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Comment Addendum to Inspection Report
Establishment Name:  CHIPOTLE #2822 Establishment ID:  4092017327

Date:  06/23/2025  Time In:  2:00 PM  Time Out:  4:30 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P)
The beverage dispensing nozzles on the organic lemonade machine were heavily soiled with build up. (4) In EQUIPMENT such
as BEVERAGE dispensing nozzles EQUIPMENT shall be cleaned (b) Absent manufacturer specifications, at a frequency
necessary to preclude accumulation of soil or mold. The PIC cleaned the nozzles. ***CORRECTED DURING INSPECTION
(CDI)***

38 6-501.111 Controlling Pests (Pf)
Numerous flies observed in the kitchen, especially by the dishwashing area. The premises shall be maintained free of insects,
rodents and other pests. Utilize approved methods of pest control, keep drains and equipment clean and keep doors closed to
minimize flies. The PIC has been advised to review and adjust fly control methods. ***WILL VERIFY WITHIN 10 DAYS***

41 3-304.14 Wiping Cloths, Use Limitations (C)
The chemical sanitizing solution was visibly soiled with floating food debris. Maintain sanitizer containers for in-use cloths free of
visible debris and soil. The PIC remade and tested the chemical sanitizing solution. ***CDI***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
The drink reach in cooler and three door upright reach in cooler are pooling water onto the floor. Equipment shall be maintained
in good repair. The PIC is advised to have units inspected for repair.

49 4-602.13 Nonfood Contact Surfaces (C)
The following are soiled and shall be cleaned: reach in cooler interior, serving line counters, cubbies storing single service items,
and hand washing sink. Non food contact surfaces of equipment shall be cleaned frequently to preclude accumulation of soil
residues. Clean the items listed.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Floors throughout kitchen are soiled including but not limited to high traffic areas, underneath equipment, and corners. Wall at
hand washing sinks and grill area are soiled with food residue buildup and splatter. Physical facilities shall be cleaned as often
as necessary to keep them clean. Clean these areas more frequently.


