
DBAChipotle Mexican Grill #2598 I. Date03/26/2026 Time in10:45 AM Time out12:30 PM

DBA - Address3510 Tyler St Ste 102 Riverside, CA 92503-4106 DBA - Phone(614) 318-2482

Permit HolderChipotle Mexican Grill Inc Facility Emaillicensing@chipotle.com

PermitIDPR0069491 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date02/28/2027 District4 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 93

FoodExpirati09/19/2030Employee Michael Estrella/ SS

FoodWaterTemp130F

FoodSanitizer120FFoodSanitizer200 Quat Ammonium
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PermitIDPR0069491DBAChipotle Mexican Grill #2598 I. Date03/26/2026
Multi sourceViolationsGeneral Comments:
This was a routine inspection in conjunction to a complaint investigation (CO1006778)
Observations:
7. Proper hot and cold holding temperatures
Status: MAJ (4 PTS) Type: Corrected On Site.

Inspector Comments: Measured container of steak inside single reach-in cooler across from cookline at 55F and chicken at 47F. 
Person in charge voluntarily discarded meat at this time. Person in charge looked at sensor logs for unit and showed a recent 
increase and thought it may be due to door not being properly being closed. Measured unit holding at 32F by end of inspection 
Ensure doors are maintained closed to hold food at 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: Observed front door self closing device not functional. Repair front door self closing device in an approved 
manner.  

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)  

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

Inspector Comments: Observed gaps at hood filters. Eliminate gaps and ensure exhaust hood is maintained to effectively remove 
heat, grease, vapors, and smoke. 

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 two unapproved food handler certificates. Provide current Riverside County Food Handler 
Certificates by 4/2/26.  

received byMichael Estrella Inspector Name Brittany Porto
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PermitIDPR0069491DBAChipotle Mexican Grill #2598 I. Date03/26/2026
Multi sourceViolationsViolation 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 byMichael Estrella Inspector Name Brittany Porto
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