PLUMAS COUNTY pg 1 of ___
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT .

270 County Hospital Rd., Ste 127 Quincy, CA 85971 . } "
Phone: (530) 283-6355  FAX (530) 283-6241 : : Date of tspection; 2 3/7 Y15

Faciity Name: __/7./ 547 (/7 (e PhoneNumbe(?/zf)zﬂ ~7E R[5

Faciity Site Adtress:_ 2 2401 A Cigly Cp  Cy (7L CGar
y e of lnspecnon

Permit #-/5‘-/ 2958/ ExDate 2 // //(, Permit Holder: 4{1;’“‘( é}[(ég’ W /id s

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

In=In compliance N/O= Not observed M/A = Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE - HOQP,NE0 A6 WRGMED YO\ RCES
?" i [_1. Demanstralion of knowiedge: food salety certiization AR m ig"f;gffpﬁmﬂxﬁmﬁfﬂ;ﬁim«m display

ood Safety Cert v . Dat - y | X A

pieyice /‘i‘;‘;’ - /) et e °2// / b .| 37. Gampiiante wilh Gull Oyster Regulations
- EMPLOYEE HEALTH & RYGIENIC PRACTICES 7 / CONFORMANCE WITH APPROVED PROCEDURES
8. Compliatice with vaiance, specialized process,
reduced oxygen packaging, & HACCP Plan

\\\ 2. Communicable disease; reporiing, restrictions & >0
exclusions -
. 3, No discharge from eyes. nose. and mouth .CONSUP{!ER ADVISORY
4. Proper ealing, tasting, dnnking or lobacca use NN )Q ‘1‘:&2{‘;‘;2‘;::' ?:0"(;5501"{ provided for raw or ‘ &N
7
0

PREVENTING CONTAMINATION BY MANDS Hahiv s : ;
§, Hands clean and properly washed; gloves used ighly uscegnble Po?uiau?ns
20. Licensed health care faciities/ public & private

schoals; prahibited foods not offered

propetly
\\\ 6. Adequate handwashing faciities suppiied & \\\ ¢ WATERIHOT WATER
accessible
L 25 2 y&\\ﬁ 21. Hot and cold water available

X D M

TIME AND TEMPERATURE RELATIONSHIPS Temp
7. P_mper hot and colid holding temperalures e LU0 WASTE GISPOSAL
X = Tlmzs e DO RN 22. Sewage and wastewaler properly disposed ] ] I
X P lin VERMIN
)\?. fﬂ_ ;g;;:ggoﬁqn;n:rt:eoftemp = ROV 23, No rodents, insects. birds, or animals
"SCt | 11, Proper rehealing procedures for hot halding
i PROTECTION FROM CONTAMINATION
X 12, Returned and re-service of food A N
X RN 13. Food in good condition, safe and unadulter ated \\\
/X’; | 14, Food contart surfaces: clean and sanilized
SUPERVISION ouT out
24, Person in charge present and performs dulies - 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleaniiness and hair reslraints i PHYSICAL FAC!UT!ES
BENERAL FOOD SAFETY REQUIREMENTS 41. Piumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facifities maintained
27. Food separated and protecled ) 43. Tollet faciitties. properiy consinicled, suppbed, cleaned
28. Washing fruits and vegelables ) 44, Premises, personalicleaning items: vermiri-pronfing
29. Toxic substances properly identilied, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE! DISPLAY/ SERVICE 45. Floor, walls and caifings: built, maintained, and clean
30. Food storage; food storage containers identified 48. No unapproved private homes/ living or sleeping quariers
31. Consumer seli-service SIGNS/ REQUIREMENTS
32, Food properfy fabefed ¥ Honesty presenteg’ ) 41, Sians posied; last inspection report available
COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonlfood conlact surfaces clean 48. Plan Review
34, Warewashing facililies; installed, maintained, used: test strips 48, Permils Avallable
35, Equipment/ Ulensils approvag; installed; clean; good rapair; capacity S50, Impoundment
33, Parmil Suspension
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38, Adequate ventiiation and iiahﬁng des:gnalad argas, use
!
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