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PLUMAS COUNTY

ENVIRONMENTAL HEALTH’ DIVISION ‘

FOOD SAFETY EVALUATION REPORT : _ '

270 County Hospitat Rd., Ste 127 'Quincy, CA 95971 . _
S Date of Inspection: g[ E[ N

Phone: {530) 283-6355 FAX (530) 283-6241

Facilty Name: __Cofwen Stoss : Phone Number_2S &~TOLZ _ prip#_{1\.
Facility Site Address: L' RS M aued City: _ Conssyen Zip_Re91d
Type of Inspection:

Permit'#:\‘_\ \SDE‘U ExpDate(,/l? , PermitHoIder;SN&g 'kvsgp.décm -Em_l : Q.uov\r&.

See reverse side for the code sections and general requnrements that correspond o each violation listed below

In compllance N/O = Notobserved N/A= Notapphcable COS = Corrected on-site MAJ = Ma;orvuolauon 0UT=OutofCompliance
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DEMONSTRATION OF KNOWLEDGE o : iy . --FOOD.FROM APPROVED SOURCES
- [T 1. Demonslration of knowledge: food safety-certificalion ANNRNNNNNNY ,1: 2 Z?ndp:::!ac}ge»:lf??sr:ealfggcf?ags:ugidmon dtspfay
ood Safety Cert Name: o p - ExpeDats - il :
A Ao - Qné(? / P'\-é OK;E&O : K17 Complisnce with Gult OysterRegulations
- EMPLOYEE HEALTH & RYGIENIC PRACTICES : .CQ“FORMANCE WITH APPROVED PROCEDURES
7( w 2, Communicable disease; reporting, restrictions & )( : ‘::dgeﬁt;;g‘:j:;:;s;cg ;ieéggz;gfrq'ess
exclusions
X 2 3. No discharge from eyes. nose. and moulh _CONSUMER ADVISORY
X 4. Proper ealing, lasling, drinking of lobacca use NN i 19dc°“5‘;mjf ?::(;SOTY provided for raw or @
PREVENTING CONTAMINATION BY HANDS J UNY6ICA0KS Hllhsly-s;séep“me oo _
L j ¢ r i
2( ; :z:::ﬂ(;ean and propery washed: gloves used y 20. Licensed _hi':a.mfa.e taciilies/ public & private
x N 6. Adequale handwashing faciities suppiied & \\ : schools; prohibited fﬁig’ :ifg{‘e\?VATER
N accessible < dailu
, T TIME AND TEMPERATURE RELATIONSHIPS N \N 21, Holand cokd water available \20%¢ ¢
A 7. Proper hot and cold holding temperalures » TS D};”&F; =
8. Time as a public health control; procedures &
X o 2 = f Y NN 22 Sewage and waslewate;;s}:ﬁ:y disposed 1 !
X1 8. Proper cagling methods
¥ 10, Propér cooking ime & lemperalures 23..No rodents, insects, birds, or animals
X, | 11. Proper reheating procedures for hat halding
PROTECTION FROM CONTAMINATION
X 12. Relumed and té-sarvice of food ~ NN
X RN 3. Food in good-condition, safe and unadulter ated \
)( | 14. Food contact surfaces: clean and sanitized ) \ >
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- SUPERVISION

1 39.. Thefma&ﬁetérs arovidéé and Py

24. Person in chargé present-and petforms dulies : : .
PERSONAL CLEANLINESS i 40. meg cloﬁ's aroper'y usedandstored - - -
25. Personal cleaniiness and hair festraints i 1 - .- PHYSICAL FAC!LIT!ES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbmg proper hackﬂow devices’ .

26. Approved thawing methods used, frozen lood . : 42, Garbage and fefuse Jnmpeﬂy dssposed 1acmnes mamlamed

27, Food separated and prolecled
‘u Premses personaudeanmg iems: vermm proofmg

28. Washing fruits and vegetables
29. Toxic substances properly identified, slored, used _ "PERMANENT-FOQD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor wallsand ceilings: bu!ll maintained, and clean
30, Food storage; food storage contamers vdemxf ed - 48. No unapproved private homes/ living or steeping quariers
31, Consumer seif-service - ___SIGNS/ REQUIREMENTS
32. Food properly fabéfed € Honestiy ptesenreo 47 ggns posted fast inspeclion report available -
; EQUIPMENT/ UTENSILSI LINENS- ’ COMPLIANCE& ENFORCEMENT
33, Nonlood conladl suriaces dlean ) 48 Plan Review
34, Warewashing faciilies; installed, maintained, used: lest strips 49, Permits Avalfable
35, Equipment/ Ulensils approved; installed; clean; good repair; capacily | 50, Impoundment
54, Permil Suspension
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38, Adequale venlifation and lightirig; designated areas, use
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