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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 . »

Phone: (530) 283-6355  FAX (530) 283-6241 : Dute of Inspection: 3\( ! l | ﬂj

Facilty Name: Lawe, Swoe ( .X—é R (acecraeces Phone Number SSe- 4207 PRID#_JIOXZ
Facility Site Address: __ R KO AN _ City: L [N e Zp__ i3]
Type of Inspection:

Permit #: L“-\ -130291 Exp Date: [ \ l | < Permit Hoider: Mune 8 Mant Wt W ur etmsed (Lourw;

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0Qut of Compliance

In = in compliance N/O = Not cbserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE ] o m’:&: ; m‘sguﬁ““es
il T 1. Démonsirabon of knowledge: food sajely ceruficaion RNSNNUSSNN : g = _m
Food Salety Cert Nams: Exp. Dm ::' Comphignce :% ;"‘; ’”‘*"?" condition, disploy
Caraiges RS IS olslie . CONFORMANCE wvr; Amovegum '
EMPLOYEE HEALTH & HYGIENIC mcnces = poliid) ED t{:::t::es
&\ 2 Commiiaile it ISATR: oA Meae | }( reduced oxygen packaging, 8 HACCP Plan
3, No discharge from eves. nose, and mouth YR - CONSUMER ADVISORY
4. Proper ealing, tastng, drinking of lobacco use NN X un&,;nongr ,oové?“ s newion @:__
PREVENTING CONTAMINATION BY RANDS / S s

5. Hands clean and property washed: gloves used 20. Uicansed health care facilties/ public & privale

schools: prohibited foods not offerad

properly
i i ied & N
N :c ::;q;:le handwashing faciities supplied \\\\ WATER/HOT WATER
N mi Hot and cold water available

K

TIONSHIPS -
TIME AND TEMPERATURE RELATIONS Temp J"SQOI‘ +

LIQUID WASTE DISPOSAL

X 7S PR

7. Proper hot and cold holding temperatures

)( 3' ﬁ:r;:{; : WM N CoRe; pracateres & _i_m Sewage and waslewaler properiy disposed T 1 il
. — vemu '
;(Z :).P m; cookng":m lemperatures 2 NN 23, No rodents, insects, birds,
v 11, Proper reheating procedures for hol hoiding
PROTECTION FROM CONTAMINATION
X 12. Returneq 300 re-sarvics of food RN
. NN 13. Food in good condition. safe and unadutte! ated
}L 1 14, Food contact surfaces: clean and. sanitized
SUPERVISION ouT ) ouT
24. Person in charge present and performs duties - 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40, Wiping cloths: properly used and stored
15, Personal cleanliness and hair restrainty - BEE PHYSICAL FACILITIES
~ GENERAL FOOD SAFETY REQUIREMENTS 4. Plumbcng proper backfiow davices
26. Approved thawing methods usad, frozen food 42. Garbage and refuss property disposed; facifities mainlained
27. Food separaled and prolecied 43, Toilet facilities: properly constructed, supphied, cleaned
28, Washing fruits and vegetables | 44, Premisés; personalicieaning items: vermin-prosfing
29. Toxic substances pioperty identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE! DISPLAY/ SERVICE 48, Floor, walls and ceifings: built, maintained, and dlean
30. Food storage; food storage containers identified 48. No unapproved private homes/ living or sleeping quariers
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labefed & fonesty presenred’ 47. Signs posted Jas! inspection repont available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE 8 ENFORCEMENT
33, Nonfood contact surfaces clean 48. Plan Review
4. Warswashing faciities; installed, maintained, used: lest slrips 49, Permits Avallable
35. Equipment/ Utensits approvad; installed; clean; good repair; capacity |50, impoundment
36. Equipment, utensils and linens: siorage and use §1. Pormid
37. Vending machines \\
38, Adequale ventiiation and lighting: designatad areas, use
. . . l *
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