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

pg 1 of /[
Date of lnspecﬁon:Z. 2/74/92 L/t’wf

Phone Number e} ‘ZZ ] 7 /ZO(L\PR D# géé

(ra/’/é(.(&/ /chjvé“ocff-/ Lb

Type of Inspection:

/%:o/% o

Facility Name:
Facility Site Address: Gity: Zip 743/77
Permit #/‘5-- /3 36y ExpDate 5 /Z 4 //é, Permit Holder: Z so byl L

7

See reverse side for the code sections and general reqmrements that correspond to each violation listed below

In=

OUT'Out of Compliance

in compllance N/O = Not observed  N/A = Not applicable COS = Corrected on-site - MAJ = Major violation
[ wowa] o et ees | omad ] our ] NONA COS | MAJ | ouT
DEMONSTRATION OF KNOWLEDGE oo o HOOD FROMAPRROVED SOURCES
el [ 1. Demonsiration of knowledge: !ood sa!etycemf ication AN ,/o X "1 Fol GG Sty oA SUEh
Food Safety Cegt Name; ~ “Exp.Date . ia ~18;Compliance with shell Stock 1ags, condition, display
/77[ & 1Y/ 0731/ 9/7 //5 §7: Camphiahice with Gull Dysier Regulations

""" EMPLOYEE HEALTJ'& HYGIENIC PRACTICES 7

\ 2. Communicable disease; cepom'ng restrictions &
AN

exclusions

3. No discharge from eyes. nose, and mauth

S

- 4. Proper ealing, tasting, drinking of lobacco use

CONFORMANGE WITH APPROVED PROCEDURES
e with Variance, spacislized process,
HACCP Plan
o CONSUMER ADVISORY

9. Consumer advusory provided for raw or
undercooked foods .-

- Highly Suscepuble Populations

20. Licensed heafth care facilities/ public & private
schools: prohibited foods not offered

WATERHOT WATER

4 PREVENTING CONTAMINATION BY HANbS
2 : §. Hands clean and properly washed: gloves used
% < properly
6. Adequate handwashing faciiities supplied & \\
-&\\ accessible \

_TIME AND TEMPERATURE RELATIONSHIPS

%&w 21. Hot and cold waler available Temp Z/ZJ“*‘ %

3 7. Propér hot and caid holding temperalures
/ ! 8. Time as a public heallh control; procedures & LIQUID WASTE DISPOSAL
( )Q Bk ey : m 22. Sewage and wastewaler properly disposed 1. | I
Kil’ 9. Propér cagling methods VERMW
P 10. Proper cooking time & lemperalures o rodents, nsems Dirds, o a 1 A
N 11, Proper reheating procedures for hot halding &
7 PROTECTION FROM CONTAMINATION 3
_% 12. Relumed ang re-service of food _~ i —— : ,
NN 13. Food in good condition, safe and unadulter ated \
/ 1. .14. Food contact surfaces: clean and sanitized ]!
SUPERVISION _ 0 A ouT
24. Person in change present and petfonTis dulies - i _39. . Thermomelers provided and accurale )
PERSONAL CLEANLINESS ‘40 thmg cloths: aroper!y usedandstored .. .-
_PHYSICAL FACIL?TIES

25. Personal cleantiness and hair restraisils - i

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumb ng. propef backﬂow devices:

26. Approved thawing methods used, frozen Iood

‘#2. Garbage and refijse propery disposed;- Iacmnes mamlamed

27. Food separated and prolecied

43. Toilet facities: properly construcled, supphied, cleaned

28. Washing fruits and vegelables

44, Pram;a% personalfdeanmg items: Yermin-pioofing

29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45. Fk)Ol wausand ceilings: buitt, mainiained, and clean

30. Food storage; food storage conlasnefs |denhr ed

46. No unapproved private homes/ living or sleeping quarters

31. Consurmer seif-service -

SIGNS/ REQUIREMENTS

1 32. Food property labefed ¥ Honesty pfesanrecl

47, Slgns posted last mspechon repori available -

EQUIPMENT/ UTENSILSI UNENS

COMPLIANCE 3 ENFORCEMENT

33 Nonlood conlad surfaces clean

148, P!an Review

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

49, Permils ‘Avaliable

35, Equipment/ Utensils approved; installed; clean; good repair, capacily

50. Impoundment

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

{ §1, Permil Suspension. .

37. Vending machines

38. Adéqua‘!é v‘enmz‘m‘m‘and liahting; designaled areas.’ Use -

A
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