PLUMAS COUNTY

. ENVIRONMENTAL HEALTH’ DIVISION ‘

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 85971
Phone: (530) 283-6355 FAX (530) 283-6241
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DEMONSTRAT(ON OF KNOWLEDGE

~FOOD FROM APPROVED SOURCES

| T 1. Demonstratior; of knowledge: food-safety: cemﬁca!wn M\V

“ 15, Food obtained from approved source.

Food Safzﬁz&iyﬂ LU/D/W . Exp.Date /]é//}

2@ -1 -16;"Compliance with shell stock tdgs, condition, display

\A | 17 Corhpliaice with Gull Oyster Regufations
/= | CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; teporting, restrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
NN

' "18. Compliance with variance, specialized process,
. )O reduced nxygeh patkaging. 8 HACCP Plan

3. Nodischarge from eyes nese, and mouth

! _CONSUMER ADVISORY

NN

19, Cansumer advisory provided for raw or

e 4. Proper ealing, tasting, drinking of lohacco use ;C
FREVEATING SONTAMINATION Y HANDS 2. ppdewment lots o
§. Hands tlean and properly washed: gloves used — Highly Suscegnble ES pulalisnn
propery | . O e g e i

' N\ 6. Adequale handwashing lacifiies suppied & : :

\0 \\\\\\ RS 9 PP &\\\ WATERIHOT WATER.

- " TIME AND TEMPERATURE RELATIONSHIPS &\ 21. Hotand cold water available /20

s 7. Proger ho! and cold holding temperalures Y T i DIQ:%%AL

i 8. Time as a public health control; procedures & +

. >Q et : /’(, NN 22, Sewage and wastewale\r{ oroperly disposed ] 1 ]
N 9. Proper codling methods : ERM'N

N 10. Proper cooking lime & lempsralures b rodenis. msgols; Misls, o

el 11, Proper rehealing procedures for hat holding \

N PROTECTION FROM CONTAMINATION

X 12, Relumed andte-service of food ~ ~ NN

U e 13. Food in good-condition, safe and unadulter ated \

/{)( 114, Food contact surfaces: ciean and sanitized E
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24, Person in charge present and performs dulies : 38, Thermometsrs provided and accurate .
PERSONAL CLEANLINESS 40. sz.ﬁg clot‘s propez‘y used and stored
25. Personal cleanfiness and hair restrainls -~ i - PH':’S!CAL FACIL:T!ES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumb ng groper backﬂow devices .
26. Approved thawing methods used, frozen 1ood 1 42, Garbage and refuse propetly dispused: 1acdmes mamlamed
1 27. Food separaled and prolecled ) 43, Toilet faciiies: vroperly constriéled, supplied. cleaned
28. Washing Iruits and vegetables ‘4, Prem;ses persona"ciearmg stems; vermin-proofing
29. Toxic substances propery identilied, stored, used 'PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor wa!lsand ceilings: built, maintgined, and clean

30. Food storage: food sterage contamers ldenhf ed 48. No unapproved private homes/ living o sleeping .quariers

31. Consumer sell-sevice ~ ~ SIGNS/ REQUIREMENTS

32, Food properfy fabefed & fonesty plesenreu A7, §gns posted fast inspection teport available -~ - .

EQUIPMENT/ UTENSILSI LINENS - COMPLIANCE & ENFORCEMENT

33, Nonlood conat! “surlaces dlean 8. Plan Review

34, Warewashing faciliies; installed, maintained, ised; test strips 49. Permils Available i R

35, Equipment/ Ulensils approved:; installed; clean; good repait, capacily | SO ’lmpouridmnt ) o

36. Equipment, utensils and linens: storage and use 1, Pormil K
38, Adequa!’e-venliiabn”and iiohﬁﬂg designalad areas. Use ! \\ \
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