
DBAWendy's #10660 I. Date03/16/2026 Time in10:20 AM Time out11:40 AM

DBA - Address1841 S San Jacinto Ave San Jacinto, CA 92583-5605 DBA - Phone

Permit HolderCotti Foods California Inc Facility Emailwhoo9415@cottifoods.net

PermitIDPR0064675 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date05/31/2026 District13 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 94

FoodExpirati01/29/2027Employee Shayla Johnson/ ServSafe

FoodWaterTemp120F

FoodSanitizer110FFoodSanitizer200 Quat Ammonium
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PermitIDPR0064675DBAWendy's #10660 I. Date03/16/2026
Multi sourceViolationsGeneral Comments:

Observations:
5. Hands clean and properly washed; gloves used properly
Status: OUT (2 PTS) Type: Corrected On Site.

Inspector Comments: Employees are to properly wash their hands after touching hair, face, clothing, personal items, etc. Observed 
person in charge handle their phone during a call and afterwards, handle items in the kitchen (sanitizer bucket, etc). Instruction was 
given to properly wash hands. This was corrected on site. Handwashing infobulletin emailed with inspection report.
 

Violation Code - Employee's hands and exposed arms shall be kept clean, with fingernails properly trimmed. Employees are 
required to properly wash their hands: before handling food, equipment, or utensils; as often as necessary during food preparation, to 
remove soil and contamination; when switching from working with raw to ready-to-eat food; before putting on gloves and working with 
food; after touching body parts; after using toilet room; or any time when contamination may occur. Employees shall minimize bare 
hand and arm contact with non-prepackaged food that is in ready-to-eat form. Whenever gloves are worn, they shall be changed or 
replaced as often as handwashing is required. Approved hand sanitizer can be used in addition to proper handwashing. (113952, 
113953.3, 113953.4, 113961, 113968, 113973)  

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

Inspector Comments: All utensils and equipment shall be approved and maintained in good repair. Observed split gasket on the left 
and right cooler door under the burger/ sandwhich station. Replace split gaskets.
 

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, and other 
accumulation from the below listed areas:

-The handles and top corners of the reach in cooler under the burger/ sandwhich station as observed food debris

-The inside of the tall reach in freezer as observed food debris inside the bottom shelf and by the door gasket

-The inside of the Vollrath unit as observed food debris inside the water.

-The vent above the prep sink/ 3-comp area and inside the restroom as observed dust build-up
 

received byCharity Jordan-Horwath Inspector Name Leslie Aranda
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PermitIDPR0064675DBAWendy's #10660 I. Date03/16/2026
Multi sourceViolationsViolation 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) 
 

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

Inspector Comments: All exhaust hoods shall be maintained to effectively remove heat, grease, vapors, and smoke. Observed 
missing heat resistant sealant on the sides of the fryers hood and the flat top. Seal the sides in an approved manner with an approved 
material.
 

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)  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: The floors, walls, and ceilings shall be fully enclosed and maintained in good repair. Observed the following:

-A gap under the front door. Replace weatherstripping to eliminate the gap.

-Detaching quarry cove base tiles under the 2-basin food prep sink and gaps between tiles. Secure and seal tiles in an approved 
manner with an approved material.
 

Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and easily 
cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: The floors, walls, and ceilings shall be maintained clean. Observed the following in need of cleaning. Remove 
the debris and build-up:

-The back corners of the 3-compartment sink, near the cove base tiles, as observed food debris

-The flooring in the back corners of the fryers as observed grease build-up

received byCharity Jordan-Horwath Inspector Name Leslie Aranda
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PermitIDPR0064675DBAWendy's #10660 I. Date03/16/2026
Multi sourceViolations

Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)
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