
DBAWendy's #9782 I. Date04/14/2026 Time in03:30 PM Time out04:15 PM

DBA - Address3515 Grand Oaks Corona, CA 92881-4634 DBA - Phone

Permit HolderCotti Foods California Inc Facility Emailwhoo9415@cottifoods.net

PermitIDPR0064660 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date05/31/2026 District51 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 97

FoodExpirati06/17/2027Employee Noemi Sanchez/ ServSafe

FoodWaterTemp116F

FoodSanitizerFoodSanitizer200 Quat Ammonium
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PermitIDPR0064660DBAWendy's #9782 I. Date04/14/2026
Multi sourceViolationsGeneral Comments:

Observations:
21. Hot and cold water available
Status: OUT (2 PTS) 

Inspector Comments: Observed maximum hot water temperature of 116F at the 3-comp sink and 114F at the prep sink. Increase 
and maintain a minimum temperature of 120F at all sinks (except hand sinks). 

Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all times. Hot 
water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to provide 
warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

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

Inspector Comments: Observed the pass thru window door at the drive thru to be non-self-closing. Repair door to be self-closing. 

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 byNoemi Sanchez Inspector Name Celeste Alvarado

Pg 1 CP 2 of Pg3




