PLUMAS COUNTY ‘
ENVIRONMENTAL HEALTrt DMSION .

FOOD SAFETY EVALUATION RE. PORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241 :
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Facility Site Address:
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Pémit Holder:
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See reverse side for the code sections and general requirements that correspond to each violation listed below

! - PROTECTION FROM commmmou

in= Incompllance N/O = Not observed N/A = Notapphcable COS = Corrected on-site MAJ = Ma}arvnolatlon

OUT=0ut of Compliance

ES 1 May | our

COS | MAJ | OuT

In_ | NlO-N.lAi

DEMONSTRATION OF KNOWLEDGE

~FOOD FROM APPROVED SOURGES

4 1 1. Demanstralion of knowledge: food salety certlicalion k&w }
¢ Food Safety Cort Namg, . i T T
RBEC G firteqg

Exp. Date // / f//jl .

: i5. Foou obtamed from approved-source
48 ACE with shell stock 4208, condition, display
57 c«mm with Gull Oyster Regulations

c EMPLOYEE HEALTH & HYGIENIC PRACTICES 4
\‘\Q 2. Communicabie disease; teporting, - teslrictions & :
N exclusions )
3. No discharge from syes. nose, aad mouth
4. Proper eating, tasbing, danking of tobacco use
PREVENTING CONTAMINATION BY HANDS
§. Hands clean and properly washed: gioves usad
property
. \Q‘ 6. Adequale handwashing facililies suppiied &
A\ & accessible —
{ ... TIMEAND TEMPERATURE RELATIONSHIPS
T°7. Proper hot and coid hoiding temperalures
i 8. Time as a public health controi; procedu:es &
records
9. Proper coofing mathods
{0. Propar cooing time & temperalures
11, Proper rehealing procedures fof hot hoiding

RN

N

12. Refurned 30d re'service of food
13, Food in good condition, safe and unaduller ated
| - 1 $4. Food contact surfaces: clean and sanitized

0
¢¢o<oo¢‘oco-0-

'&\ \\\\

CONFORMANCE WITH APPROVED PROCEDURES

-CONSUMER ADVlSORY

19. Consumer adwsory provided for raw or
undercooked foods - -

Highly Susceptible Populations
20. Uicensed health care facities/ public & private
sthools: prohibited foods not offered
WATER/HOT WATER

21, Hot and cold water available
Temp 7@
LlQUlD WASTE DISPOSAL
22. Sewage and waslewaler properly disposed i i - 1
VERMIN
23. No rodenls, insects, ditds.Or animais

% | X _;;.,

m

.' ajerere aezeTace aTal
(elere IR o'o't"o o, rrasagetetetaiedal

SUPERVIS’ON OUT -ty AA - . ouT
24, Persan in charge present-and perfonng duies - 1.39. Twmmeta'rs pravided and accurate

PERSONAL CLEANL!NESS 40. Wiping daﬁ'-s propeny used and slored )
25. Persona cleaniness and hair restraints - { PHYSICAL ucu.mss

1. Plummg pmpebackﬁcwdweas

_GENERAL FOOD SAFETY REQUIREMENTS
28. Approvedﬁmavmqnﬂtodsused frozéniood )

42, Ga‘bageandmftrsepropedy&sposed facilities manlamed

21. Food separaled and prolected

43, Toilet faciities. properly constrctad, supphed, clesned

28, Washing Iruits and vegelables

| 44, Premes petsonalldoamqnm

29. Toxic substances properly identified, stored, used

Sérns; vermin-piooAng
PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

145, Floos, walls and celings; bult, maimiamed, and glean

30. Food storage; food siorage containers identified

48. No unapproved private homes/ living or sieeping quariats

‘[ 31. Consumer seff-servica - - "SIGNS/ REQUIREMENTS
32 Food properly labefed ¥ fionest¥ presentea’ 41, Slg_@pcsted iast inspeclion reporl.available -
EQUIPKENT/ UTENSILSI LINENS j GOMPLIANCE& ENFORCEMENT
33, Nonfoodcanlaclsurfacesdean 48, Pion Review
34, Warewashing faciitias; installed, maintained, used: Tesi strips 43, Pémirs Avallable
35, Equipmeny Ulensils approved: instalied: clean; good rapair; capacily Sﬂ tmpoundmm

36, Equipment, ulensils and linens; storage and use
37, Vending machines -

38, Adequate veniiation and lighting; des;gnalad areas, use
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