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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95871 . ) /
Phone: (530) 283-6355 FAX (530) 283-6241 , Date of Inspection: é 9222 2
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See reverse side for the code sections and general requirements that correspond to each violation listed below
in=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation  QUT=0ut of Compliance
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Exp. Date R 17, Comphance i Gull Oyster Regquiations
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: EMPLOYEE HEALTH & RYGIENIC PRACTICES
K) \& 2. Communicable disease; reporting, restrictions & )Q 5 nxygenm mec; m&mﬂ
p S ;x ﬁzs;?sn:harge from eyes. nose. and mouth TN ks ?NS:’M:Z ’?DV‘SO?Y ;
O] 4. Praper ealing, tasting, drinking of lobacea use _ )C o °"si’:§ fo:éss fy provided for caw ol @
PREVENTING CONTAMINATION BY HANDS Highly Sasceptibie Populations
)(] 8§ Handsnciean and properly washed; gloves used )Q 7. Licansed health care faciities! pablic & privals
: properly e e
)O N 6. Adequate handwashing facilities suppiied & @ schaols: prahibited fc:;is} ;%%e;e& —
N accessible o R A
\~ TIME AND TEMPERATURE RELATIONSHIPS M@ 2. Fotod ool vl MR o LA OF
) | 7. Proper hot and cold hotding temperalures 4 iGUi0 WASTE DISPOSAL =
: 8. Time as a public health controf; procedures &
)Q ‘:200,;5 ok o aReRa __’x_\'m 22. Sewage and waslewaler &mpedy disposed ] ™% 3
j'e! 9, Proper cooling mathods 1

OCY - | 10, Proper cooking time & lemperalures T

C 11, Proper rehealing procedures for hot holding |

f\ PROTECTION FROM CONTAMINATION

12. Refumed and re-service of food s
oo 13, Food in good conditan. sale and unadylier ated
i 14. Food contact surfaces: clean and sanitized
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SUPERVISION owr ; : . OUT
24, Person in charge present and petforms dulies 39, Yhern}_mrs orvided and accurale
PERSONAL CLEANLINESS 40. Wiping cioths: properly used and slored
25, Personal cleanliness and hair restrants N PHYSICAL FACILITIES
GEMERAL FOOD SAFETY REQU!REMENTS 41. Plumbing. mperbaﬂtﬁowdewcea
26. Approved thawing methods used, fmzen lood 42. Garbiage and refuse properly disposed; faciities mainlained
27. Food separated and prolected 43, Tollet faciities. propery construcied, supplied, clesned
28, Washing frifs and vegetables 84, Promises. mw&%wm
29, Toxic substances propeily identified, stored, used AWENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY! SERVICE 45, Floos, walls and ceilings: bullt, maintained, and clean
30. Food storage; food storage containers identified 48. No unapproved private homes/ living or steeping quariers
31, Consumer setf-service SIGNS/ REQUIREMENTS
32. Food properly labefes & Honesty presentea’ 47, SEns s posted; last inspection reporl svaiiable
EQUIPSENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT
33, Nonlood contact surfaces clean 48. Plan Rewew
34, Warswashing facilities: installed, maintained, used: tes! strips 4‘!, Parmits Avalable
36, Equipment Ulensils approved; installed; clean; good repair; capacily Wd"‘m
36, Equipment, ulenslls and finens: storage and use 81, Peemit Suspensin
37. Vending machines . , ‘\m R &
38, Adequate veniiiation and Highting; aes%gnaled areas, usg N N RN _
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