
DBAWendy's #8978 I. Date07/21/2025 Time in02:15 PM Time out03:30 PM

DBA - Address401 N Mckinley St Corona, CA 92879-1205 DBA - Phone(951) 372-8216

Permit HolderCotti Foods California Inc Facility Emailwn008978@cottifoods.net

PermitIDPR0065101 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date06/30/2026 District54 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 97

FoodExpirati09/19/2029Employee Andrea Ward

FoodWaterTemp100F

FoodSanitizer120FFoodSanitizer200 Ammonia
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PermitIDPR0065101DBAWendy's #8978 I. Date07/21/2025
Multi sourceViolationsGeneral Comments:

Observations:
24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed the drive thru window to not be fully closed and air curtain not creating enough wind to 
prevent vermin such as flies from entering the facility. Ensure the drive thru window closes fully and repair the air curtain to create 
sufficient velocity to prevent vermin such as flies from entering the facility. 

Observed the back door to not ne self-closing and latching. Ensure the back door self closes to prevent vermin from entering the 
facility.  
Violation Code - Each food facility shall be constructed, equipped, maintained, and operated to prevent the entrance and 
harborage of animals, including birds and vermin. (114259, 114259.2, 114259.3)  

38. Adequate ventilation and lighting; designated areas, use
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed a gap around the water heater vent. Eliminate the gap around the water heater vent.

Observe the light above the shake mixer to be out. Repair or replace the light above the shake mixing areas

Observed gaps between the grease filters in the hood above the fryers. Eliminate gaps between the grease filter in the hood above 
the fryers.  
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: Violation 
Inspector Comments: Observe wiping cloths by the grill to not be fully submerged in the sanitizer. Endure the wiping cloths 
are fully submerged in the sanitation solution. 
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 byManager Inspector Name Donald Cass
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