
DBAWendy's #134 I. Date08/13/2025 Time in12:00 PM Time out01:00 PM

DBA - Address27925 Encanto Dr Sun City, CA 92586-3306 DBA - Phone(951) 672-2815

Permit HolderContinental Food Management Inc Facility Email

PermitIDPR0004820 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date10/31/2025 District45 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 96

FoodExpirati01/16/2029Employee Octavius Beaver / ServSafe

FoodWaterTemp157F

FoodSanitizerFoodSanitizer200 Q. Ammonium
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PermitIDPR0004820DBAWendy's #134 I. Date08/13/2025
Multi sourceViolationsGeneral Comments:
Joint inspection conducted with S. Mendoza.

Observations:
11. Proper reheating procedures for hot holding
Status: NOTE ( PTS) Type: Corrected On Site.
Inspector Comments: 

Observed container of chicken inside the microwave at 122°F. Person in charge (PIC) stated the chicken had been reheated a minute 
prior. PIC was instructed to reheat properly before hot holding.
**Ensure all foods are reheated to the required internal temperature of 165°F for at least 15 seconds prior to hot-holding.

 
Violation Code - Any potentially hazardous food cooked, cooled, and subsequently reheated for hot holding shall be rapidly 
reheated to a temperature of 165°F for 15 seconds.(114014, 114016)  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) Type: Corrected On Site.
Inspector Comments: 

Air curtain at the drive-thru window was not observed to operate when the window is maintained open. PIC was instructed to turn the 
switch on to restore function.
**Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and turn off when the door closes. 
Properly repair and maintain.

The back door air curtain was observed to have weak air flow.
**Repair to ensure the air flow is corrected and is sufficient to prevent pest entry.

The drive-thru window was observed to not self-close.
**Exterior doors shall be self-closing, without gaps or openings, and maintained closed when not actively in use to prevent vermin 
entry. Properly repair to ensure the drive-thru window is self-closing.

 
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)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: 

The door frame of the walk-in cooler was observed to be rusted and and splitting near the interior bottom right corner.
**Eliminate the rust and properly maintain in good repair.

received byOctavius Beaver Inspector Name Sergio Mendoza
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PermitIDPR0004820DBAWendy's #134 I. Date08/13/2025
Multi sourceViolationsObserved the sprayer at the three-compartment sink to be leaking consistently.
**Eliminate the leak in an approved manner.

 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: 

The following were observed to have food and residue buildup:
    1. The fryer cabinets.
    2. The shelving underneath the grill used for burgers.
    3. The interior of the upright freezer next to the ice machine; ice buildup was observed.
**All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris. Properly 
clean and maintain.

 
Violation Code - All utensils and equipment shall be clean and installed in an approved manner. Equipment type and 
quantity shall be adequate for the operation. (114115, 114130.3, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114180, 
114182, 114257)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: 

Observed warping of the wall panels in the following areas: the wall near the back exit door, the wall next to the mop sink room 
entrance, and the wall by the soda machine lines and CO2 tank.
**Properly secure the panels to ensure the walls are flat, smooth, and easily cleanable.

The floor at the entrance of the walk-in cooler was observed to be in disrepair.
**Properly repair the flooring to ensure it is in good repair, smooth, nonabsorbent, 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)  

52. Permit available / current
Status: OUT (0 PTS) Type: Violation 
Inspector Comments: 

A current permit was not observed onsite at the time of inspection. Inspectors provided a copy of the current permit via a verified

received byOctavius Beaver Inspector Name Sergio Mendoza
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PermitIDPR0004820DBAWendy's #134 I. Date08/13/2025
Multi sourceViolationsemail address.
**Ensure a copy of the current permit is retained onsite at all times.

 
Violation Code - A food facility shall not be open for business without a valid permit. (114067 (b-c, I, j), 114381 (a), 114387)

received byOctavius Beaver Inspector Name Sergio Mendoza
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