
DBAWendy's #9783 I. Date08/29/2025 Time in03:00 PM Time out04:15 PM

DBA - Address3565 Central Ave Riverside, CA 92506-2702 DBA - Phone

Permit HolderCotti Foods California Inc Facility Emailwhoo9415@cottifoods.net

PermitIDPR0064735 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date05/31/2026 District5 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 95

FoodExpirati03/06/2026Employee Guillermina Marquez/ServSafe

FoodWaterTemp98F

FoodSanitizer98FFoodSanitizer200 Q. Ammonium
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PermitIDPR0064735DBAWendy's #9783 I. Date08/29/2025
Multi sourceViolationsGeneral Comments:
NOTE:  due to the air quality from exhaust entering into kitchen and lobby, and due to the hot water being under the required 120 
degrees F.  A pop in inspection on any day after today may occur to ensure both the exhaust and hot water maintain a proper and 
consistent working order. 
Observations:
21. Hot and cold water available
Status: MAJ (4 PTS) Type: Corrected On Site.
Inspector Comments: upon visit for routing inspection, it was found the hot water was measuring only 95 degrees F.  
throughout.  upon discussion with manager, a service member showed up and found the hot water heater pilot light was out and 
re-ignited the pilot.  by end of inspection the hot water was 110 degree  and climbing.  Ensure hot water reaches a minimum of 120 
degrees F. by end of day. 
Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all 
times. Hot water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to 
provide warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

38. Adequate ventilation and lighting; designated areas, use
Status: OUT (1 PTS) Type: Corrected On Site.
Inspector Comments: Upon visit for routine inspection, the following is noted:

the kitchen area was inundated with smoke from fryer use.  smoke filled the kitchen and moving out into lobby area.  Upon review, it 
is noted there are service members up on ceiling conducting routine maintenance of the ventilation filters on top.  maintenance 
persons came down to discuss with me what they are doing.  They mentioned they have all the parts and are in process of replacing 
filters and parts to ensure smoke is properly captured in exhaust system.  By the end of inspection, the smoke had cleared 
significantly and it appears the work being done was adequate in preventing smoke inundation into kitchen.  

NOTE:  please make sure when exhaust hood repairs and maintained is being conducted, it is done during non-peak or non-working 
hours to prevent smoke inundation into lobby and kitchen. 
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)

received byMarbel Inspector Name Richard Conant
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