
DBAWendy's #10809 I. Date03/11/2026 Time in01:00 PM Time out01:45 PM

DBA - Address12671 Moreno Beach Dr Moreno Valley, CA 92555-4415 DBA - Phone

Permit HolderCotti Foods California Inc Facility Emailwhoo9415@cottifoods.net

PermitIDPR0064672 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date05/31/2026 District17 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 98

FoodExpirati02/12/2027Employee Annalyn Manalo/SS

FoodWaterTemp127F

FoodSanitizer100FFoodSanitizer200 Quat Ammonium
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PermitIDPR0064672DBAWendy's #10809 I. Date03/11/2026
Multi sourceViolationsGeneral Comments:

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

Inspector Comments: All utensils and equipment shall be approved and in good repair.

Observed split sealant at the 3-compartment sink. Reseal the sink and maintain all equipment smooth and easily cleanable. 

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

38. Adequate ventilation and lighting; designated areas, use
Status: OUT (1 PTS) 

Inspector Comments: All exhaust hoods shall be maintained to effectively remove heat, grease, vapors, and smoke.

Observed gaps between the grease filters at the ventilation hood above the fryers. Per operator, a work order is in place to correct 
this violation. Eliminate the gaps in an approved manner and maintain the hood in good working order.  

Violation Code - Mechanical exhaust ventilation shall be provided to remove toxic gases, heat, grease, vapors, and smoke. All areas 
of a food facility shall have sufficient ventilation to facilitate proper food storage and provide a reasonable condition of comfort for 
each employee. Toilet rooms shall be vented to the outside air by a screened openable window, an air shaft, or a light-switch 
activated exhaust fan. Adequate lighting shall be provided in all areas to facilitate cleaning and inspection. Light fixtures in areas 
where open food is stored, served, prepared, and where utensils are washed shall be of shatterproof construction or protected with 
light shields. (114149, 114149.1, 114149.2, 114149.3, 114252, 114252.1)

received byAnnalyn Manalo Inspector Name Tamia Davidson
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