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 - CARNICERIA MI PUEBLO Owner - CARNICERIA MI PUEBLO
Site Address : 1321 SOLANO ST Owner Address : 23915 ORANGEWOOD RD
Facility ID - FA0000679 Inspector - EE0000005 - Tia Branton
Record ID . PR0000332 Inspector Phone . (530) 527-8020
License/Permit Number ~ : 2372-16F-1 Program: : 1614 - Retail Market<6000 Sq. Feet
Person in Charge : : No Prep
Inspection Date . 12/30/2019 Total Inspection Time : 60 min.
i - DA0007364
Inspection Number : . . Result . 05 - Reinspection Required
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

PROHIBITED FOODS NOT ALLOWED - 16 20 "Comply by Date" Not Not In Compliance
Specified

Violation Description:

Prohibited foods may not be offered in licensed health care facilities/public and private schools. (114091)
Corrective Description:
Inspector Comments:

Facility may NOT cook food at this facility REMOVE LARD/GREASE IMMEDIATELY. Raw tortillas are okay.

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:

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:
Please seal floor of main meat market area. Clean flooring in back of all boxes/garbage/keep swept and moped at all times.

FOOD SHALL BE KEPT IN APPROVED CONTAINERS, LABELED AND STORED OFF OF "Comply by Date" Not Not In Compliance
FLOOR - 16 30 Specified

Violation Description:

Food shall be stored in approved containers and labeled as to contents. Food shall be stored at least 6# above the floor on approved shelving.
(114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b))

Corrective Description:

Inspector Comments:
Please remove particle board "table" from front meat area.

—Overall Inspection Comments
All food containers for sale need label as discussed.
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