
DBAChipotle Mexican Grill #3041 I. Date10/02/2025 Time in11:00 AM Time out12:00 PM

DBA - Address300 S Highland Springs Ave Ste 11a Banning, CA 92220-6502 DBA - Phone(614) 318-2482

Permit HolderChipotle Mexican Grill Inc Facility Emaillicensing@chipotle.com

PermitIDPR0073957 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date09/30/2026 District12 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 98

FoodExpirati09/02/2030Employee Leah-Joy Kamnerdsiri/SS

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer50 Chlorine
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PermitIDPR0073957DBAChipotle Mexican Grill #3041 I. Date10/02/2025
Multi sourceViolationsGeneral Comments:

Observations:
18. Compliance with variance, specialized process, and HACCP plan
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: NOTE: Measured red chimichurri sauce at 68F stored at room temperature in two metal containers 
placed on the drain board next to the preparation sink. The person in charge stated the sauce is not potentially hazardous and 
provided letter directly from the laboratory stating that based on lab test results the red chimichurri was considered non-potentially 
hazardous. The letter stated the water activity was measured between 0.837 to 0.926, however, the requirement is 0.85 or less. At 
this time, the facility must store the red chimichurri at 41F or below or submit additional documentation the water activity measured 
0.85 or less. Facility to submit the letter provided and additional documentation to this Department within 1 week (10/9/2025) for 
further review or submit a letter from the California Department of Public Health (CDPH). 

According to the person in charge, the red chimichurri was placed on the drain board approximately 1.5 hours ago. Instructed staff to 
relocate the red chimichurri to a refrigeration unit for cooling. 
Violation Code - Any deviation from standard health code requirements requires approval prior to implementation. A HACCP 
plan, variance, or specialized process must be approved, followed, and written documentation maintained at the facility. (114057, 
114057.1, 114417.6, 114419, 114419.1-14419.3)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed leak from the right edge of the wash compartment of the 3 compartment sink next to the 
drain board. Repair leak and maintain equipment in good repair. 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) Type: Corrected On Site.
Inspector Comments: Observed 3 small sanitizer buckets measuring at less than 200ppm quaternary ammonium. Staff 
replaced the sanitizer solution at the time of inspection. Ensure wet wiping cloths are stored in quaternary ammonium sanitizer 
solution of at least 200ppm. 
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))

PIC Signature

received byLeah Inspector Name Itzel Palacios
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