PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIV!SION

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

FOOD SAFETY EVALUATION REPORT .
270 County Hospitai Rd., Ste 127 Quincy, CA 95971
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PREVENTING CONTAMINATION BY HANDS

Highly Susceguble Populanons

5. Hands tlean and properly washed;-gloves used

20. Licensed health care facilities! public & privale
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rodenls insects, birds, or anim

10. Proper cooking lime & temperalures
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12. Relurned &nd ré-Sarvice of food NN
Ay 13. Food in good condition, safe and unadulter ated
1. :$4. Food contact surfaces: slean and. sanitized , |
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24, Person in charge present and padforms dulies g 1 39, .Thermometsrs provided and accurale
PERSONAL CLEANLINESS 40. Wap.ﬁg cloths: prcper'y used and stored

25. Personal cleanliness and hair resirainls
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GENERAL FOOD SAFETY REQURREMENTS

4. Plumbng pmper hackﬂuw devices- .

26. Approved thawing methods used, jrozen lood

42.Garbage and refuse properly disposed; 1acxm|es mamlamed

27. Food separated and prolecled

43. Tollgt factities: propery constnicled, sugpjed ‘tleaned

28. Washing Iniits and vegetables

a4, P;ems&c persoﬂa!fdeanmgem vermiri-proofing

29. Toxic substances properly identified, stored, used
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FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor wans and ceilings: built, maiftained, and clean

48. No unapproved private homes/ living or sleeping quarters
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33 Non{ood conlact‘sur‘faces clean

1 48. Plan: Rev:ew
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49. Permils Avallable
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37. Vending machings
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