PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530} 283-6356  FAX (530) 283-6241
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See reverse side for the code sections and general requirements that correspand to each violation listed below
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PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Popuiations

§. Hands clean and properly washed; gloves used

20. Licensed health care factities/ public & private

: progerly e
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\o 11. Proper reheating procedures for hot holding '

/ PROTECTION FROM CONTAMINATION

! 12, Relumed ang re-sarvice of food

13, Food in good condition, safe and unadulter ated

) | 14. Food contact surfaces: clean and sanitized
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SUPERVISION " e
24. Parson in charge present and patforms duliss | 39, Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and siored
25, Personal cleanliness and hair restrints ] , PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing. proper backfiow devices

26. Approved thawing methods used, frozen lood

42, Mmdmmpmmﬂvmm facilities mainlained

27. Food separaled and prolected

43, Toilgt facifites. prapery constrissted, supphied, cleaned

28, Washing fruits and vegetables

29, Toxic substances propery identified, slored, used

84, Premises: pamﬂfdaamwiﬂmmm
ANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45, Floos, walls and ceflings: bulll, maintained, and clean

48. No unapproved private homes/ living or sleeping quariers

30, Food storage; food storage containers idenlified

31, Consumer seff-service SIGNS/ REQUIREMENTS
2. Food properly fabefed & fionesny presented’ 47. Signs pcstad last inspection report available
EQUIPSENT/ UTENSILS/ LINENS Ly COMPLIANGE & ENFORCEMENT

33. Nonfood coniact surfaces clean ' 48, Plan Review

34. Warewashing facilifies; installed, mainiained, used; tes! strips 45, Pervits Available

38, EquipmenV Ulensils appraved, installed; clean; good repair; capacity nndmgm

36, Equipment, ulenslls and linens: storage and use ‘

37. Vending machines \\\}\’\\\\\.\\\ \\2

38, Adequate venliigtion and lighling; designaled areas, use ~ N
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