
DBAWendy's #10927 I. Date09/22/2025 Time in01:15 PM Time out02:15 PM

DBA - Address8745 Trautwein Rd Riverside, CA 92508-9474 DBA - Phone

Permit HolderCotti Foods California Inc Facility Emailwhoo9415@cottifoods.net

PermitIDPR0064734 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date05/31/2026 District6 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 97

FoodExpirati08/29/2025Employee Gabriela Robles / ServSafe

FoodWaterTemp125F

FoodSanitizer109FFoodSanitizer300 Q. Ammonium
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PermitIDPR0064734DBAWendy's #10927 I. Date09/22/2025
Multi sourceViolationsGeneral Comments:
H. Barrios conducted a routine food facility inspection.
Observations:
7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) Type: Corrected On Site.
Inspector Comments: Observed the Blue cheese and the soft, Asiago sliced cheese held in a cold table that is not properly 
functioning and has an ambient temperature of 49.7.  The Blue cheese was 55 F and the Asiago was 49 F.  These items are 
automatically labeled as follows: Blue Cheese 7 day hold, and Asiago 5 day hold.  These items are only good for this labeled time if 
held at 41 F or below.  While other items are approved for time as a critical control point for lettuce and tomatoes labeled for a 6 hour 
hold and sliced American cheese held for a total 8 hours, both at or below 70 F.
Operator was instructed to use an ice bath for both the Blue cheese and Asiago so that it is maintained at or below 41 F.  These items 
shall be discarded at the end of day and not labeled with a 5 to 7 day hold.
Operator has placed a work order for the repair of the cold table.  Once repaired the operator may resume normal labeling and hold 
times.
Send a copy of the repair order to hbarrios@rivco.org. 
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) Type: Violation 
Inspector Comments: Observed the air curtain at the back door not functioning.
Operator shall restore function to the air curtain so that it functions whenever the door is opened and is controlled by the microswitch. 
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)

received byGabriela Robles Inspector Name Heidi Barrios
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