
DBAWendy's #140 I. Date11/19/2025 Time in11:00 AM Time out12:30 PM

DBA - Address10200 Arlington Ave Riverside, CA 92503-1052 DBA - Phone(949) 701-4960

Permit HolderContinental Food Management Facility Emailelena.tamase@cfminc.com

PermitIDPR0082590 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date08/31/2026 District3 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 93

FoodExpirati05/08/2030Employee Stephanie Martinez /SS

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Quat Ammonium
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PermitIDPR0082590DBAWendy's #140 I. Date11/19/2025
Multi sourceViolationsGeneral Comments:

Observations:
11. Proper reheating procedures for hot holding
Status: MAJ (4 PTS) Type: Corrected On Site.
Inspector Comments: Measured nacho cheese at steam table at 83F. Person in charge stated cheese was reheated 
approximately 20 minutes prior to temperature taken prior to placing in steam table. Instructed person in charge to reheat cheese to 
165F at this time. Ensure food is reheated to 165F prior to hot holding and maintained at 135F and above.  
Violation Code - Any potentially hazardous food cooked, cooled, and subsequently reheated for hot holding shall be rapidly 
reheated to a temperature of 165°F for 15 seconds.(114014, 114016)  

18. Compliance with variance, specialized process, and HACCP plan
Status: OUT (2 PTS) Type: Violation 
Inspector Comments: Measured sliced cheese at 52F at cold top unit at cookline. This facility has a variance to hold food 
above 41F, no documentation located onsite and employees unaware of variance. Provide copies of variance at this time. Ensure 
documentation is maintained on-site and available upon inspection. 
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)  

31. Adequate food storage; food storage containers identified
Status: OUT (1 PTS) Type: Violation 
Inspector Comments: Observed a box of potatoes store don floor adjacent to CO2 tanks. Properly store all food on 
approved shelving at least 6 inches above the floor.  
Violation Code - Food shall be stored in approved containers and labeled as to contents. Food shall be stored at least 6" 
above the floor on approved shelving. (114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b))

received byStephanie Martinez Inspector Name Brittany Porto
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