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 - ARBY'S Owner - GOLDEN BEAR RESTAURANT GROUP
Site Address : 1065 S MAIN ST Owner Address 681 LAKE ST
Facility ID - FA0000491 Inspector - EE0000017 - Jana Gosselin
Record ID : PR0000092 Inspector Phone : Not Specified
License/Permit Number . 2010-16F-1 Program: . 1623 - Restaurant <2000 Sq. Feet
Person in Charge :
Inspection Date : 412212020 Total Inspection Time : 60 min.
i - DA0007572
Inspection Number - ‘ ‘ Result : 04 - Major Violations
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

ALL FOOD CONTACT SURFACES SHALL BE KEPT CLEANED AND SANITIZED - 16 14 "Comply by Date" Not Not In Compliance
Specified

Violation Description:

All food contact surfaces of utensils and equipment shall be clean and sanitized. (113984(e), 114097, 114099.1, 114099.4, 114099.6, 114101
(b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117, 114125(b), 114141)

Corrective Description:

Inspector Comments:
All counters around sandwich prep area and meat cutter very dirty. Shake machine and surrounding area needs a thorough cleaning.

FACILITY SHALL BE KEPT CLEAN AT ALL TIMES - 16 44 "Comply by Date" Not Not In Compliance
Specified

Violation Description:

The premises of each food facility shall be kept clean and free of litter and rubbish; all clean and soiled linen shall be properly stored; non-food
items shall be stored and displayed separate from food and food-contact surfaces; the facility shall be kept vermin proof. (114067 (j), 114123,
114143 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259.2, 114259.3, 114279, 114281, 114282)

Corrective Description:

Inspector Comments:

Floor in kitchen dirty, floor under shake machine has spilled product and garbage stuck in it. Big puddle of water on floor near soda boxes.
Cardboard boxes stacked all over the floor, on the desk, on chairs in back.

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 kept on rolls, not set on top. Spindles not working properly to allow paper to be installed.

WALL CEILING AND FLOORS MUST BE APPOVED MATERIAL AND KEPT CLEAN AT ALL "Comply by Date" Not Not In Compliance
TIMES - 16 45 Specified

Violation Description:
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The walls / ceilings shall have durable, smooth, nonabsorbent, light-colored, and washable surfaces. All floor surfaces, other than the

customer service areas, shall be approved, smooth, durable and made of nonabsorbent material that is easily cleanable. Approved base coving

shall be provided in all areas, except customer service areas and where food is stored in original unopened containers. Food facilities shall be

fully enclosed. All food facilities shall be kept clean and in good repair. (114143 (d), 114266, 114268, 114268.1, 114271, 114272)

Corrective Description:

Inspector Comments:
missing two ceiling panels, insulation visible, food setting underneath.

—Overall Inspection Comments
Phone forwarded with no way to contact restaurant. Fowards to a number that can't accept messages.
No obvious preventative measures for sanitizing between customers. Asked drive through operator to get a bucket of sanitizer and wipe down
between customers.
CEILING NEEDS TO BE REPAIRED RIGHT AWAY.
Restaurant very dirty.
Garbage cans need to be closed with the lid secured.

Received By: Date Jana Gosselin Date
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