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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT .

270 County Hospital Rd., Ste 127 Quincy, CA 95971 . 7

Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection:_ 5 / ‘3 [ Y
Faciity Name: __[X o s (iws Valley Sdocc Phone Number 253 - T &7 PRIDE_ISEE
Facility Site Address: M&-_&i&_ City: _Buclkks Cske Zp_ 934721
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Pemit#: |4 - [ 1455 385 ExpDate: 2 ) /] Permit Holder: _Ke ny <= 1) ix < Sown Qoaﬁ*\v\c

See reverse side for the code sections and general requirements that correspond to each violation listed below
In=In compliance N/O = Notobserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation =~ OUT=0ut of Compliance
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Food Safety Cert Name: Ef; Date jl ST O WG Oyﬂer’:!z_iu!auons n, display
'S -
<\oy AR |4 vE\M\Png‘;E FEALTH & AVGIENIC PRACTICIES7 /’ CONFORMANCE WITH APPROVED PROCEDURES
\ . - - — 18. Compliance with variance, spacialized process
J \\ 2. Communicable disease; reporting, restrictions & f rodacd Sran 4 & HACCP Plan "
vV, :\ i ;x ﬂzs:d?::harge from eyes. nose, and mouth e adw::onsurg:; fA?‘rlaiS%?Y _
|| 4 Proper eaing, tasting, dinking o iobacco use AN J | undercooked foads @ !
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populalions
J } = m?““ 80t propedy washed: glnes used i [ | - Ucersed et carefasites!pablc & pivae
lJ \\\\ 6. Adequate handwashing faciktes suppiied & | »\\ ! - L schooks; probitiled 'migm%ﬁl\ﬁk
=N Sccevaiie — N J 21, Hot and cold water available -
| B TIME AND TEMPERATURE RELATIONSHIPS Tomp \. o F
v | | 7. Proper hot and cold hotdng temperalures [ | CiSUE WASTE OISP 0% A—\&—L
é i \4 | . Tl?:;g: pobls et conkok: pceuees. l ' l \/ m 22. Sewaqge and waslewaler properly disposed it s
|y | ] 8. Proper cooling methods | VERMM '
Y ] i
J T/~ | 10. Proper cooking lime & lemperalures 1 ] 23. No rodents, insecls birds or animals | I S
1/ 11. Proper rehealing procedures for hot holding T i \
N PROTECTION FROM CONTAMINATION
g ] [ 12. Retumed an re-service of food NN
13. Food in good condition, safe and unaduller ated \\
I } 14. Food contact surfaces: clean and santized ]

SUPERVISION [ out_| | ouT
24. Person in change present and performs dulies 1 39. Tnermometars provided and accurale

PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restramts [ PHYSICAL FACILITIES

_GEMERAL FOOD SAFETY REQUIREMENTS [ 44, Plumbing: proper backfiow devices
26. Approved thawing methods used, fmzen lood 42. Garbage and refuse properly disposed. facilities mainlained
21. Food separaled and prolected 43. Toilet facilities. properly constructed, supphed, clesned
28. Washing fruits and vegelables &4, Premises: personalicieaning iems. vermi
PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used

FOOD STORAGE/ DISPLAY! SERVICE 45. Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 48. No unapproved private homes! living or sieeping quarlers
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properly fabefed & fionestly presentea’ 41. Signs posted; last inspection repor available

EQUIPMENT] UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonlfood conlact surfaces clean 48. Plan Review
34, Warewashing facililies: installed, maintained, used: tes! strips 43, Permits Available
35, EquipmenV Ulensils approved, installed; clean; good repair; capacily 50, Impoundment
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