
DBAChipotle Mexican Grill  #1229 I. Date05/08/2026 Time in01:15 PM Time out02:15 PM

DBA - Address30024 Haun Rd Ste 130 Menifee, CA 92584-6811 DBA - Phone(614) 318-2482

Permit HolderChipotle Mexican Grill Inc Facility Emaillicensing@chipotle.com

PermitIDPR0039804 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date12/31/2026 District45 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 95

FoodExpirati10/01/2029Employee Joshua Kurato/SS

FoodWaterTemp120F

FoodSanitizer95.60FFoodSanitizer200 Quat Ammonium 
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PermitIDPR0039804DBAChipotle Mexican Grill  #1229 I. Date05/08/2026
Multi sourceViolationsGeneral Comments:

Observations:
14. Food contact surfaces: clean and sanitized
Status: OUT (2 PTS) 

Inspector Comments: Measured the temperature of the water at the wash basin at the 3 compartment sink at 95.6F. No active 
dishwashing at the time of inspection. Wash water shall be maintained at a minimum of 100°F to facilitate proper washing of food 
contact surfaces. Instructed employee to increase temperature to at least 100F before any dishwashing takes places. 

Violation Code - All food contact surfaces of utensils and equipment shall be properly cleaned and sanitized. Food contact surfaces 
shall be clean to the sight and touch, no accumulation of dust, dirt, food residue, and other debris. (114097, 114099.1, 114099.2, 
114099.4, 114099.6, 114099.7, 114101 (b-d), 114105, 114109, 114111, 114113, 114115, 114117, 114118, 114123, 114125(b), 
114130.2, 114130.5, 114141)  

28. Food separated and protected from contamination
Status: OUT (2 PTS) 

Inspector Comments: Observed an uncovered container of chips that was unattended at the back station. Ensure all food items are 
covered at all times when they are not being actively used to prevent any potential contamination onto food.  

Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 114069(a, 
d), 114073, 114077, 114089.1 (c), 114143 (c))   

36. Equipment / utensils: installed, clean, adequate capacity
Status: NOTE ( PTS) 

Inspector Comments: NOTE: Observed buildup on the grey storage shelving in the walk-in cooler. Ensure to clean and maintain 
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)  

43. Toilet facilities: properly constructed, supplied, cleaned
Status: NOTE ( PTS) 

Inspector Comments: Observed dust buildup on the vent located inside the women's restroom. Ensure to clean and maintain clean.  

Violation Code - Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shall be separated by a 
well-fitting self-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. (114250, 
114250.1, 114276)

received byKylie H. Inspector Name Elisabet Botello
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PermitIDPR0039804DBAChipotle Mexican Grill  #1229 I. Date05/08/2026
Multi sourceViolations46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) 

Inspector Comments: Observed food debris on the floor of the walk-in cooler, cook station, and 3 compartment sink. Ensure to 
clean for and maintain clean.  

Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

received byKylie H. Inspector Name Elisabet Botello
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