PLUMAS COUNTY

ENVIRONMENTAL HEALTH’ DIVESION _ _
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 'Quincy, CA 95971
Phone: (530) 283-63556  -FAX (530) 283-6241
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CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reparting, restrictions &
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3. No discharge from eyes. nose and mouth

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

PREVENTING CONTAMINATION BY HANDS
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5. Hands clean and properly washed: gloves used
propery

6..Adequate handwashing facifities supphed &
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WATERIHOT WATER

il 7. Proper hot and coid holding temperaures
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X3 40. Proper cooking time-& temperatures
el 41. Proper rehealing procedures for hot halding

4 PROTECTION FROM CONTAMINATION

21, Hot and cold water avalable Ve
K\ i Temp / O 7
LIQUID WASTE DISPOSAL
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23 No rodents, insects, birds, or animals
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28. Washing fruits and vegelables
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PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45, F!oof warls and ceilings: built, maintained, and clean

46. No unapproved private homes/ living o sleeping quarters

30. Food storage: food storage contamers nienle ed
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_EQUIPMENT/ UTENSILSI LINENS
33 Nonlood Conlact suriaces ciean :

1 48, Plan Review

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

49. Permils Avallable

35. Equipment). Utensils approved: installed; clean; good repaif, capacily
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36, Equipment, ulensils and linens: storage and use -

37. Vending machines
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