
DBAWendy's #8982 I. Date09/03/2025 Time in07:45 AM Time out09:30 AM

DBA - Address3450 W Florida Ave Hemet, CA 92545-3563 DBA - Phone

Permit HolderCotti Foods California Inc Facility Emailwhoo9415@cottifoods.net

PermitIDPR0064677 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date05/31/2026 District16 ActionRoutine Inspection R. Date09/10/2025

Manual Grade

A
CLOSED

Manual 93

FoodExpirati08/11/2028Employee Phillip Rowland / ServSafe

FoodWaterTemp153F

FoodSanitizer116FFoodSanitizer200 Q. Ammonium

Pg 1 1 of Pg4



PermitIDPR0064677DBAWendy's #8982 I. Date09/03/2025
Multi sourceViolationsGeneral Comments:

An initial complaint investigation was completed on this date along with a full facility routine inspection. (CO1004589)

Observations:
7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Voluntary Condemnation.
Inspector Comments: 

Raw shell eggs were observed in a cold holding table at 61F. Sealed pasteurized dairy products and raw shell eggs shall be 
maintained at 45°F or below. It was determined that the cold holding unit is in disrepair. Seven raw shell eggs were voluntarily 
discarded. The unit was impounded. (See violation 34). Ensure raw shell eggs are held at or below 45F at all times and all other 
potentially hazardous food items are held at or below 41F. 

 
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)  

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

Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and turn off when the door closes. 
Additionally, the drive thru window shall be self closing. Observed the service window air curtain and self closing mechanism to be in 
disrepair. The manager stated that a repair order has been submitted to repair the air curtain and the window. Repair the drive thru 
window and air curtain and maintain the air curtain on so that it automatically turns on when the service window is opened and 
automatically turns off when the service window is closed.

 
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: Impound. 
Inspector Comments: 

The cold holding table only holding raw shell eggs was observed in disrepair and not functioning. The cold holding table was temped 
at 61F. All equipment must be approved and in good repair. This unit was impounded and a reinspection to check the unit is 
scheduled for 9/10/25. If you have any questions or would like a reinspection of the impounded unit at a sooner date, contact 
jreid@rivco.org or call 951-766-2824.

A leak was observed at the 3 compartment sink faucet. Repair or replace this faucet in an approved manner.

received byPhillip Rowland Inspector Name Jon Reid
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PermitIDPR0064677DBAWendy's #8982 I. Date09/03/2025
Multi sourceViolationsViolation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)  Correct By Date: 09/10/2025 

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

Pink residue was observed on the white ice curtain in the ice machine. Properly wash, rinse and sanitize the inside of the ice machine.

 
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)  

38. Adequate ventilation and lighting; designated areas, use
Status: NOTE ( PTS) 
Inspector Comments: 

Gaps were observed in the hood filters over the grill and fryers. eliminate the gaps between the hood filters. 

 
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 byPhillip Rowland Inspector Name Jon Reid
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