PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241
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PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
8. e cloan e gty Wached:-glows ubad / 20. Licensed health care facilities/ public & privale
progaly schools; prohibited foods not offered
_ / \\\i 6. Adequate handwashing facilities supplied & \\\ WATER/HOT WATER
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26. Approved thawing methods used, frozen food

43. Totlet facilities: properiy constructed, supplied. cleaned

21. Food separated and protected
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28. Washing fruits and vegetables
29. Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES /
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean N
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36. Equipment, utensils and linens: storags and use
37. Vending machines
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38. Adequate ventilation and lighting; designaled areas, use

Received by (Print) AL AQLS:U 204

Title

Received by (Signature)x%w\ /"l\/{’\-\ Q(,\,L»N

Specialist (Signature)

Specialist (Print)
D’c\o oCa\n A f\c‘lefs 2N\

OBl (oo

Re-inspection Date:

(lo wtine




Facility Name; T . Pg_2 _of _.—5{
Re\vbit Cece e Dell FAID# 24 S¢
’ Date of Inspection: 23
SRR R s

OBSERVATIONS AND CORRECTIVE ACTIONS

DO\D%Q\V\ (“,cock SGQC'{.\(I C‘_CV“\‘:G'\LQ’&\'&V\ within 6O C&Q}S;

'S\Ad\]‘us‘t‘ and  maintaein \r\ovva S*\Ii[‘: rc,ev"'{jcf‘o*(o/‘ <t H(°F ov

b(,low, A"\’ Y8°F _at time oF iﬂslf)ec\"lo\r’\l

<§°§> eram lea in A-done scndewich (‘ch}Scra’(ct“,

C@ Qc‘oq'm het weter leal at 3‘C_cmfbr‘\'mcn"t Sink,

P

H3) ch’a\f Kidchmen Q\oorir\j wihere ¥ 1s X and wne icv\(jcr

S‘Mco'\’\f\ aV)(X e.asi\\/ C'_\ecmo(o\e.-

C@ Qo/\acu (/\ml-\\,\ ;rDe_wW\‘."f u\ﬂic\a C)\;OIWCA 7,/1/13, I&\\JU\LQ

Ihand Aeliueved at time o(’ ‘Lﬂjge_c;\“;on.

Received by (Print) B’(W\ A H L S\\Q C,\/\,\ Title

Received by (Signature)%\/\/\ . !; /\\SL (((/\ID

Specialist (Print) | Specialist (Signature ( 5 E Re-inspection Date: - -
o ( ) c\’)c(‘a\/\ AV\Ag_/‘Song ) /\O—'QJZP\.cUO\ ’ ﬁou"“w\‘&




