
DBAArby's #7132 I. Date06/08/2026 Time in10:15 AM Time out12:00 PM

DBA - Address25251 Madison Ave Murrieta, CA 92562-8954 DBA - Phone(253) 292-6907

Permit HolderSA Food Service LLC dba Arby's Facility Emailjose@food-services.co

PermitIDPR0061870 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date06/30/2027 District46 ActionRoutine Inspection R. Date06/15/2026

Manual Grade

A
CLOSEDFACILITY 
CLOSED

Manual 95

FoodExpirati01/18/2030Employee Dakota Otto / ServSafe

FoodWaterTemp120F

FoodSanitizer100FFoodSanitizer200 Quat Ammonium
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PermitIDPR0061870DBAArby's #7132 I. Date06/08/2026
Multi sourceViolationsGeneral Comments:
This routine inspection is in conjunction with complain COCO1007723. 
Observations:
34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed the faucet of the front handwash sink and the faucet of the prep sink to be leaking. Repair/replace 
the faucet in an approved manner to eliminate the leak. 

Observed the vent hood of the ovens to not operate when the fan switch is turned on. Repair/replace the vent hood so it operates in 
conjunction with the switch for proper ventilation of the ovens.  

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) Type: Violation 

Inspector Comments: Observed the base of the soda dispenser nozzles to have a build-up of debris. All equipment and utensils 
shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris. 

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)  

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

Inspector Comments: There was insufficient comfort air at the main cookline and throughout the back food preparation, storage, 
and ware wash areas. Observed the air temperature at 91F-93F. Person in charge stated the A/C was inoperable. Observed active 
perspiration from the entire staff. The employee at the cookline preparing sandwiches was actively sweating during food preparation 
and there was a high potential for cross contamination of food items. Provide adequate comfort air by repairing the existing air 
conditioning system and/or installing air conditioning to maintain the comfort level of employees and ensure reasonable shelf life of 
the food in storage. 

Due to the insufficient comfort air throughout the facility with and average temperature of 91F-93F and the high possibility of cross 
contamination to food prep/equipment, the facility is closed at this time. A reinspection date has been set for 1 week (06/15/2026) If 
the violation resulting in this closure is corrected before this date please contact the inspector at 951-461-0284.  

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

received byDakota Otto Inspector Name Patrick Dimon
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PermitIDPR0061870DBAArby's #7132 I. Date06/08/2026
Multi sourceViolationslight shields. (114149, 114149.1, 114149.2, 114149.3, 114252, 114252.1) Correct By Date: 06/15/2026 

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed the wall and FRP above the drive-thru window area to be chipped and broken off. Repair/replace 
the wall portion in an approved manner. 

Observed the grout along the top or the cove base in the walk-in cooler to be deteriorated. Repair/replace the grout in an approved 
manner.  

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)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) Type: Violation 

Inspector Comments: Observed the walls of the drive-thru area to has dust, debris, and other residue. Clean and maintain the area 
around the drive-thru area.  

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

53. Permit suspended / revoked
Status: OUT (0 PTS) Type: Violation 

Violation Code - If an imminent health hazard is observed, an enforcement officer may temporarily suspend the permit and order the 
food facility immediately closed. (114405, 114409) Correct By Date: 06/15/2026

received byDakota Otto Inspector Name Patrick Dimon
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