PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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See reverse side for the code sections and general requirements that correspond to each violation listed below
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{ ‘;Tﬂgsg‘:harge from eyes. nose, and mouth e advifc)o"sgv'?zi?i on?‘rla‘i%?Y -
LNy | 4. Proper eating, tasting, drinking of tobacco use NN \/ un:iarcooke d foods Y pr &i

PREVENTING CONTAM!N&TION BY HANDS Highly Susceptible Popuiations

i [ 5. Hands clean and properly washed: gloves used T <[ 25 Cioarsad heath cae facites] pubc & prvate

' prosey ; schools: prohibited foods not offered
¥ \‘\\\\ 6. Adequate handwashing facilltes suppiied & f\\\ WATERMOT WATER
B S\ Scconiee IN 21, Hot and cold water available o
» TIME AND TEMPERATURE RELATIONSHIPS )( tomp 120°F it
bl 1 7. Proper hot and cold hotdag temperalures | f U0 WASTE DISPOSAL
! t 8. Time as a public health controt; procedures & ! | - 1
! | | records ! | l m 22. Sewaqge and waslewaler vgmy disposed | ] !
! . N | 8. Proper cooling methods | |t - -
X - 10. Proper cookng lime & lemperalires i i 23. No rodenls, insects. ditds_or animals

i 11. Proper rehealing procedures for hot holding 1 1

PROTECTION FROM CONTAMINATION
12. Retumed anG re-service of food N

13. Food in good condition, safe and unadu'ler ated

24. Person in change present and performs dulies

39. Thermometsrs prmvided and accurale

PERSONAL CLEANLINESS

40. Wiping cloths: properly used and siored

K PHYSICAL FACILITIES

25, Personal cleanliness and hair restramts
GEMERAL FOOD SAFETY REQUIREMENTS

[ 41. Plumbing: proper backfiow devices

26. Approved thawing methods used, frozen food

42. Gamage and refuse properly disposed. facilities mainlained

43. Toilet faciities. propery constucted, suppbed, cleaned

27. Food separaled and prolected

44, Premises personalitieaning items: ]

g Hems_ vermmin-proofing
PERMANENT FOOD FACILITIES

28, Washing fruits and vegetables
29. Toxic substances propery identified, slored, used

FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor, walls and ceilings: buill, maintained, and clean

30. Food storage; food storage containers identified

48. No unapproved private homes/ living or sleeping quariers

SIGNS/ REQUIREMENTS

31. Consumer self-service
32. Food properfy labefed & tonestly presented’

47. Signs posted; last inspection report available

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonlood conlact surfaces clean 48, Plan Remew
34, Warewashing facilities: installed, maintained, used: tes! strips 43, Permits Available
35, EquipmenV Ulensils appraved, installed; clean; good repair; capacily 50, Impoundment

36, Equipment, ulenslls and linens: storage and use

37. Vending machines

38, Adequate venlilation and lighting; designaled areas, use
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