
DBAWendy's #53300 I. Date10/01/2025 Time in11:15 AM Time out12:30 PM

DBA - Address27672 Jefferson Ave Temecula, CA 92590-2623 DBA - Phone(951) 587-6151

Permit HolderWKS Frosty Corp Facility Emailwendys5330@wksusa.com

PermitIDPR0006163 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date01/31/2026 District46 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 95

FoodExpirati05/01/2029Employee Jazmine Flores/ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Q. Ammonium
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PermitIDPR0006163DBAWendy's #53300 I. Date10/01/2025
Multi sourceViolationsGeneral Comments:

Observations:
6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) 
Inspector Comments: Provide soap and paper towels at the hand wash station at the drive through. Ensure employees are 
washing hands in between handling money and making drinks. 

Observed women's restroom soap dispenser to be missing soap. Ensure restroom dispenser are stocked at all times. This violation 
was corrected onsite. 

Observed the hand wash station in the men's restroom to working inconsistently. Inspector was not able to verify water temperature at 
this sink. Properly repair/restore hot water to this sink and ensure it is working properly to provide hot water and work consistently.  

 
Violation Code - Adequate facilities exclusively for handwashing shall be provided in food preparation areas and within toilet 
rooms. Handwashing soap, and towels or drying device, shall be provided in dispensers. Handwashing facilities shall be clean, 
unobstructed, and accessible at all times for employee use. (113953, 113953.1, 113953.2, 114067(f), 114143 (e))  

24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) 
Inspector Comments: Observed the drive through air curtain to have low/zero velocity. Air curtains shall have adequate 
velocity to prevent pests from entering the facility through the open window. Properly repair.  
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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) 
Inspector Comments: Observed two floor tiles to be missing at the fryer area. Properly repair.

Observed the grout in between floor tiles at the 3 compartment sink area to be low. Properly restore grout level at this area.  
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)  

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) 
Inspector Comments: Ensure all employee at the facility have a valid food handler card and it is available for inspection. 
Observed one employee currently working without a food handler card.  
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)

PIC Signature

received byJazmine Flores Inspector Name Stephen Zepeda
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