
DBAWendy's Restaurant I. Date11/18/2025 Time in09:00 AM Time out10:15 AM

DBA - Address3838 Tyler St Riverside, CA 92503-3431 DBA - Phone(949) 858-9191

Permit HolderCotti Foods California Facility Emailwcap@cottifoods.com

PermitIDPR0087319 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date03/31/2026 District4 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 97

FoodExpirati04/05/2028Employee Rosa Contreras/ss

FoodWaterTemp121F

FoodSanitizerFoodSanitizer200 Quat Ammonium
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PermitIDPR0087319DBAWendy's Restaurant I. Date11/18/2025
Multi sourceViolationsGeneral Comments:

Observations:
1. Food safety certification
Status: NOTE ( PTS) 
Inspector Comments: Observed one expired food manager certificate at the time of inspection. Facility was able to provide 
current food manager certificates at the time of inspection. Renew expired food manager certificate within 30 days, and send proof to 
cltovar@rivco.org.  
Violation Code - Food facilities that prepare, handle or serve non-prepackaged potentially hazardous food, shall have an 
employee who has passed an approved food safety certification examination. Food safety certificate must be maintained at the food 
facility and made available for inspection. (113947.1 - 113947.5)  

25. Person in charge present and performs duties, demonstration of knowledge
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: Operator was asked to demonstrate proper knowledge on sanitizer concentration for manual 
sanitation at 3-compartment sink. Operator was not able to demonstrate proper knowledge on sanitizer concentration at this time. 
Education was given.  
Violation Code - A person in charge shall be present at the food facility during all hours of operation. The person in charge 
and all food employees shall have adequate knowledge and shall be trained in food safety as it relates to their assigned duties. The 
person in charge shall have adequate knowledge of major food allergens and must provide education to employees. (113945, 
113945.1, 113947, 113947.1(b)(2), 113984.1, 114075)  

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) Type: Corrected On Site.
Inspector Comments: Observed a wet wiping clothe on top of the assembly line in-front of the food preparation sink. Ensure 
all wet wiping clothes are fully submerged inside the sanitizer bucket when not being used. (Corrected on site).  
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))

received byRosa Contreras Inspector Name Claudia Tovar
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