
DBAChipotle Mexican Grill #2610 I. Date12/03/2025 Time in02:30 PM Time out03:15 PM

DBA - Address2560 Tuscany St Ste 102 Corona, CA 92881-4650 DBA - Phone(614) 318-2482

Permit HolderChipotle Mexican Grill Inc Facility Emaillicensing@chipotle.com

PermitIDPR0069510 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date02/28/2026 District51 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 99

FoodExpirati03/27/2026Employee David Fonseca/ ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Quat Ammonium
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PermitIDPR0069510DBAChipotle Mexican Grill #2610 I. Date12/03/2025
Multi sourceViolationsGeneral Comments:
This inspection was initiated due to a foodborne illness complaint received by this Department. A complaint investigation was also 
conducted at this time (reference CO1005563 & CO1005594). The suspected food consisted of a carne asada bowl and was 
ingested on 11/15/25 at 1:00pm. Symptoms began 11/16/25 at unknown time.
Observations:
7. Proper hot and cold holding temperatures
Status: NOTE ( PTS) 

Inspector Comments: Observed the chimichurri sauce to be under room temperature. Operator stated the mixture consists 
of dehydrated garlic, herbs, fresh cilantro, and sunflower oil. Operator stated the mixture is kept at room temperature. Ensure sauce is 
maintained in temperature until evidence is provided stating it is not potentially hazardous. 

Maintain potentially hazardous foods at or below 41F or above 135F. 

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)  

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

Inspector Comments: Observed the sides of the cooking equipment including the fryer and burner to be soiled with grime. 
Clean and maintain equipment clean. 

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)  

41. Plumbing: properly installed, good repair
Status: NOTE ( PTS) 

Inspector Comments: Observed a leak at the mop sink dispenser. Eliminate leak and maintain in good repair. 

Violation Code - All plumbing shall be installed in compliance with local plumbing ordinances, shall be maintained so as to 
prevent any contamination, and shall be kept clean, fully operative, and in good repair. All food-related equipment drain lines must 
discharge through an approved indirect connection. Any hose used for conveying potable water shall be made from approved 
material and used for no other purpose. (114171, 114189.1, 114190, 114192 (b,c), 114193, 114193.1, 114199, 114201, 114269)

received byJosiah Fonseca Inspector Name Celeste Alvarado
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