PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95871
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PREVENTING CONTAMINATION BY HANDS

19, Consumer advxsory provided for raw or
undercooked foods
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5, Hands clean and properly washed; gloves used
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Highly Susceptible Populations

6. Adequate handwashing facilities suppiied &
accessible
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20. Licensed health care facilities/ public & privale
schools: prahihited foods not offered
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177, Proper hot and coid holding temperatures

8. Time as a public health controf; procedures &
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LIQUID WASTE DISPOSAL

‘I8, Proper cogling mathods

22. Sewage and waslawaler properly disposed
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1. Proper cooking time & temperalures

14, Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

42. Refumed &g re-sarvice of food

13, Food in good condition, safe and unadulierated

| 14, Food contact surfaces: clean and sanitized
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28, Washing fruifs and vegetables
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45, Floos, walls and cailings: buill, maintained, and clean

30. Food storage: food storage containers identified
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Received by (Print)

v L/,z/jﬂ’/ 7z,
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