
DBAChick-Fil-A I. Date11/17/2025 Time in10:00 AM Time out11:45 AM

DBA - Address40531 Margarita Rd Temecula, CA 92591-2859 DBA - Phone

Permit HolderGrace James Enterprises LLC. Facility Emailjim.toth@cfatemecula.com  

PermitIDPR0065686 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date09/30/2026 District42 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 94

FoodExpirati05/22/2029Employee Claudia Reyes / ServSafe

FoodWaterTemp120F

FoodSanitizer160FFoodSanitizer200 Quat Ammonium
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PermitIDPR0065686DBAChick-Fil-A I. Date11/17/2025
Multi sourceViolationsGeneral Comments:
This routine inspection was conducted in conjunction with a complaint investigation (CO1005415).  
Observations:
7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Voluntary Condemnation.
Inspector Comments: 

Observed 17 containers of lemonade (approximately 10 liters each) to range between 58 - 62 F. Observed the packaged lemonade to 
state "Perishable - Keep Refrigerated". The operator stated that this lemonade was prepared at approximately 8:00 am, the time of 
this observation was approximately 10:45 am. The operator voluntarily discarded the prepared lemonade. Observed the cooler to 
have a temperature reading of 43.4 F and quickly rise to 46.0 F when briefly opened. The inspector placed an impound tag on this 
unit. Repair the unit in an approved manner. A follow-up inspection is scheduled for 11/24/2025. Do not utilized this unit until a 
member of this department has approved it for use. Failure to comply may result in further legal action (ie. citation, hearing, NOV). 
 
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) Correct By Date: 11/24/2025 

21. Hot and cold water available
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 

NOTE: Observed the hot water heater to have a water temperature set at 122 F; observed the 3-compartment sink to reach a 
warmest temperature of 118.5 F. Provide a minimum warmest temperature of 120 F at all sinks (100 F at hand sinks). Ensure the 
water heater is able to meet the demand of this operation. 
 
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)  

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

1. Observed the back door to not fully self-close. Exterior doors shall be fully self-closing and maintained closed when not actively in 
use to prevent vermin entry.

2. Observed the front double doors to have gaps between the doors. Ensure all exterior doors are free of gaps/cracks/holes to 
prevent potential vermin entry (ie. new weatherstripping). 

3. Observed the pass-thru window (drive thru window) to be maintained open in-between customers. Ensure the pass thru window is 
maintained closed when not actively using.

received byClaudia Reyes Inspector Name Drew Louden Morikawa
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PermitIDPR0065686DBAChick-Fil-A I. Date11/17/2025
Multi sourceViolationsViolation 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: Violation 
Inspector Comments: 

1. Observed the sealant in disrepair at the following locations:
a. At all hand sink splashguards through the kitchen and service areas
b. 3-compartment sink (wall)
c. Bathroom toilets (floor)
Remove the sealant, clean the area, reapply sealant in an approved manner (smooth and easily cleanable without 
pits/grooves/cracks). 

2. Observed there to not be a 1 inch air gap at the following waste water pipes:
a. At the floor sink nearest the ice machine
b. At the floor sink below the 2-compartment prep sink
Provide a minimum 1 inch air gap between the end of the waste water pipe and the floor sink opening. 
 
Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

45. Floors, walls, ceilings: good repair / fully enclosed
Status: NOTE ( PTS) Type: Violation 
Inspector Comments: 

NOTES: 
1. Observed the coving to be separating from the wall near the walk-in freezer door (at the door nearest the back door). Repair the 
coving in an approved manner; eliminate all gaps; provide a smooth and easily cleanable surface. 

2. Observed the fire sprinkler to be separating from the ceiling in the women's bathroom. Secure the sprinkler in an approved manner. 
Eliminate the gap in an approved manner; provide a smooth and easily cleanable surface. 
 
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)

received byClaudia Reyes Inspector Name Drew Louden Morikawa
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