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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 85971 5 A S

Phone; lzggo) gsg 6355 FAX (530) 283-6241 Date of inspection /C/: //2
Faciity Name: _ /AL L JRIIT (JOCOLI/E ‘ ____ Phone Number , PRID#_SLZ2TE
Facilty Site Address: 75/ & gy oG City: C"/M‘%’t Zip_Ze/D

: ; 7 Typepf Inspection:
Pemit#: /5 / 3] B4/ Exp Date: é’/g//‘{ Permit Holder: é/)’Wa/ [ ROy ﬁ; 7},‘ o

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

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

n i NIQ-NI& i ’ €08 } MAJ [ QUT o | RIO-NIA = TOS | WAL | OUT
N KN WLEDG ! 00D FROM APPROVED SOURCES
I DEMONSTRATION OF N2 € | 5. Food obtained from approved spurce
1 bemensiziondl know}ndge Toodsafey erufalion ESSNNNY )d D1 6 Compliance with shell slock tags, condition, display
ey ///' /u”(f a4 e TR} | 17. Goriphiance with Gull Oyster Regulations
EMF{'L(;:{EE HEALTH & ﬂYGlENIC PRACTICES N CONFORMANCE WITH APPROVED PROCEDURES
X\\\\~ 2. Communicable disease; raporting, restrictions & ' ><) :ead lﬁoﬂfgﬁ?ﬁ%ﬁ;ﬁ;‘cg :}ieéggzgg frocess.
4 N g?(zgs(lf?:csharge from eyes. nose, and mouth 5T . .CONSUM{ER ?DV!SURY =
2 4. Proper ealing, tasling, dninking of lohacca use RN )() i {‘;2:;;(;":’ ?og('j?fy provided for raw or \\
4 PREVENTING CONTAMINATION BY HANDS - Highily Sescapiiols Popilations N
)c > :fg::,f;ea" i e 20. Licensed health care facifities/ public & private
\j 6. Adequale handwashing facilities supphed & \\ schoats; prohibited foods not offered
PONNNY accessive N WATER/HOT WATER
3 TIME AND YEMPERATURE RELATIONSHIPS 21' Hot and cold water avaliable P
‘ ; ‘ Temp 7, Z d %
Pad T77. Proper ho! and coid holding lemperatures T
)O 8. Time as a public health controf; procedures & 2 EE S 7 Sewsas andvasteviaar properly Geptsed l ]
oot VERMIN

T
2\ | 8. Proper cooling methods S 23. No rodents, insects. birds, or animals

"S> | 10. Proper cooking time & lempsiatures
“SC) | 1. Proper 1eheating procedures for hat holding

> PROTECTION FROM CONTAMINATION
7T 12. Relumed and re-sarvice of food NN
KRy 13. Food in good-condition, safe and unadulter aled
1 X0 1 14. Food contact surfzces: clean and sanitized

LRI RIRK,

R R iy
SUPERVISION OUT
24. Person in charge present and performs dulies - 39. Thermometlars provided and accurale
PERSDNAL‘CL‘EANLINESS 40, Wiping cloths: properly used and stored
25. Personai cleaniiness and hair restraints [ PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing melhods used, frozen focd 1 1 42. Garbage and refuse propery disposed; facilities maintained
27. Food separated and prolecied 42, Toilet faciiities. propeny constructed, supplied. cleaned
28. Washing iruits and vegetables 84, Premises; personal/cieaning ilems: vermin-pronfing
29, Toxic substances propery identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean
10, Food storage; food starage containers identified 48. No unapproved private homes/ living of sleeping quariers
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed ¥ fionestiy presented’ ] 47, S«gns posted; last inspection report available
COMPLIANCE & ENFORCEMENY

EQUIPMENT! UTENSILS/ LINENS
48, Plan Review

33, Nonlood conjact surfaces clean
., Warewashing faciilies, installed, maintained, used; test strips 45, Perimils Avallable
35, Equipmeny Ulensis approved: installed; clean: good rapair; capacily 50, impoundment
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38, Adequale venliiation and huhting' designaled areas, use
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