pg Lof [/

TIME AND TEMPERATURE RELATIONSHIPS

PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION Ih!:‘n"OJ'IgT97
270 County Hospital Rd., Ste 127 Quincy, CA 958971
Phone: (530) 283-6355  FAX (530) 283-6241 Dote of luspeetion: £ LI 5{
Faciity Name: (7 175 L/ froe. (SOCE 3607
Facilly Site Address: X8 [ ASLr/ /=L YOty (8C1 © W_2PLLO &
o ; : g , of Inspection:
Pemit#:/4/—/ 7 7. /%5 ExpDate: v, /// /47 Pemit Holder: Sree
See reverse side for the code sections and general requirements that correspond to each wolatton listed below
In=Incompllance N/O = Not observed N/A = Not applicable COS= Corrected on-site MAJ = Major violation  OUT=0ut of Compliance
o | NONAT [ cos [ way | our | [Jo [ WONAT e £0S [ WAT T out
DEMONSTRATION OF KNOWLEDGE FROM Vi £S
r\({ T 1. Bemonsiralon of knowiedgs; lod sajely ceriicaiion NSNS m m 15. Food obtained from approved source
Food Safety Cert Name: ¢ Exp. Data A ﬁmﬁ m ;)::;ssm mmn  display
JOARELE TES =) 8 / Le / Z 9 = NCEwITHAPPRosE%UPRDCEDURES
g EMPLOYEE HEALTH & HYGIENIC PRACTICES = -——-—»»M-  with varance Bhaios
y& ;ggsﬁmqn‘\‘:mcabia disease; reporling, . restrictions & ,)(/1 , fedu cad e & HACCP Plan
)] 3. No discharge from eyes. nosa, and mouth .W"SUMER ADVISORY :
4. Proper eating, tasting, drinking of lobaceo use NN )(" :ﬁaggizfgr ?::é?w mensi b &
4 PREVENTING CONTAMINATION BY HANDS 7 - Highly Susceptible Populations
% l;a;::ﬂc;lean A0 peapal e gloms uted 20. Licensed health care facilities/ public & private
hools: prohibited foods not offered
/ W 6. Adequate handwashing facilities supplied & \\‘ 2
&\\\ accessible &\ W WATERIHOT WATER
S \\ 21. Hot and cold water available
IDEAN

7. Proper hot and cold holding temperalures

i 8. Time as a public health controf; proceduses &
records
> 18, Proper cooling methods i
7> | 10. Proper cooking time & lemperalures !
N 11, Proper rehealing procedures for hot holding ]
A PROTECTION FROM CONTAMINATION

12. Retumed dnd re-service of food R

13, Food in good condition, safe and unadullerated

1 4. Food contact surfaces: clean and sanitized
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LIQUID WASTE DISPOSAL
22. Sewage and waslewaler properly disposed ) { el
VERMIN
23. No rodents, insecls, mds or ammais 3
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SUPERVISION Out o T .
24. Parson in charge presant and patfonms duties 39. Thermomsetars provided and accurale
PERSONAL CLéEANLINESS 40. Wiping cioths: properly used and siored
25, Personal cleanliness and hair restrasmts i PHYSICAL FACILITIES
GEMERAL FOOD SAFETY REGU!REMENT S 1. Plumbing; proper backﬂuw devices
26. Approved maMWs used, frozen lood _42. Gariage and refuse properly disposed, faciities mainlained

21. Food separaled and prolected

u.Twms:p@edymw suppied, clesned

28, Washing fruits and vegetables

84, Premises: personalicieaning ilems. §

29, Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and calings: bull, mainiained, and glean

48. No unapproved private homes/ living or st uarlers

30. Food storage; food storage containers identified

31, Consumer seff-service SIGNS/ REQUIREMENTS

32. Food properly 1abefed & tonestly presente’ 41, Svgpipcstad {ast inspeclion report. avai!able
EOUIPMENT.‘ UTENSILS/ UNE NS COMPLIANGE & ENFORCEMENT

33, Nonfood conlact surfaces clean 48. Plan Review

34, Warewashing facililies; installed, maintained, used: tes! strips 48, Penvolts Avalable

38, Equipmeny Ulsnsils approved; installed; clean; good repair; capacily ) mmdmem

36, Equipment, ulensils and linens: storage and use

37. Vending machines

38, Adequate venliation and lighting; designated areas, use
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