
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 1728  SOLANO ST  

Facility Name :

:

:

Owner Address : 361 STONY CREEK DR 

 ANTONIO D.SOLANO RAMOS MARISCOS ALTAMAR LLC

Facility ID Inspector EE0000018 - Jay Bhakta

Inspector Phone Not Specified

License/Permit Number

Person in Charge

Program:

Inspection Date Total Inspection Time

Inspection Number DA0008589

102   - Routine InspectionPurpose of Inspection

60 min.

2367-16F-1

3/10/2021

FA0000676

Record ID PR0000329

:

:

:

:

:

:

:

:

:

:

:

:

Result : 03 - Minor Violations

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

FOOD TRAINING - 16 1 "Comply by Date" Not 

Specified

Not In Compliance

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's and Food Safety Cert. were noted to be lacking or not on premise. Provide the Food handler's cards in 30 days of this inspection 

(3/10/21).  Provide the Food Safety Certification in 60 days of this inspection (3/10/21) Provide paper copies of the documents on site.

WAREWASHING FACILITIES SHALL BE WORKING CORRECTLY AND HAVE TESTING 

MATERIALS TO VERIFY CHEMICAL CONC - 16 34

"Comply by Date" Not 

Specified

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:

Chlorine was noted as the sanitizing solution. The concentration is unknown due to a lack of test strips. Provide chlorine concentration test strips and 

maintain appropriate level (100 ppm).

ALL VENTILATION SHALL MEET REQUIREMENTS - 16 38B "Comply by Date" Not 

Specified

Not In Compliance

Violation Description:

Exhaust hoods shall be provided to remove toxic gases, heat. grease, vapors and smoke and be approved by the local building department. 

Canopy-type hoods shall extend 6# beyond all cooking equipment. All areas shall have sufficient ventilation to facilitate proper food storage. Toilet 

rooms shall be vented to the outside air by a screened openable window, an air shaft, or a light-switch activated exhaust fan, consistent with local 

building codes. (114149, 114149.1)

Corrective Description:

Inspector Comments:

The hood baffles above the grill was noted to have heavy grease build up. Please degrease the baffles and increase the servicing of the mechanical 

ventilation system.

ALL UTENCILS AND EQUIPMENT SHALL  BE APPROVED, AND FUNCTIONING PROPERLY - 

16 35

"Comply by Date" Not 

Specified

Not In Compliance

Violation Description:

All utensils and equipment shall be fully operative and in good repair. (114175) All utensils and equipment shall be approved, installed properly, and 

meet applicable standards. (114130, 114130.1, 114130.2, 114130.3, 114130.4, 114130.5, 114132, 114133, 114137, 114139, 114153, 114155, 

114163,  114165, 114167, 114169, 114177, 114180, 114182)
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Corrective Description:

Inspector Comments:

The sandwich top refrigeration unit was noted to not be in working order. Repair or replace the sandwich top refrigeration unit.

HOT AND COLD POTABLE WATER AVAILABLE - 16 21 "Comply by Date" Not 

Specified

Not In Compliance

Violation Description:

An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all times. (113953(c), 114099.2(b) 114101(a), 

114189, 114192, 114192.1, 114195)

Corrective Description:

Inspector Comments:

The tomatoes(49° F) and the cooked shrimp (47°F) were noted in the sandwich tip refrigeration unit closest to the hand wash sink. Cold Hold all 

Potentially hazardous foods at 41°F r lower. Use ice a temporary means to lower the temperature.

Overall Inspection Comments

Received By: Jay BhaktaDate Date
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