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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT ey

270 County Hospital Rd., Ste 127 'Quincy, CA 95971 . b "
Phone: (530) 283-6355 FAX (530) 283-6241 : Date of Inspection: / (55 Fé(j 7

Facility Name: /5/ &L tf LUTFEL. #/AE Phone Number O 3C)755 5727 PRID# 2&[ G
Facility Site Address: _ 2/ /2 27z /- City: o AU Lsclesy Zi_ e/l o Al
/épeo nspection:

Permit #/ 5’-/3() 30 Ex Date:@/zz;// /4~ | Permit Holder: Zﬂﬁ%ﬂﬂ el e
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 ~ OUT=0ut of Compliance

In__| NIO-NIA} £0S | MAJ | our
] FOOD FROM APPROVED SOURLES
15, Food obtamed from approved source

in | NO-NAI g | cos | may | our
DEMONSTRATION OF KNOWLEDGE ;
Yl { 1. Demonstralion of knwgdggkedsa&erycemﬁnatm Ay

] i L  with sheﬂs!ock!ags condition, display
Food Safely Cert Name: /12% ot Exp. 02 7 ,X" T DG T G P aculiion
: :\ e & HYGIENIC PRACTICES 7 _/ a— : Jﬁ%ﬂ"—‘%ﬁmﬁss
2. Communicable disease; raparting, restrictions & 7
&\\ exclusions - X _|_reduced oxygen mcnagmm I:E :AEDC\: :mv
P 3. No discharge from eyes. nose, and mouth TV e 6T : -
ol 4. Proper eating, tasting, drinking of lobacco use NN ) un&erznoik(::r ioc:!s P ROV 107 A% 0 @
i PREVENTING CONTAMINATION BY HANDS Voo = -
i 5. Hands clean and properly washed; gloves used Highly Susceptible Populations
/ 8 s s j )C’ 20. Licensed health care faciities/ public & private
f\\\\w 6. Adequate handwashing faciities supplied & \\ L, schools; prohibited fcx:sr rétgg;e;e:v e
& accessible s \ F :
; TIME AND TEMPERATURE RELATIONSHIPS 21, Hot and cold waler availablo toms 70 DE
X T 7. Froper hot and cold horing lemperalures ] cmp
[ | 8. Time as a public health control; procedutes & i b
>C iy ! m 22, Sewage and was!ewale; my disposed I o
\Va B 9, Proper cooling methods i - - -
710, Proper cooking time & lomperaliies I N 23, No rodenlg, insects, bitds. or antn@s !
i 14. Proper rehealing procedures for hot holding |
] PROTECTION FROM COMTAMINATION
] 12. Refumed & re-service of {000 B
@‘K\\ 13. Food In good condition, safe and unaduller ated
14, Food contact surfaces: clean and sandized
N, BRI S RERBELII : R R
WPERVJSW Out ; g . Ut
24, Person in charge present and petforms dulies 39, Thermometars orovided and accurals
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stared
25, Persona cleanliness and hair resiraints fe PHYSICAL FACILITIES
GENERAL FOOD SAFETY REGUIREMENTS 3. Plumoing, proper backiow devces
26. Approved thawing meihods used, imzen lood 42. Garbage and refuse properly disposed; facilities mainfained
21. Food separated and prolected 43, Tole! facines. properly consinicied, w cleaned
28, Washing fruits and vegetables _ &4, Pramises: personalicieaning Hems: Dt
29, Toxic substances propery identified, slored, used ANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceifings: bulll, mainiained, and clean
30. Food storage:; food storage containers identified 45. No unapproved private homes/ living or ﬂ%@m
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properiy iabefed & fonestly presentea’ 2 47, Signs posted; last inspection report available
EOU!PMENTI UTENSILS/ UNENS COMPUANCE& ENFORCEMENT
33. Nonfood contact surfaces clean 48, Plan Review
34, Warewashing faciities; installed, maintained, used: tes! strips &m%vaﬂab&e
38, Equipmeny Ulsnsils approved; installed; clean; good repair; capacily @E‘B &mem

36, Equipmenl, ulenslls and finens: storage and use
37 Vending machines ~ ; R . \\,\*
38. Adequate venlilation and lighting; designaled areas, use AN RN \
0
’ ( 743 ' Tie Wvu\
LUy T reops é%&/ JZKUQ ,

» Sp ialist (Signaturs" Re-inspection Date: e .
s S S ey




