
DBACHIPOTLE MEXICAN GRILL I. Date06/09/2026 Time in03:30 PM Time out04:15 PM

DBA - Address1409 Hamner Ave Norco, CA 92860-2938 DBA - Phone(614) 318-2482

Permit HolderChipotle Mexican Grill Facility Emaillicensing@chipotle.com

PermitIDPR0008255 Facility DescriptionFF 2001-5999 SQFT Unpack Restaurant R. Date04/30/2027 District54 ActionRoutine Inspection R. DateNext Routine

Manual Grade

A
CLOSED

Manual 97

FoodExpirati01/23/2030Employee Desi Rios / ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer50 Chlorine
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PermitIDPR0008255DBACHIPOTLE MEXICAN GRILL I. Date06/09/2026
Multi sourceViolationsGeneral Comments:

Observations:
7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) Type: Corrected On Site.

Inspector Comments: Observed the following food items improperly hot holding at 135F or above:
- cooked chicken 127-135F @ service line hot well for <4 hrs. COS: Food item reheated to 165F.
Maintain all hot holding temperatures at 135F or above.  

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)  

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

Inspector Comments: Observed leak coming from main mop sink faucet and at white condensate pipe (unknown). Leak has 
resulted in heavy rusting line at Floor Mop Sink. Repair all leaks and clean/repair rusted sink basin. 

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)   

52. Permit available / current
Status: OUT (0 PTS) 

Inspector Comments: Observed expired permit (as of 4/30/26) posted for public view. Print and post current permit in a conspicuous 
location.  

Violation Code - A food facility shall not be open for business without a valid permit. (114067 (b-c, I, j), 114381 (a), 114387)

received byDesi Rios Inspector Name Nicole Gragasin
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