PLUMAS COUNTY ~
ENVIRONMENTAL HEALTH DIVISION -

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355  FAX (530) 283-6241  ~

pg 1 of %

Date of Inspection:_/. 9//'7/22 7 3

Facility Name: //U/[’f/’{i/j 77'4//1//(’7/ //'(7

Phone Number ?/:} — < ﬁ)? PRIDE / : z

City: (‘,/»//L Coo ~

Zip. 9/[,/0

Facilly Site Address: [ "2/ LT AU/l y 72

of Inspection:

Permit Holder: LL//CJQA-?/ - //C/WLA"/

Perrnlt#/g ‘ﬂé/}[ Exp Date: /z////f”

See reverse?ﬁe de for the cade sections and general requ:rements that correspond to each v10!atron listed below

In=lncompllance N/O= Notobserved NiA= Not appltcab!e COS = Correctad on-site MAJ = Major violation

OUT=0ut of Compliance

.....................................................................
‘1’0. X ’t'o DML AH ALK
'y

LRRNLK

In | WONA] N [ o5 | Was | out | R WoRET Fos | WAL | ouT
DEMONSTRATION OF KNOWLEDGE ST Qﬁg&fﬁ“ A}f;:vﬁED:SOURCES
. ) Y - 15, fo from a Source.
Q,ﬁ t é S Se Y T i mmaw o {7177 X ] 161 Gompliafice with shell $tock 1ags. condition, dispiay
29;;5“ 9 S AL . / ’ / | ST 17 Compiants wilh Gul Oyster Requlations
(.
~“7 EMPLOYEE HEALTH & NYGIENIC PRACTICES _ ; f:"”“‘“‘“ NITH A""ROVExD P'Z“EDURES
\ 2 Communicable disease; reporting, resirictians & }(.7 g ;’;‘g ;‘Z;Iagmess
V% \:\ §mh:zsé?:csharge from eyes. hose, and mouth e -CONSUMER ADVISORY
R . - e : 19 Consumer advisory ptovided for raw or )
\ 4. Proper eating, tasting, drinking o1 tobacca use NN X b iis
’ PREVENTING CONTAMINATION BY HANDS —LL 202008
- - - Highly Susceptible Populauons
><? & i;f::;n;!ea" o Fopegj Ragle gl vesd 50 70, Licensed heatth care facillies/ public & pivals
“\\\\\\ 6. Adequate handwashing laciiies suppiied & @ 7 schaois; prahibited lm:_’é‘:i;%e;e&mm
N accessible N ’ :
TIME AND TEMPERATURE RELATIONSHIPS m 21. Hol and cold water ayailable i S/ IGES
7. Propar hot ang cold holdng lempéralures ){ LlQU 5 WASTE DHSPOSAL
}< b T'f;ioa,f:: publnealh ol s & ) m 22. Sewaqge and waslewater progerly disposed | 1 -1
= . VERMIN :
A 18, Proper cogiing methods 5
TS 10, Proper cooling fime & Brperalires 23, Na rodenls, msecls mrds -Of animals- { ]
1 3% | 1, Proper rehealing procedures for hot holding
; T PROTECTION FROM CONTAMINATION
X 12. Refumed and Tservice offood ~ A
x K‘l‘&\\ 13. Food in good condition, safe and unadutler ated
\ - 1" {4 Food contac! surfaces: clean and sanilized 3

4o, SO0
& 0
e sopel 5% 0.9 : KK RINRIIS ': RIHCHIXDICKRK

Q
’A‘Q‘o'o'nonnc 010 % 0¥ 4% 0 e "% %6 Yo 4 4 L e T e e

SUPERVISIOM . Ut PN hd . . OUT
24, Person in charge present-and performs slulies '39.. Thermomeatars pfavidedm acourale
PERSONAL CLEANLINESS 40, Wiping ciaths: propedy used and siored
25. Personal cleanliness and half resirhinls B ’ PHYSICAL FACIITIES
GENERAL FOOD SAFEFY REQUIREMENTS 1. Plumbtnq pmpefbackﬁow devices - . )
42. Garbage and refuse properly disposed: facmes mamlamed

26. Approved thawing meliod used, frozen fpod

43. Tole! facivtiss. properly consireted, suggﬁed clesned

27. Food separaled and prolecled
28. Washing fruits snd vegetables

. Fromises; personalfdeam ems:: o
“PERMANENT FOOD FACILITIES .

28, Toxic substances properly identified, slored, used

FOOD STORAGE/ DISPLAY! SERVICE 45, F!oor. walls and oenlmgs. built, mainlaned, and dean X
30. Food storage; food storage containers identified 48, No unapproved private homes!/ fiving or sieeping quariers
31, Consumer self-service — - ° ‘SIGNS/ REQUIREMENTS -
32, Food properly fabefed & tionesty presen(sa’ 1 47, Slgns postad {ast Inspeclion report available

. EQUIPMENT/ UTENSILSI UNENS : " COMPLIANCE & ENFORCEMENT
33, Nonlood canlact surfaces clean 1 48. Plan Revew
34, Warewashing facililies; installed, maintained, used: test strips 49, Parmits Avaliable ol
35, Equipment/ Ulensils approved;insialied; clean; good rapair; capacily 50, Impoundment
36, Equipment, ulenslis and finens: sicrage and use - .“51.‘.Rsrmi&:&:spensm
: 3 N

37. Vending machines

_38. Adequate venlitation and Highting, desxgnamd areas, Use

Received by ,(P,n'nl)

/’l/b" /@\/ d/ 7/ 46/ //4 ')

Title OC(,}///O/}/‘

Received by (Signature) /{/_[Z

lzfé’c/ / /(/éifw

ecxahst {Signaturs)

Speciallst (an)// // /’

Re-ingpeclion Date:

~ Gpofr




F—

RRIIRK RIHIHAR

F:";;‘.":..‘,.'.;'Da_tc of Inspection: / 8/51///’ /]
.000'0’:':’:.:"

Pg_<—of _<

Faciliiy Name:

AV 77///)//(/( //Z' A

---------------------------------------------------------

ooooooooooooooooo
............................

OBSERVATIONS AND CORRECTIVE ACTIONS
v /2) 7€ AL ﬁZ// ) JFE AL c://{/éf’y /’fM/fﬁM/Z’Z
0 Bl S M- VL2 e (fewid o 57 H
"'/‘»z“/&‘ffxé /?7""*' W:f/’u%&vl« LR /(/’7/?/// /%%’/Cléwﬁ’(. (A7 7

P45 fesmbf on Lssis s Vit susgh (ufeds COLsets £t
cé’ém/ £ /}frwz/f STyt fHcEL [T // GLE %/@
(Lo 2550 ” fpritd £ ool Ll

W/ //’me;t Loy facl v sy 7 . s Loy %
/&,%[,, Jiti_Ebzites) Aerllsr, m/%

Received by (Prlnt) e Title

Received by (ngnaturz’f/ 7 6// [///
Specialist (Pnni)/ % W /Specnahsl (ngnatur% Re-ingpection Date:

S = A W/f//@y"'




