
DBAChipotle Mexican Grill #13674 I. Date12/02/2025 Time in01:35 PM Time out02:30 PM

DBA - Address35938 Winchester Rd Winchester, CA 92596-7537 DBA - Phone(614) 318-2482

Permit HolderChipotle Mexican Grill Inc Facility Emaillicensing@chipotle.com

PermitIDPR0085746 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date09/30/2026 District43 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 93

FoodExpirati12/08/2028Employee Nathan Scott/ServSafe

FoodWaterTemp124F

FoodSanitizer92FFoodSanitizer100 Other DM

Pg 1 1 of Pg4



PermitIDPR0085746DBAChipotle Mexican Grill #13674 I. Date12/02/2025
Multi sourceViolationsGeneral Comments:

Routine inspection and complaint investigation (CO1005643) conducted on this date.
Observations:
14. Food contact surfaces: clean and sanitized
Status: OUT (2 PTS) Type: Repeat.

Inspector Comments: 
Dirty metal inserts were observed soaking in 93*F wash water in the three-compartment sink, with no active washing taking place. 
The manager was informed of the requirement to maintain a minimum hot water temperature of 100*F in the wash basin when 
soaking utensils and equipment. Upon notification, the manager promptly drained and refilled the wash basin to the proper hot water 
temperature.
 

Violation Code - All food contact surfaces of utensils and equipment shall be properly cleaned and sanitized. Food contact 
surfaces shall be clean to the sight and touch, no accumulation of dust, dirt, food residue, and other debris. (114097, 114099.1, 
114099.2, 114099.4, 114099.6, 114099.7, 114101 (b-d), 114105, 114109, 114111, 114113, 114115, 114117, 114118, 114123, 
114125(b), 114130.2, 114130.5, 114141)  

28. Food separated and protected from contamination
Status: OUT (2 PTS) 

Inspector Comments: 
- Uncovered containers of tortilla chips were observed in the facility. To protect the chips from possible contamination, covers should 
be provided and used consistently when left unattended. This measure will help maintain food safety and prevent exposure to 
environmental hazards. 

Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 
114069(a, d), 114073, 114077, 114089.1 (c), 114143 (c))   

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 

Inspector Comments: 
Paper boats were observed being used as scoops for tortilla chips. Discontinue this practice to prevent possible contamination. A 
proper scoop with a handle must be provided and used to dispense the chips in order to maintain food safety and sanitary handling.
 

Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 
114133, 114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS)

received byNathan Scott Inspector Name Luan Le
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PermitIDPR0085746DBAChipotle Mexican Grill #13674 I. Date12/02/2025
Multi sourceViolationsInspector Comments: 
Clean the following items in approved manner to eliminate debris, grimes and build up:

- basin and counter of the prep sink
- flat grill (heavy grease/debris build up)
- fan covers inside the walk-in cooler
- faucets and caulking at the 3 comp sink
- outside of the ice machine unit at the customer beverage self-service and drive thru area (water calcification noted)
- drain lines for the ice/soda dispenser at the customer beverage self-service unit (mold noted at the end of the drain line opening)
- floor sinks throughout the facility
 

Violation Code - All utensils and equipment shall be clean and installed in an approved manner. Equipment type and quantity 
shall be adequate for the operation. (114115, 114130.3, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114180, 114182, 
114257)  

37. Equipment, utensils, and linens: storage and use
Status: OUT (1 PTS) 

Inspector Comments: 
- A dirty rice strainer was observed left behind the faucet of the prep sink. Discontinue this practice to prevent possible contamination. 
The rice strainer must be relocated to the ware-washing area for proper cleaning and sanitized after each use.
 

Violation Code - Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. All 
clean and soiled linen shall be properly stored. (114067(h), 114074, 114081, 114083, 114119, 114121, 114143(a-b) 114161, 114172, 
114178, 114179, 114185, 114185.2, 114185.3, 114185.4, 114185.5)  

49. Food Handler Certifications available, current, and complete
Status: NOTE ( PTS) 

Inspector Comments: NOTE: 

Observed 1 Food Handlers Card to have expired recently.  Ensure this employee who handle food, utensils, or food equipment shall 
have a valid Riverside County Food Handler Certificate by 12/9/2025.
 

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) Correct By Date: 12/09/2025

received byNathan Scott Inspector Name Luan Le
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