
DBAWendy's #8978 I. Date04/13/2026 Time in03:15 PM Time out04:00 PM

DBA - Address401 N Mckinley St Corona, CA 92879-1205 DBA - Phone(999) 999-9999

Permit HolderCotti Foods California Inc Facility Email

PermitIDPR0065101 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date06/30/2026 District54 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 97

FoodExpirati07/08/2028Employee Jackeline Pascual / ServSafe

FoodWaterTemp136F

FoodSanitizerFoodSanitizer200 Quat Ammonium
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PermitIDPR0065101DBAWendy's #8978 I. Date04/13/2026
Multi sourceViolationsGeneral Comments:
Note: Documentation observed noting Wendy's Sliced American Cheese to have a hold time on prep line with the following time limits:
- 1 hour Tempered
- 7 hours Holding
See photos of documentation attached on file. 
EHS confirmed additional Variance Approval by CDPH on file. 

Observations:
7. Proper hot and cold holding temperatures
Status: NOTE ( PTS) 

Inspector Comments: Observed Cream Cheese Icing for pull-apart Cinnabon stored at 70F at room temperature. Time label does 
not indicate use of Time as a Public Health Control with no time stamp, rather a discard-by date listed. Manufacturer packaging 
observed to show "Keep Frozen" with no clear indication that food item must be kept refrigerated or use of time/temperature control. 
No other documentation available for view on site. Please provide additional documentation for Cream Cheese Frosting showing the 
product is shelf-stable and non-potentially hazardous.  

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)  

26. Personal cleanliness and hair restraints
Status: OUT (1 PTS) 

Inspector Comments: Observed a female employee with short hair scooping fries out of fryer basket without hair restraint. Only a 
headset was observed on head. Provide proper hair restraints for food employees with hair long enough to contaminate food. 

Violation Code - All employees preparing, serving, or handling food or utensils shall wear clean, washable outer garments and shall 
wear a hairnet, cap, or other suitable covering to confine hair. (113969, 113971)   

41. Plumbing: properly installed, good repair
Status: OUT (1 PTS) 

Inspector Comments: Observed minor leaks at Handwashing sink and Prep Sink faucets in warewashing area. Repair all plumbing 
leaks 

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)   

45. Floors, walls, ceilings: good repair / fully enclosed

received byJackeline Pascual Inspector Name Nicole Gragasin
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PermitIDPR0065101DBAWendy's #8978 I. Date04/13/2026
Multi sourceViolationsStatus: OUT (1 PTS) Type: Repeat.

Inspector Comments: Observed cracked and missing tiles and grout at mop sink. Replace and/or repair tiles. 

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)

received byJackeline Pascual Inspector Name Nicole Gragasin
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