PLUMAS COUNTY , . - ' . ' by 4 of 2

ENVIRONMENTAL HEALTH DIVISION S ‘ :

FOOD SAFETY EVALUA TION REPORT ‘ ‘
270 County Hospital Rd., Ste 127 Quincy. CA 95971 . .
Phone: {530} 283- 6355 FAX {530) 283-6241 e Date of Inspection: L3 [ <

Faciity Name: __Cugsren Suesee : ' phone Number_ZSY-3S97  PRID# 10T
Facilly Site Address: _ S\t en ) Cit: _(espsq p_SLotO

Permit #: | | - \‘SDB%\'N Exp Date{'7)z\.\/ (& | PermitHolder: N\MP«G_@ LAL.W

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

Type of Inspection:

ln In comphance N/O = Notobserved NIA=NotappllcabIe CoS= Correctedon-snte MAJ = Major violation

In | Wo-NAj a B cos ) WA | ouT tn i NJGNM e cos | MaJ_T out
. N . I -.F.OOD.FROM APFROVED.SOURCES
KN WLE GE e d
KT DEHONSTRAHON i 0 D 45, Food obtained from approved S0UICE.
1 3. Demonsiraton o knowledge:food salely ceriiation W i 3. Compliance with shel slock fags, condition, dispiay
il L e...EName Zas b \\oqr ™ / LE — 17 Gamplarce afl GuF OysieF Regulations
D EMPLOYEE HEALTH & HYGIENIC PRAGTICES T _FONFORMANCE WITH APPROVED PROCEDURES
Z< \& 2. Communicable disease; reporting, restrictions & )( Y gy o0
S\ exciusions e .
: Pok CONSUMER ADVISORY
3. No discharge from eyes. nose and mouth 19, Consumer advisory provided for raw or w
4. Proper ealing, tasting, drinking of lobacco use RN )( undercocked foods .
PREVENTING CONTAMINATION BY HANDS ‘ ——/ Highly ‘éusc.eptxble Populauons
7( g '::‘:: ncy!ean and properly washed; gloves used X 20. Licensed health care facililies/ public & privale
: )( \\\5 6. Adequate handwashing facifities supplied & \\\ schogls. pmhxbsted '%ﬁsrréon‘!:fg;egv ATER
NN accessine N 21, Hol and cold wal avaiiable
. . " TIME AND TEMPERATURE RELATIONSHIPS Tem e
Pl 7. Proper hot and cold holding temperatures LlQUID. A DISPOpSAi—LL
‘ X 8. ﬁire;ecoarz :-pubhc health controf; precedures & X &\\\N 22. Sewage and waslpwalerproperly disposed | T 1
X | 8. Proper cooling methods Fer s ;ERMW

%_ | 10. Proper cooking lime & temperalures
4 11. Proper rehealing procedures for hot halding ' \ \ \

PROTECTION FROM CONTAMINATION
X 42, Retumed and re-sarvice ol food ~~ RSN
NN 13. Food in good condition, safe and unadultet ated \\

.1 14. Food contact surfaces: clean and sanilized )
SUPERVISION. O COUT T e il S T e T our
24, Person in charge present and petforms dulies - ) ) ] 1 39, Thermometsrs provided and accurale
PERSONAL CLEANLINESS i -40. prin’g ‘clol St propedy used and siored L
25, Personal cleanfiness and hair resiraints_ -~ 1= . . PRYSICAL FACMT{ES
GENERAL FOOD SAFETY REQU!REMENTS 41, Plumb.ng pmper backﬁow devices” . p 2

26. Approved thawing methods used, frozen iood ) -42. Garbage and refuse property dnsposed 1acﬂmes mamlamed
27. Food separaled and proleciad - .‘ 43, Totlét faciities: properiy construcled; supplied. cleaned
28. Washing lruits and vegelables ) e | 44 Premfs%. persana!daanmg ems; vermin-proofing
29, Toxic substances propery identified, stored, used . ~PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor waus and ceilings: buil, mainiained, and clean Y
30, Food storage; food storage contamers cdenuﬁed : 46. No unappmved private homes/ living or sleeping quariers )
31. Corisumer self-service ~~ ° SIGNS!: REQUIREMENTS
32. Food property fabeied & fionesfy presenteq 47 ngns pos(ed last inspection repod available - - -

: - COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS

3. Nonlood contacl suriaces clean ] | 45. Plan Review
43, Perrils Avaifable

34, Warewashing facililies; installed, maintained, used: test strips
35, Equipment/ Ulensils approved; installed; clean; goud repair; capacily g 50 lmpound'nenl

ey e e -F \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\

38, Adequate veniilation and fighting; designaled areas, Use

Received by (Print) T‘lle
f

Received by (Signature)

Specialist (Print) ? S Specialist (Slgnature) ’ Re-inspaction Date:
‘\.\ A-V-DW ‘ .




Facility Name:
acility ame: g‘

‘ ,f.l):élte of Inspection: S /lS

“ OBSERVATIONS AND CORRECTIVE AéTloNS'
‘-\‘1. Cu_ﬁ&—s B Stawaas AMea QM SP_C«J/& ATTEOTIS) IO AAEAS  WOWDA

cwewes 3 gqueesT

- Dvoué(z; D1 SO A2 10 LOALLATLON) 6& Séur—.-(,:o‘.JM\._(so FAA(G/L C\& NoPA N

LEQUNED ol TO Ay ULE OF MG  Slanl~EKT

Received by (Print) Title

Received by (Signature)

Specialist (Print) E_‘_ SM@A—S Specialist (Signature) ) ’ Re-inspection Date:




