
DBAWendy's #98600 I. Date02/13/2026 Time in10:15 AM Time out11:00 AM

DBA - Address40460 Murrieta Hot Springs Rd Murrieta, CA 92563-6400 DBA - Phone(951) 587-6151

Permit HolderWKS Frosty Corp Facility Emailwendys5330@wksusa.com

PermitIDPR0008834 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date01/31/2027 District43 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 98

FoodExpirati04/29/2030Employee Christopher Ramos/ServSafe

FoodWaterTemp127F

FoodSanitizer100FFoodSanitizer200 Quat Ammonium
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PermitIDPR0008834DBAWendy's #98600 I. Date02/13/2026
Multi sourceViolationsGeneral Comments:

Observations:
24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) 

Inspector Comments: 
Relocate the fly light observed installed slightly above the back room prep table.  Insect-control devices shall not be located over food 
or a food-related area.
 

Violation 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)  

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

Inspector Comments: 
Note:

Discontinue hanging re-use tong on the cooking equipment handle.  Provide an empty container to store the tong to protect them 
from contamination.  

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)  

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) 

Inspector Comments: 
Observed two wiping cloth containers at the front service station with quaternary ammonium (QA) sanitizer concentrations below 200 
ppm. Discard the old solution and replace it with fresh QA sanitizer. Ensure the sanitizer concentration remains at a minimum of 200 
ppm at all times 

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))  

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

Inspector Comments: Note:

received byQuincy Jones Inspector Name Luan Le
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PermitIDPR0008834DBAWendy's #98600 I. Date02/13/2026
Multi sourceViolationsCouple employees were observed with unapproved food handler cards.  Ensure all employees who handle food, utensils, or food 
equipment shall have a valid Riverside County Food Handler Certificate by 2/20/2026.. 

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: 02/20/2026 

52. Permit available / current
Status: OUT (0 PTS) 

Inspector Comments: 
No dairy permit (for the soft serve machine) was observed on-site for review.  Here is the information for the CDFA/Milk and Dairy 
Certification Department to contact for the required dairy permit.    Ensure the current Milk and Dairy Certificate is obtain and posted 
at the facility for future inspection to avoid non-compliance and further legal actions.

Joel Kolling, Dairy Program Coordinator  (jkolling@cdfa.ca.gov)
1910 South Archibald Avenue, Suite W
Ontario, CA 91761-8502
(909) 923-9929; Fax (909) 923-0359

 

Violation Code - A food facility shall not be open for business without a valid permit. (114067 (b-c, I, j), 114381 (a), 114387)

received byQuincy Jones Inspector Name Luan Le
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