
DBAWendy's I. Date02/18/2026 Time in01:30 PM Time out03:15 PM

DBA - Address1139 Calimesa Blvd Calimesa, CA 92320 DBA - Phone(909) 768-7667

Permit HolderAmer Boukai Facility Emailjadboukai@coastinedcinc.com

PermitIDPR1004407 Facility DescriptionFF 2001-5999 SQFT Unpack R. Date10/31/2026 District15 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 96

FoodExpirati12/06/2026Employee Jose Guevara/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer100 Chlorine

Pg 1 1 of Pg4



PermitIDPR1004407DBAWendy's I. Date02/18/2026
Multi sourceViolationsGeneral Comments:
This was a first routine inspection for a newly constructed facility. "A" placard provided and posted. Inspector will provide "public 
notice" at a later date based on availability.

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

Inspector Comments: At start of inspection, air curtain was not turning on when the pass thru window was opened. This was 
corrected on site and switched on. Ensure it automatically turns on when the window is opened and turns off when the window 
closes. Air curtains shall operate in conjunction with the microswitch to turn on when the door is open and turn off when the door 
closes.
 

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)  

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

Inspector Comments: All utensils and equipment shall be approved and maintained in good repair. Observed a split gasket on the 
reach in cooler by the hot holding for nuggets and fries. Replace in approved manner.
 

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) Type: Violation 

Inspector Comments: All utensils and equipment shall be maintained clean. Remove any dust, debris, residue, another 
accumulation from the below listed areas:

-The reach in freezer under the Blodgett Invoq unit as observed food debris on the gaskets and inside the unit

-The walk-in cooler handles as observed food debris on it

-The flooring in the back corners of the customer soda machine and in the back areas of the fryers
 

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)

received byJose Guevara Inspector Name Leslie Aranda
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PermitIDPR1004407DBAWendy's I. Date02/18/2026
Multi sourceViolations41. Plumbing: properly installed, good repair
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: All plumbing shall be installed and maintained so as to prevent contamination, kept clean, fully operative, and 
in good repair. Observed the following:

-A leak at the mop basin (bottom faucet) backflow prevention device when either hot or cold water was turned on. Person in charge is 
aware and working on a repair. Repair in approved manner.

-The drive thru soda machine drain line directly touching the floor sink rim. Cut/ elevate to provide at least a 1 inch air gap above the 
floor sink rim.
 

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 byJose Guevara Inspector Name Leslie Aranda
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