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 : HOLIDAY INN Owner : KUMAR HOTELS, INC

Site Address : 2810 MAIN ST Owner Address * 2810 MAIN ST

Facility ID . FA0001149 Inspector . EE0000018 - Jay Bhakta

Record ID . PR0002086 Inspector Phone : Not Specified

License/Permit Number . PT0002176 Program: : 1640 - Limited Food Prep (Coffee
Person in Charge : . Stand/Hotel)

Inspection Date . 3/15/2021 Total Inspection Time : 60 min.

| tion N . DA0008592

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

EQUIPMENT, UTENCILS AND LINENS SHALL BE PROTECTED FROM CONTAMINATION AT "Comply by Date" Not Not In Compliance
ALL TIMES - 16 36 Specified

Violation Description:

All clean and soiled linen shall be properly stored; non-food items shall be stored and displayed separate from food and food-contact surfaces.
(114185.3 # 114185.4) Utensils and equipment shall be handled and stored so as to be protected from contamination. (114074, 114081, 114119,
114121, 114161, 114178, 114179, 114083, 114185, 114185.2, 114185.5)

Corrective Description:

Inspector Comments:
The Rational brand oven was note have excessive grime build up. Clean and maintain.

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 Safety Certification was noted for a previously employed employee. Please obtain a Food Safety Cert. for a current employee in 60 days of
today's date (3/15/21)

HOT HOLDING TEMPERATURE - 16 11 "Comply by Date™ Not Not In Compliance
Specified

Violation Description:

Any potentially hazardous foods cooked, cooled and subsequently reheated for hot holding or serving shall be brought to a temperature of 165¢F.
(114014, 114016)

Corrective Description:

Inspector Comments:

Sausage(1104°F) was noted in the hotel waring tray. Reheat the sausage to 165°F and MAINTAIN ALL HOT HELD POTENTIALLY HAZARDOUS
FOOD AT 135°F

—Overall Inspection Comments
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