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
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Dute of Inspection: ( l Z(Ot /4’

Faciity Name:_ M s Srager_ Dimwst, \guse Phone Number LM - XX -~ PRID# W\2S

Facility Site Address: _1\\a Moot City: _ (onE&anat Zip. 893

— : : U oo e Type of Inspection:
ermit #: 1d-132 1, ExpDate: lol \ ! (S| Permit Holder: _ OHARDW v\ccx.o& Eoon-s.

See reverse side for the code sections and general requirements that co,r:e,épond to each violation listed below

in= In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

X

[ o] ] <08 [ KAJ 1 ot | [l WowR T 05 | WAJ [ our
DEMONSTRAHON OF KNOWLEDGE ) ’ SCER. o = \ o «.FOC_)_DeF.ROM_APPROVEDSOURGES
Y| [ 1. Demonsiration of knowledge: food salely certiicalion h}m\\j ’S - "15\_F°°d Obtairied from appraved Source.
EonPeigly Canigs Q - PR s - );r 1: “Campliante wih G !le fer Regulation
HAALD S V\éﬁtkﬁi 3 with Gull Oyster: egu fons
EMPLOYEE HEALTH & HYGIENIC PRACTICES : .CONFORMANGE WITH APPROVED PROCEDURES
i - i e 1.8, Compli e, ‘specialized process,
2.C nicable disease; reporting, restrictions & EE ipe pr
¥ &\ engg,: e s [ X 1. reduced bxygen packaging, & HACCP Flan
3 No discharge from eyes nose, and mouth : : ,CONSUMER ADVISORY
Y 4. Proper ealing, tasting, drinking of tobacco use Y ‘ y . 19dConSt|1(m:r ‘adwsorj provided for raw or
PREVENTING CONTAMINATION BY HANDS . YNAeMgoxe :ﬂds s N
5. Rands clean-and properly washed; gloves used : ' ighly uscepnble Populations ]
2( propetly ' ) 4 20{‘ Llc!:ensedhlgezr;hrca,e faclities/ public & privale
- - 1 schoals: prohibited foods not-offered
6. Ad le handwashing facHit iied &
)( Q\\‘\\ accesi?éie = ‘\\\\\ < WATER/HOT WATER
. ~TIME AND TEMPERATURE RELATIONSHIPS )( &\ 21, Hot and cold water avzilable 0% A+
X 7. Piopeér hot and cold holding lempefatures s Temp I©]
8. Time as a-public health control; pracedures & 1D WASTE DISPOSAL
\( NN 22 Sewage and wastewaler properly disposed ] 1

tecords VERMIN
¥ 8. Proper cocling methods ;
X 10, Proper cooking time & lemperalures 2. ND rodenls insects, bvrds or amma ]
Y 11, Proper rehealing procedures for hot holding \\\
' PROTECTION FROM CONTAMINATION
X 12. Relumed and fasarvice of food N
YN 13. Food in good condition, safe and unadulter ated
X | 14. Food coplact surfaces: clean and sanilized E

" SUPERVISION. - QUT o = . ) ouT
24. Person in charge present and performs dulies - " . 1 39..Thermometsrs provided and dcourale

PERSONAL CLEANLINESS 40, meg ctolhs nropef'y ysed and stored o
25. Personal cleaniiness and hair restraifls - 1 PHYSICAL FAC!U‘HES

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumb*ng pmoef backﬂow devices

42. Garbage and refusé propetly msposed facuhues mamlamed

26. Approved thawing methods used, frozen Tood
27. Food separated and prolecled .

43, Toile! facHities: properly consiricled, supplied, cleaned

28, Washing Iruits and vegelables

44, Prermses persona?fdeanmg Hems; venmiripfoofing

29, Toxic substances property identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

48. Floor waflsand ceﬂmgs buzlt maintained, and clean

48. No unapproved private homes! living or sleeping.quarers

30, Food storage: food storage conlamers adenuf ed
31, Consumer self-service

‘SIGNS/ REQUIREMENTS

32, Food properly fabaied ¥ fonesty wesenteo

47 Siqns pcsted last inspeclion feport available . - -

EQUIPMENT/ UTENSILSI LINENS

a COMFLIANCE & ENFORCEMENY

33 Nonlood contact Surfaces clean

48. Plan Review

34. Warewashing faciiliss; installed, maintained, used: test strips

48, Permits Avaiiable

35. Equipment/ Ulensils approved; installed; clean; good repair, capacily

i 50 'Jmp‘ou'ridif:ant

36. Equipmenl, utensils and finens: storage and use -

ermxl Suspensio

37. Vending machines

38, Mequate venlxauon ‘ang lightifia; desagnalad areas, Use
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Vel
Specialist (Print) ) S ‘ Spe{ alist (Signature)
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Re-inspeclion Date:




