
DBAWendy's #134 I. Date04/20/2026 Time in11:30 AM Time out01:00 PM

DBA - Address27925 Encanto Dr Sun City, CA 92586-3306 DBA - Phone(951) 672-2815

Permit HolderContinental Food Management Inc Facility Email

PermitIDPR0004820 Facility DescriptionFF 1-2000 SQFT Unpack Restaurant R. Date10/31/2026 District45 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 96

FoodExpirati01/16/2029Employee Octavius Beaver/ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200
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PermitIDPR0004820DBAWendy's #134 I. Date04/20/2026
Multi sourceViolationsGeneral Comments:
This inspection was prompted due to a complaint received to this department CO1006974
Observations:
24. Vermin proofing, air curtains, self-closing doors
Status: OUT (1 PTS) 

Inspector Comments: 
Observed the air curtain to the drive through to be off at the time of inspection. Ensure the aur curtain operates in conjunction with the 
window opening and turns off when the window is closed. This is a repeated violation.  

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)  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 

Inspector Comments: 
Observed the refrigerator underneath the cold top prep table to have exposed insulation on the wall of the unit. Properly repair this 
unit. 

Observed the condensate to the freezer for the fries and tenders to be leaking and freezing at the bottom of the unit. Properly 
resecure the drain line inside the unit and ensure the line is terminating into an evaporative pan underneath the unit. 

Observed water underneath the ice machine from the standing freezer or ice machine. Locate the leak and ensure water is draining 
into a floor sink or evaporative pan.

Observed the oil catch container at the grill to be leaking into a trashcan. If this is not its intended purpose properly repair the dripping 
oil at this area.  

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) 

Inspector Comments: 
Clean the corner underneath the grill. Observed oil and food debris. 

Observed the soda nozzle at the customer area soda machine to have an accumulation of debris underneath , properly clean.  

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)

PIC Signature

received byOctavius Beaven Inspector Name Stephen Zepeda
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PermitIDPR0004820DBAWendy's #134 I. Date04/20/2026
Multi sourceViolations38. Adequate ventilation and lighting; designated areas, use
Status: OUT (1 PTS) 

Inspector Comments: 
Observed the facility to have a significant amount of smoke accumulation throughout the facility. Observed the fryers to release large 
amounts of smoke when cooking and the hood exhaust system unable to keep up with the output of smoke. Inspector verified that the 
unit is exhausting slightly but was observed unable to properly ventilate the facility. Provide proof of repair/inspection/service to 
inspector within 2 weeks(5/2/26) at szepeda@rivco.org. An air balance report may be requested by this department if it is still unable 
to vent smoke properly and if no service report is provided to inspector. Failure to provide documentation will prompt another visit to 
the facility.  

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)

PIC Signature

received byOctavius Beaven Inspector Name Stephen Zepeda
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