PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIViS]ON

Phone: {530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospitat Rd., Ste 127 Quincy, CA 85971
FAX (530) 283-6241
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. See reverse side for the code sections and general requirements-'that corfe,Spond to each violation listed below
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In compliance N/O = Not observed N/A'= Not applicable COS & Corrected on-site MAJ = Major violation

OUT=Ouf of Compliance

| Nio-wia | . il W [ vos | mas | our W NONA] CoS | MAJ | our
DEMONSTRATIONOFKNOWLEDGE =~~~ '~ - N S 15F6d.3FbOIQD£§0MAPPRO\;ED SOURCES
1. Demanslration of knowledge: food safet ,cemfcahon / 15:Food obtained from approved source
L l . = W 18.:Complidnce with shelf §1bck tags, condition, display

Food Safety Gert Name:

W7/ A

e 1 17 Conpliahce with Gull OysterRegulations

7" EMPLOYEE HEALTH & RYGIENIC PRACTICES

: T4 .CONFORM»\NCE WITH APPROVED PROCEDURES

2, Communicable disease:; (eporting, restrictions &
exclusions

nce, specialized procéss,
8 HACCP Plan

gacr € ijiﬂ “Exp.
,&\

3. No discharge from eyes nose, and mouth

-CONSUMER ADVISORY

4. Proper ealing, tasting, .drinking of tohacca use

NN

~
4

PREVENTING CONTAMINATION BY HANDS

19 Consumer advisory provided for raw or
% | undercooked foods . -

A\

5. Hands tlean and properly washed: gloves used

[ Highly Suscepuble Popu!auons

20. Licensed health care facilities/ public & private

" N 6 :;o peﬂ); hangwashing laciit el & N schools; prahibited feods not offered
x‘\\ ) eq;: e handwashing laciiilies supplie \\ e FR
R accessib! N RIHC
N " 7IME AND TEMPERATURE RELATIONSHIPS Eé' &N 21, Hol and cold water available
X 7. Propet hot ang cold holding lemperalures : CETE ST D!;:rgpsm
. 7 i i o
. X & T':Te’ioﬁ: publc health controf; rocedures & )(‘ RN 22. Sewage and wastewaler properly disposed | 1 1
X1 8. Proper cogling methods VERM]N
"X 10, Proper caoking time & temperalures 23.No "’de"‘s insects, birds, or anim | | <
X/ 11. Proper rehealing procedures for hat holding \\\ \
. PROTECTION FROM CONTAMINATION
X 12, Returned anc resenvice offood -~ NN
"IN 13. Food in good condition, safe and unadulter ated \ N
el |14, Food contact surfaces; clean and sanilized o \ \
“SUPERVISION. T TR T e e oUT
24, Person in charge present-and performs duties - 3 1. 38. . Thermometars provided and accurale .
PERSONAL CLEANLINESS 40. prmg cloh,s propeny usedandstored .. -
25. Personat cleaniiness and hair restraifts - 1 PHYSICAL FACﬂJTlES

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbng pmoef backﬂow devices”

42. Garbage and refuse properly disposed; tau(mes mam!amed

26. Approved thawing methods used, frozén iood

43, Toilg! {aciities: propery consiricled, supplied, cleaned

1 21. Food separated and protecied

&, Prernises personavdeanmg Hems: vermin-proofing

28. Washing fruits and vegetables
29. Toxic substances properly identified, stored, used

_PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

&5, F!oor waflsand ceilings: built, maintained, and glean

48. No unapproved private homies/ living or sleeping quariers

30. Food storage: food sto«age contaners :dennﬁed
1 31. Consumer seif-serice - © SIGNS/. REQUIREMENTS
32, Food properly iabafed & fonestly presented’ -47 ngns pcsted 1ast inspection tepor available -
EQUIPMENT/ UTENSILSI LINENS : ) COMPUANCE & ENFORCEMENT
1 48. Plani Rewew

33 Non!ood con!ac!‘sur{aces clean

34, Warewashing facililies: installed, maintained, used: test strips

49. Patmily Avallable

35, EquipmenV/ Ulensils approved; installed; clean; good repair, capacity

{756, Iipoundment

36, Equipment, ulensils and linens: storage and use -

37. Vending machines

38. Adeq,xate venniaoon and ligﬂg_ des:gna!ad areas, use
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