pg Lot J_
Date of Inspection:_/ A’%k/’ 2’

PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION i ‘

. FOOD SAFETY EVALUATION REPORT

. 270 County Hospital Rd., Ste 127 'Quincy, CA 85971
Phone: (530) 283-6355 FAX (530) 283-6241 ‘

Faciity Name: _ A</ Eonr [ 7125 A __ PhoneNumber_296-25 ¢ PRIDE_L TS
Facility Site Addfess: fledsle 2¢ City: [:./ é’é%f [,C Zip -
ype of Inspection:

Pemitt: [/ /3 73, 7 £Exp Date; ['77/71;74/5/ Permit Holder: _7@&%,{:@%&:}4.0 2]

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

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

€05 | MAJ T ouT

3 NIO-NA T -

3 . . FOOD:FROM APPROVED-SOURCES

-15. Food obtained from approved-source --

1 16 Compliance with Shell $16ck 18gs. condition, display
T Campinance with Guf! OysiérRequlalions

[ 'cos | mas [ our | |1

| noNa]

DEMONSTRATION OF KNOWLEDGE
[ [ 1. .Demonstration of know)edge dood sa!ely cemﬁcauon h\&\\\a‘\\\\‘i
Food Sazf,fty Cert Name . ~JE /. )

HEAAH & HYGIENIC PRACT(CES

§ ?\\ 2. Communicable disease; reporting, restrictions & 3
i i|
S gxilzsc;?:;hafge from eyes. nose, and matth X CONSUMER ADVISORY <
X 4. Proper ealing, tasting, drinking of lobacco use NN : :m de;gso‘;‘::r ?giov;sory ?rovxded for raw or & N
y PREVENTING CONTAMINATION BY HANDS - £ nghsly ‘é;lsc“ephble Populatlons
] 5 l;?:::nc;lean-and Propery washed: gloves used ; 20. Licensed health care facliities/ public & private
)\\‘\\\ 6. Adequale handwashing facilities supplied & \\\\§ schools; prohibited fm&; réOF:l :;f:)e;e‘tjv —
N accessible = .
. " TIME AND TEMPERATURE RELATIONSHIPS \ 21, Fol and col wair avaiable tomp 2 TN
: 7. Broper hot and cold holding lemperatures EET T DIS?’ISF;AL
/ s ﬂ?;i;;: [P oo conge prCaBures s - V‘ NN 22. Sewage and wastewaler properly disposed 1 | ]
* X1 8. Proper cooling methods VERM!N
"> 1 10. Proper cooking time & lemperalures 23 Mo rodents, insects, b’“’s ora
[ " X7 1711, Proper rehealing procedures for hat halding ‘ \
4 PROTECTION FROM CONTAMINATION DN :
~C 12 Relumed ahd re-sanice of food_~ : NN j
;DN 13. Food in good condition, safe and unadulter ated \
o 1714. Food contact surfaces: clean and.sanitized ]
7 g
SUPERVISION . " T e e , T
_39. .Thermomelers provided and ccurate

24. Person in charje present and petformis dulies -

PERSONAL CLEANLINESS

140, W|pmg cloms Droperly used and stored

PHYSICAL FACIL%T!ES

25. Personal cleanliness and hair restrainls © ~ 1

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbng prupef backﬂow devices-

42. Garbage and refissé propedy disposed; iacmnes maanlamed

26. Appmved thawing methods used, frozen food

43. Toilet fachities: properly construsted, suppiied, cleaned

27, Food separaled and protecled

M Premzses persana!fcieanmg items: vermin-proofing

28. Washing fruits and vegelables

PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used

FOOD STORAGE/ DISPLAY/ SERVICE-

45, Floor walls and ceilings: built, maintamed, and clean

48. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage conlamers ;denufed

SIGNS/ REQUIREMENTS

31. Consumer self-service

A7, Slgns posted Iast mspechon repori available -

32. Food properfy labefed ¥ nonesuy presenreo
EQUIPMENT/ UTENSILSI LINENS

COMPLIANCE & ENFORCEMENT

1 48, Plan Review

33, Nonfood conlacl surfaces clean
34. Warewashing facililies: installed, maintained, used; test strips

48, Permits ‘Avatiable

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

50 lmpoundment

36. Equipment, utensils and linens: storage and use -

Prermil Suspension ..

37. Vending machines

38, Adeq.:a!e venu!amn and huh!m R des:gna!ed areas, use
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