County of Tehama

Department of Environmental Health

633 Washington St., Rm 36

Red Bluff CA 96080

Phone # (530) 527-8020 OFFICIAL FOOD INSPECTION REPORT

www.co.tehama.ca.us

Tim Potanovic, REHS - Director

Facility Name . CARNICERIA MI PUEBLO Owner . CARNICERIA MI PUEBLO

Site Address : 1321 SOLANO ST Owner Address 23915 ORANGEWOOD RD

Facility ID . FA0000679 Inspector . EE0000018 - Jay Bhakta

Record ID : PR0000332 Inspector Phone : Not Specified

License/Permit Number ~ : 2372-16F-1 Program: : 1614 - Retail Market<6000 Sq. Feet
Person in Charge : : No Prep

Inspection Date . 3/4/2021 Total Inspection Time : 60 min.

| tion N . DAO0008566

nspection Number . . Result : 00 - Not Applicable

Purpose of Inspection : 102 - Routine Inspection

An inspection of your property revealed the following violations. Please note the date for reinspection. Thank you for your cooperation.

—— Inspection Violations

HAND WASHING FACILITIES REQUIRED - 16 6 "Comply by Date™ Not Not In Compliance
Specified

Violation Description:

Handwashing soap and towels or drying device shall be provided in dispensers; dispensers shall be maintained in good repair. (113953.2) Adequate
facilities shall be provided for hand washing, food preparation and the washing of utensils and equipment. (113953, 113953.1, 114067(f))

Corrective Description:

Inspector Comments:
Hand paper towels were noted to be lacking in towel dispenser located above the hand wash sink. Replace and maintain

DEDICATED WORKING THERMOMETER SHALL BE AVAILABLE AT ALL TIMES - 16 39 "Comply by Date" Not Not In Compliance
Specified

Violation Description:

An accurate easily readable metal probe thermometer suitable for measuring temperature of food shall be available to the food handler. A
thermometer +/- 2 gF shall be provided for each hot and cold holding unit of potentially hazardous foods and high temperature warewashing machines.
(114157, 114159)

Corrective Description:

Inspector Comments:
Please install dedicated thermometer at both ends of meat display cooler. Unit must hold below 41°F at all times (in entire case).

FOOD TRAINING - 16 1 "Comply by Date™ Not Not In Compliance
Specified

Violation Description:

All food employees shall have adequate knowledge of and be trained in food safety as it relates to their assigned duties. (113947) Food facilities that
prepare, handle or serve non-prepackaged potentially hazardous food, shall have an employee who has passed an approved food safety certification
examination. (113947-113947.1)

Corrective Description:

Inspector Comments:
Food handler cards were noted to lacking in the food facility. Provide the food handler cards 30 days from today (3/4/2021) to this department.

—Overall Inspection Comments

Person in contact: Lorena
Food Safety Cert.: Christian exp. 6/2022

Received By: Date Jay Bhakta Date
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