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

OFFICIAL FOOD INSPECTION REPORT

Tim Potanovic, REHS - Director

Facility Name - GUADALAJARA RESTAURANT Owner - AB&CRINCON INC.
Site Address . 860 MAIN ST Owner Address 860 MAIN ST
Facility ID - FA0000608 Inspector - EE0000019 - David Lopez
Record ID : PR0000232 Inspector Phone : Not Specified
License/Permit Number . 2225-16F-1 Program: . 1623 - Restaurant <2000 Sq. Feet
Person in Charge
Inspection Date . 3/11/2021 Total Inspection Time 45 min.
i - DA0008582
Inspection Number : . . Result . 01- Meets Standards
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

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:
Have all employees take and complete a food handlers course with completion certificate on the premise. At least one employee must complete
the managers food handling course (Safe Serv). Please have all certificates on premise within 30 days.

TOILET FACILITY MUST BE CLEAN, SUPPLIED AND PROPERY CONSTRUCTED - 16 43 "Comply by Date" Not Not In Compliance
Specified

Violation Description:
Toilet facilities shall be maintained clean, sanitary and in good repair. Toilet rooms shall be separated by a well-fitting self-closing door. Toilet
tissue shall be provided in a permanently installed dispenser at each toilet. The number of toilet facilities shall be in accordance with local

building and plumbing ordinances. Toilet facilities shall be provided for patrons: in establishments with more than 20,000 sq ft.; establishments
offering on-site liquor consumption. (114250, 114250.1, 114276)

Corrective Description:

Inspector Comments:
Toilet paper must be on permanent fixed dispenser at all times. Have paper towel dispenser stocked and in working order.

—Overall Inspection Comments
Please keep food 6 inches off the ground in the walk in at all times. Cover cooling food once food has reached a temperature of 41°F.
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