
OFFICIAL FOOD INSPECTION REPORT

County of Tehama

Department of Environmental Health

633 Washington St., Rm 36

Red Bluff CA 96080

Phone # (530) 527-8020

www.co.tehama.ca.us

Tim Potanovic, REHS - Director

Owner

Site Address 525  ADOBE ROAD F 

Facility Name :

:

:

Owner Address : 3339 DODSON LN 

 PAUL LABARBERA BURRITO BANDITO

Facility ID Inspector EE0000005 - Tia Branton

Inspector Phone (530) 527-8020

License/Permit Number

Person in Charge

Program:

Inspection Date Total Inspection Time

Inspection Number DA0004545

104   - Follow-Up InspectionPurpose of Inspection

45 min.

2402-16F-1

11/14/2016

FA0000692

Record ID PR0000349

:

:

:

:

:

:

:

:

:

:

:

:

Result : 01 - Meets Standards

1624  -  Restaurant 2000 Sq. 

Feet-6000 Sq. Feet

Inspection Violations

No violations cited.

Please continue to maintain proper cooling procedures with both beans and rice. All potentially hazardous food shall be RAPIDLY cooled from 135øF 

to 70øF, within 2 hours, and then from 70øF to 41 øF, within 4 hours. Cooling shall be by one or more of the following methods: in shallow containers; 

separating food into smaller portions; adding ice as an ingredient; using an ice bath, stirring frequently; using rapid cooling equipment; or, using 

containers that facilitate heat transfer. (114002, 114002.1)

Overall Inspection Comments
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