
DBAChipotle Mexican Grill  #1253 I. Date03/17/2026 Time in01:45 PM Time out03:00 PM

DBA - Address2465 W Florida Ave Hemet, CA 92545-3688 DBA - Phone(614) 318-2482

Permit HolderChipotle Mexican Grill Inc Facility Emaillicensing@chipotle.com

PermitIDPR0040069 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date01/31/2027 District13 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 90

FoodExpirati08/03/2027Employee Mc Crae Remudaro/ ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer50 Chlorine
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PermitIDPR0040069DBAChipotle Mexican Grill  #1253 I. Date03/17/2026
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 when changing tasks. At time of inspection, observed the person 
in charge to handle the floor sink under the 3-compartment sink and then proceed to touch the handle for the walk-in cooler. 
Instruction was given to wash hands and sanitize the affected area. This was corrected on site.
 

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)  

7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Corrected On Site.

Inspector Comments: Potentially hazardous food shall be maintained at an internal temperature of 135F and above or 41F and 
below. Measured a container of cooked chicken at the back prep area with internal temperatures ranging from 100-135F. Per staff, 
the cooked chicken had been in the unit since approximately 30 minutes prior to inspection. This was corrected on site and reheated 
over 165F. All other food items in the unit measured proper temperature.
 

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)  

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

Inspector Comments: Staff stated that food deliveries are delivered through the front double doors and an air curtain is only 
connected to the side door. Ensure the delivery door contains an air curtain. 
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)

received byMc Crae Remudaro Inspector Name Leslie Aranda
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PermitIDPR0040069DBAChipotle Mexican Grill  #1253 I. Date03/17/2026
Multi sourceViolations36. 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 caulking for the 3-compartment sink as observed it to be dark stained. If staining cannot be removed, re-caulk the sink to the 
wall in an approved manner.

-The 3-compartment sink sprayer as observed residue building up

-The flooring under shelving inside the walk-in cooler, under the 3-compartment sink utensil storage, and in the back corner behind 
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)  

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 the 
following:

-A broken hood filter on the left side of the hood with visible gaps. Person in charge stated there is a work order in progress. Replace 
in approved manner.

-Several gaps between the hood filters. Properly adjust the hood filters to eliminate the gaps.

-Missing heat-resistant sealant on the left side of the hood. Re-seal, ensuring it is smooth and easily cleanable.
 

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)  

49. Food Handler Certifications available, current, and complete
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed 2 expired food handler certificates for current employees. Ensure employees obtain the Riverside

received byMc Crae Remudaro Inspector Name Leslie Aranda

Pg 1 CP 3 of Pg5



PermitIDPR0040069DBAChipotle Mexican Grill  #1253 I. Date03/17/2026
Multi sourceViolationsCounty food handler card within 1 week of this notice (by 3/24/2026).
All employees who handle food, utensils, or food equipment shall have a valid Riverside County Food Handler Certificate within one 
week of commencing work.
 

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)

received byMc Crae Remudaro Inspector Name Leslie Aranda
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