
DBAWendy's #12264 I. Date09/25/2025 Time in03:45 PM Time out04:30 PM

DBA - Address27251 Newport Rd Menifee, CA 92584-2400 DBA - Phone

Permit HolderCotti Foods California Inc Facility Emailwhoo9415@cottifoods.net

PermitIDPR0082796 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date09/30/2026 District45 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 96

FoodExpirati05/28/2030Employee Taylor Jackson/ServSafe

FoodWaterTemp120F

FoodSanitizer112FFoodSanitizer200 Q. Ammonium
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PermitIDPR0082796DBAWendy's #12264 I. Date09/25/2025
Multi sourceViolationsGeneral Comments:

Observations:
21. Hot and cold water available
Status: OUT (2 PTS) 
Inspector Comments: Measured the non-adjustable hand sink at the end of the cook line near the prep area to reach a 
maximum of 112F.  When water at a handwash sink is not readily adjustable at the faucet, the water temperature shall be between 
100°F and 108°F. Adjust the hand wash sink so that the water temperature does not exceed 108F to promote proper hand washing.  
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)  

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) 
Inspector Comments: Measured the sanitizer bucket next to the hand wash sink at the register area to be low. Maintain all 
damp, soiled wiping cloths fully submerged in  200ppm quaternary ammonia solution at all times in between uses to prevent 
contamination. 
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))  

43. Toilet facilities: properly constructed, supplied, cleaned
Status: OUT (1 PTS) 
Inspector Comments: Observed the restroom straight back to the facilities area to be out of toilet paper. Replace the toilet 
paper and maintain fully stocked in permanent dispenser at all times.  
Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a 
well-fitting self-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250, 
114250.1, 114276)  

49. Food Handler Certifications available, current, and complete
Status: NOTE ( PTS) 
Inspector Comments: Observed one expired food handler card as of Sept. 21st. All employees who handle food, utensils, 
or food equipment shall have a valid Riverside County Food Handler Certificate. Provide valid Riverside County Food Handler Cards 
within one week to MirRamirez@Rivco.org. 
Violation Code - County of Riverside Environmental Health Food Handler Certification(s) are available and current for all 
employees who prepare, store, or serve exposed food. (Riverside County Ordinance 567)

received byTaylor Jackson Inspector Name Miranda Ramirez
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