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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION ‘

FOOD SAFETY EVALUA TION REPORT : )

270 County Hospital Rd., Ste 127 ‘Quincy, CA 95971 E . )

Phone: (530) 283-6355  FAX (530) 283-6241 . | Date of Inspection:_\\[ 1 [ 1
Facility Name: e Aenacor, T venn : Phone Number 25‘&- 2100 PRID#_42SS
Facilly Sile Address: _ 2 S ST City ey Zipatoz Q -

) : : Type of Inspection:

Permit # Exp Date: Permit Holder: - ; S B

See reverse side for the code sections and general requnrements that correspond to each violation listed below
OUT-Out of Compliance

ln =In comp!iance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Ma;or violation

i | wo-a] : ] o0s | Ma ] out | [t Wo-NA RN Cos | WAT | out
DEMONSTRATION OF KNOWLEDGE S _-FOOD.FROM APPROVED SOURCES
f { 1. Demonstratiori of knowiedge food: sa!ely cemﬁcauon b&\\“\\ﬁ R :'15::_‘qud. 99‘?'“??’.”‘_’"'.3,” P'.We._d,s.?ume' T
Food Safety Cert Name: Exp Date il il ,_..1,5, Cgrﬁf«hqqce {a‘qrh s?ggh s!cx.;k:rags. ‘cgr{dmon,.dxsplay
Sz 0 . xd.) ¥ |47 Compliahce with Gull:OysierRequlations
' EMPLOYEE HEALTH & HYGIENIC PRACTICES : CONFORMANGE WITH APPROVED, PR;’CEDURES
" 7 = , specialized progess,
% &\& ;gz;;:;\:nlcable disease; reparting, restrictions & : )( e i padkagin. 3 HTCCP Plar? ?
3. No discharge from eyes nose and fouth - 15 Consumar a deooNigyﬁ 2}?‘23‘3}? N
~ 4. Proper ealing, tasting, drinking of lobacca use N % i ryp 11 | \
i PREVENTING CONTAMINATION BY HANDS c Highly Iét‘:sc‘e‘ptmle Populations
ﬁ( 5. :fé\::ncyleaﬂ and properly washed:-gloves used >< 20. Licensed health care faciities/ public & privale
N 6. Adequale handwashing facilities supplied & \\ Schools: prohibited fmsrgl:ﬁe;eg’ ATER
7( & accessible & —— 0
i """ 7IME AND TEMPERATURE RELATIONSHIPS &w 21. Hot and cold water avaiale rem | SO
Vi 7. Proper hol and coid holding lemperalures i QUID SiETE DISZ?SAL
i 8. Time as a public health controt; pracedures & NN Tom
)( oo . Sewage an waJewale\r,{ Z;);e{:y disposed | | ]
Y 8. Proper cocling methods —
Y 10. Prgser cooking ime & temperalures NN mdents1 m\se\m birds, 0
X1 14. Proper rehealing procedures for hat holding \
PROTECTION FROM CONTAMINATION
X 12, Relumed and fe-service of food g NN :
KRN _13. Food in good-condition, safe and unadultet ated
" .| 14. Food contact surfaces: clean and.sanitized |
“SUPERVISION oUT 1 L il o N T ouT
24, Person in charge present-ang performs dulies - ki . : . 39. . Thermometers provided and accurale . P4
PERSONAL CLEANLINESS : ‘40, meg cloths: prope:'y usedandstored -
25, Personai cleanfiness and hair restrainls 1 PHYSICAL FAClLiTlES
GENERAL FOOD SAFETY REQU!REMENTS 41, Plumb.ng pmoer backﬁow aewcea

#2. Garbage and réfuse properly disposed: tacxh&xes maintained

26. Approved thawing methods used, frozen food
43. Toile! faciities. propery constricted, supphied. cleaned

1 27. Food separated and protecied

28, Washing fruits and vegetables 44, Prernsa personalfdeanmg Hlems: vermin-proofing

29. Toxic substances properly identified, stored, used _ - PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor wallsand ceilings: built, maintained, and clean

30. Food storage: food storage oon!amers ndenhﬁed 48. No unapproved privale homes fiving or sleeping quarters

31, Consumer self-service -~ - ___SIGNS/ REQU!REMENTS

47 ngns posted fast inspeclion reporl.availabie - -

32. Food properfy iabefed & nonestty pfesemeo
| ) COMPLIANC'E & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS

48. PlanReview
49. Parmit§ Avaliable
180, Impoundment’

33 Non!ood contact surfaces clean
34, Warewashing facililies; installed, mainlained, used: lest strips
35, Equipmeny/ Utensils approved; installed; clean; good repair; capacity
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38, Adequate venlilation and lighlifiy, designated areas, Use
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