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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION »

FOOD SAFETY EVALUA TION REPORT ‘ :

270 County Hospital Rd., Ste 127 Quincy, CA 95871 . e e

Phone: ug:'yO) 2656385 FAX (530) 283-6241 B Date of Inspections_ <2 /GHVE /D
Facility Name: /)(73/(_%(,// & / /(//’ z} ﬁ/’f/?%«%’ Cy - Phone Number 85’244‘1/ & PRID# 27é
Facilly Site Addréss: /4 /(&7 22/ ELIAT N LK Zip _

- 7 5y o - 4 Type of Inspection:

Permit #: / /2475555 ExpDatel _j/zz/é Permit Holder: Wﬁ Lk /ﬂ) s

See reverse side for the code sections and general requirements-.that correspond to each violation listed below

ln = In compliance N/O = Not observed N/A = Not applicable

' COS = Correctad on-sité  MAJ = Major violation ~ OUT=Out of Compliance

{ . ] NO-NA | ] cos [ MA 1 out | [m T WONRT S T : €05 | WAJ_| OUT
DEMONSTRATION OF RNOWLEDGE i - -FODUPROM APPROVED SOURGES
S T 1. Demanstration of knowlndge. food sa!ely certfication L\\\\\i& N | ,_)9 "\ N e.fot O.I.J.tfmﬁd.‘“qm.a? o -
'F oods ty Cort Name: - Exp. Date - Yoo & 0mp4|qn§;e:y4}!h shef.sgog)g rags cprl'dxt;oln‘dss;)!ay
W l/ 74 /’ / / z // / / 7‘ 7. Camphante with Gulf Oyster Requlalions-
A EMPLOYEE TEALTH & HYGIENIC PRACTICES .CBNFDRMANGE WITH APPROVED PROGEDURES
N 2. Communicable disease; teporling, festrictions & . s :
X k\\\\ EAChMERS '.' ~CONSUMER ADVISORY '
- X 3. No discharge from eyes. nose, and mouth '19 Co‘n.s.umera il X
AL 4. Proper ealing, tasting, drinking of lobacco use NN )0 | undercooked focxlis W_?OW CHLACLA &\\
[ PREVENTING CONTAMINATION BY HANDS 7 = Highly -S;Jscéplxble Populatlons -
; s *;?:s: dcylean and property washed; gloves used ‘ Xj T 20, Licensed healin-care fasiities/ public & private
MN 6. Adeq:,ale handwashing facililies supplied & \\\‘ Sobets; prahilited foﬁii,g‘:gg{.egv ATER
accessible NN
> _ TIME AND TEWPERATURE RELATIONSHIPS ' >0&\\ 2 ettt oo i
7! Proper ‘hot and coid holding lemperalures’ ] - LIQUlD W ASTE BiSP Ops o
r 3. Time as a public health control; pracedures & ]
><) o th : )Q& \ 22. Sewage and waslewalerggperlydlspossd ] 11
E 9, Proper coaling methods ; rodems msec!s mrdi crl::r:mats ‘
53 10. Proper cooking lime & lemperatures = .
& 11, Proper reheating procedures for hot hoiding \
r PROTECTION FROM CONTAMINATION . \
%9 12, Rewmed and reservice ot food i RN
RN _13. Food in good condition, safe and unadutter ated \ \ ‘
(Vi "1 14, Food contact surfaces: clean and sanitized B .
SUPERVISION G OUT . i A0 S I PN Y ) ouT
24. Person in charge presen! and perfoms dulies : -~ 39. Thermometsrs provided and eccurale
PERSONAL CLEANLINESS -40. Wnpmgcioh s: prcperly usedandstored .. ¢
25, Personal cleantiness and hair restrainls - K . .- PHYSICAL FAC!LIT!ES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbmg pmper backﬂow devices :
26. Approved thawing methods used, frozen food i 42. Garbage and refuse properly dlsposed iacmhes masnlamed
27. Food separated and prolecled . . - | 43, Toilet faciities: propety consiritied, supptied. cleaned
28. Washing fruits and vegetables ) ) ) | 84, Premises; persona!ic!eanmg iteyng; vermin-profing
29. Toxic substances properly idenlified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, F!oor waus and oexhngs built, maifitained, and clean
30. Food storage: food storage comamers identified 46. No unapproved private homes/ living of sleeping quarters
31, Consumer self-service -~ SIGNS/ REQUIREMENTS
) 47, 81gns posted lasl inspection report available
) ) COMPL!ANCE & ENFORCEMENT

32, Food properly iabéfed € ionesfy presented’
) EQUIPMENT/ UTENSILSI LINE NS _
48. Plan Rsvtew

133 Non(ood conlact surfaces clean - )

34, Warewashing faciilies: installed, maintained, used: tes! slrips 49, Parriits Avaliable

35, Equipment/ Ulensils approved; installed; clean: good repair; capacily ‘ 50 Impoundment
Permit:Suspensio

S eee==  LLLHINMIIMITTIT

38 Adequate vemdamn and uchtmg. desagnated 3reas, 1se
et b ) G O, Ay @Q P Towndain FmDloyes

Recalved by (Signature) *—4// A /}L/\-ﬂ =) /,/4\
2t -
{Signaiyre) / Re-inspection Date:
o~ ’/’«M@(
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et

Specialist (Print)




