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PLUMAS COUNTY

" ENVIRONMENTAL HEALTH DIVISION )

. FOOD SAFETY EVALUATION REPORT ‘ .
270 County Hospital Rd., Ste 127 "Quincy, CA 95971 . sl
Phone: {530) 283-6355  FAX (530) 283-6241 : T Date of Inspection: /é V7t 15

Facility Nam W= __ Phone Number gl’fé’" ,2[7/ PRID# éf
Facility Site zddress Ak = )il City: /‘5547 e Zp P&l "

. : e of Inspection:
Permit # /,7.. J2750)¢> ExDate ,7/ / /f> | Pemit Holder G, /M;X'/EJZ@/VI LA é? o ;ec -

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

In=in compIIance N/O = Not observed NiA Not applicable COS = Correctad on-site MAJ = Major violation  OUT=0ut of Compliance
| wowa] | cos | W [ o] [T Woma COS | WAJ | our
DEMONSTRATIDN OF RNOWLEDGE A R - O _FOOD FROM APPROVED.SOURCES
[ 1.-Demonstration of knowledge lood saIer cemﬁcauon W . N\ AN _"15 F°°d obtamgd from approved source ._.
Food Saf = "~ Exp. Date e 1 1-16;:Complidnce with shell-slock 1ags, condition, display
Zﬁyg é}/ /2}4 TET 2/ -7 / iR T AT Gomphance with Gull OysleF Reguialions.
: EMPLOYEE HEALTH & HYGIENIC PRACTICES 7 ) / _ CQNFORMANGE WITH APPROVED PROCEDURES
‘ 2. Communicable disease; reporting, restricions & , i, : ce,_;iegtx:a;u;‘d process,
& exclusions i . ~SoNSUM fal &
X 3. No discharge from eyes. nose, and mouth . "'19 z oo 3 ERAPYROEY N
N - 4. Proper ealing, tasting, -drinking or lobacco use NN )(I, under(tjzgzl:(:]; d ?DOV(;SQI'Y ?rovrded e o \
! PREVENTING CONTAMINATION BY HANDS e = Wi hsl 'S‘ ~ i P o
X 5. Hands clean and propedy washed: gloves used i iy Suee oo opua ons
properly : X : 20h Ln;:nsez; I:)e'atghfci;e Iac;hli;sl %ubhc & pnvale
schools: prohibited foods not offere
|
\\ Gcé\edses?;:w handwashlng facilities supphed & \\\ 7 WATERMOT WATER
SN LS 21. Hol and cold water. avallable A
. _TIME AND TEMPERATURE RELATIONSHIPS T >/ pY e
)() : T. Froper hot and cold holding temperalures LGUID WASTE DI s;rg% A
{ .| 8. Time as a pubiic health control; procedures & m 33 Se - d
e e : . Sewage and »NaslewaIEL ;E;g;?:y disposed ] 1 {
i \R A .
3%‘. . Praer coolpy methods 23, Io todents, insects, birds,
~

10. Proper cooking time & lemperalures - \
11. Proper rehealing procedures for hot halding ] \\ “
PROTECTION FROM CONTAMINATION .
12, Relumed 4ng re-senvice of food - . |
NN 13. Food in good condition, safe and unadulterated

B

»

X .| 14. Food conitact surfaces: clean and sanitized

I N

SUPERVISION j ) ~OUT . i i RE - = T ouT
24. Person in charge present and performis duties - 5 - 39, Thermormelers provided and accuraie
] PERSONAL CLEANLINESS : 4. Wnpmg clohs propedy usedandstored ... -
25. Personat cleanliness-and hair resiraints - ) IR PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. PIumb ing: proper backﬂow device§- - :
) -42.-Garbage 3nd refisse properly disposed; Iacshtxes mamlamed

43, Toilet facilities: propery construcied, supplied, cleaned

26. Approved thawing meihods used, frozen Iood
‘ o, P:emases, personalciéaning e vemmin-proofing

27. Food separated and protecled

28. Washing fruits and vegetables

29. Toxic substances properdy identified, stored, used _PERMANENT FOOD FACILITIES
FOOD STORAGE/ DiSPLAY/ SERVICE- . 45. FIoor waIIs and ceilings: built, maintained, and clean

30. Food storage; food storage contamers sdenhf ed 48. Na unapproved private homes/ living or sleeping quarters

31. Consumer self-service = SIGNS/ REQUIREMENTS

1 47, ngns posIed IasI mspecImn report available -

| 32. Food properiy labefed ¥ honesty presented’
COMPLIANCE & ENFORCEMENT

. EQUIPMENT/ UTENSILSI I.INENS
33, NonIood contacl surfaces clean 48, Plan Rewew
34, Warewashing facilities: installed, maintained, used: test strips 48. Permits ‘Avaliable

35. Equipment/ Ulensils appraved: installed; clean; good repait; capacily 50, Jmpoundment
51, Parmit Suspension..

S Veri s 'f"°.'fs_:.5'°”f’""d e T \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\N

38, ,ME'\IuaIe;venmamn ang Imh!mg; desgnaled areas, 0se
———

Received by (PnnI) Title

Received by ngnaIure /f/ d//
e is.(Signature : « Re-inspection Dg;g: -
Gt 2 , - F YT
» —~* 2 - -

Specialist (Print)

—




