-135F. Person in charge stated it had 
just been placed there, less than 1 hour. Instruction was given to reheat to over 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)  

38. Adequate ventilation and lighting; designated areas, use
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed gaps between the hood filters. Person in charge stated they are in progress of replacing 
the damaged hood filters. Replace in approved manner to eliminate all gaps. All exhaust hoods shall be maintained to effectively 
remove heat, grease, vapors, and smoke.
 
Violation Code - Mechanical exhaust ventilation shall be provided to remove toxic gases, heat, grease, vapors, and smoke. 
All areas of a food facility shall have sufficient ventilation to facilitate proper food storage and provide a reasonable condition of 
comfort for each employee. Toilet rooms shall be vented to the outside air by a screened openable window, an air shaft, or a 
light-switch activated exhaust fan. Adequate lighting shall be provided in all areas to facilitate cleaning and inspection. Light fixtures in 
areas where open food is stored, served, prepared, and where utensils are washed shall be of shatterproof construction or protected 
with light shields. (114149, 114149.1, 114149.2, 114149.3, 114252, 114252.1)  

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) Type: Corrected On Site.
Inspector Comments: Measured the sanitizer solution at the front register area and under the front handwashing sink to 
have low quaternary ammonia sanitizer. Person in charge stated they get replaced every 2 hours and they were in process of 
changing them out. If concentrations drops below 200ppm before the 2 hours, ensure to change more frequently. Wiping cloths used 
to clean up food spills more than once shall be properly stored inside a sanitizer solution of approved concentration. 
 
Violation Code - Wiping cloths used to clean food spills shall be used only once, unless stored in an approved concentration 
of sanitizer solution and laundered daily. (114135, 114185.1, 114185.3 (d-e))

received byRebecca Vasquez Inspector Name Leslie Aranda
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