
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 1137  WALNUT ST  

Facility Name :

:

:

Owner Address : 1137 WALNUT ST 

 SHENG LIN CAO LUCKY CHINESE RESTAURANT

Facility ID Inspector EE0000017 - Jana Gosselin

Inspector Phone Not Specified

License/Permit Number

Person in Charge

Program:

Inspection Date Total Inspection Time

Inspection Number DA0008479

102   - Routine InspectionPurpose of Inspection

45 min.

2179-16F-1

1/19/2021

FA0000582

Record ID PR0000200

:

:

:

:

:

:

:

:

:

:

:

:

Result : 05 - Reinspection Required

1623  -  Restaurant <2000 Sq. Feet

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 1/28/2021 Not In Compliance

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:

Adequate handwashing facilities are a critical component of your food safety plan. The sink in the front area needs a paper towel dispenser 

installed and single-use paper towels in place so that it is easy to properly wash and dry employees hands. The sink in the kitchen must be 

equipped with handwashing soap and single use paper towels.

WAREWASHING FACILITIES SHALL BE WORKING CORRECTLY AND HAVE TESTING 

MATERIALS TO VERIFY CHEMICAL CONC - 16 34

Comply by 1/28/2021 Not In Compliance

Violation Description:

Food facilities that prepare food shall be equipped with warewashing facilities. Testing equipment and materials shall be provided to measure 

the applicable sanitization method. (114067(f,g), 114099, 114099.3, 114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107,  114125)

Corrective Description:

Inspector Comments:

The dishwasher must deliver the proper concentration of sanitzer.

ALL UNPACKAGED FOODS SHALL BE PROTECTED FROM CONTAMINATION - 16 31 "Comply by Date" Not 

Specified

Not In Compliance

Violation Description:

Unpackaged food shall be displayed and dispensed in a manner that protects the food from contamination. (114063, 114065)

Corrective Description:

Inspector Comments:

Please keep open food in refrigerators and freezers covered at all times to protect it from contamination.

ALL FOOD SHALL BE LABELED CORRECTLY - 16 32 "Comply by Date" Not 

Specified

Not In Compliance

Violation Description:

Any food is misbranded if its labeling is false or misleading, if it is offered for sale under the name of another food, or if it is an imitation of 

another food for which a definition and standard of identity has been established by regulation. (114087, 114089, 114089.1(a, b), 114090, 

114093.1)

Corrective Description:

Inspector Comments:
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Please label storage bins containing bulk materials (flour, cornstarch, etc). Products repackaged on-site for sale  (cookies) must be properly 

labeled.

Thank you for making the changes we discussed.

Overall Inspection Comments

Received By: Jana GosselinDate Date
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