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

In=in compliance N/O = Not observed N/A = Not applicable COS

= Correctad on-site MAJ = Major violation

OUT=0ut of Compliance

Food Safety Cert Name: . Exp,-Date

EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disease; feponing. reslrictions &
exclusions
3. No discharge from eyes nose, and mouth
_ 4, Proper ealing, tasting, -drinking of lobacco use
PREVENTING CONTAMINATION BY HANDS

A

NN

In | WO-NA| T e08 | MAY | DUt s ] iuo.m! T A CoS | MAJ [ out
DEMONSTRATION OF KNOWLEDGE T )o Lo sd) 15? OdzgobeZRfOM APP.RO:ED, SOURCES
1. Demonsiration of know)ed e; faod sa!et cemrcauon = SRR 1., 700C detames fom apploved Source.
| )C i g y m‘w T"' 1 -18::Complidnce Wwith shieli stocictdgs, condition, display

| *47:Complignce-with Gull Oyster-Regulations

‘ § CONFORMANGE WITH APPROVED PROCEDURES

Bills om0 CONSUMER ADVISORY

19, Consumer advisory provided for raw or
undercooked foods .

N

Highly Suséephble Populauons

20. Licensed health care faciiities/ public & privale

><; 5. Hands clean-and propesly washed: gloves used -
properiy )O
N5 A 16 handwashma 1aciit iod & 4 schools; prohibited foods nof olfered
XN accfses?;: STESIRTe ERgre \\ WATERIHOT WATER
. TIMEAND YEMPERATURE RELATIONSHIPS \\ 21, Hotand cold water aveilatile -
< [ 1. Proper hot and caid holding temperatures
i 8. Time as a public heallh controf, procedures & TIQUID WASTE DISPOSAL
>O records - 30 RN 22. Sewage and wastewaler properly disposed ] ]
X1 8. Proper cooling methods : VERMIN
NG | 10. Propér cooking time & lemperaluies PUNNNED N° il iaciile Ale, Y Js | cade:
1< 111, Proper reheating procedures for hot halding N &
! PROTECTION FROM CONTAMINATION
X5 T712. Retumed and msaniice of food NN :
AN 13. Food in good condition, safs and unadufter sled \\
T %o .| 44 Food coptact surfaces: clean and.sanitized
y {.
SUPERYISION U D R e ouT
24, Person in charge present and performs dulies-:. i . 39... Thermometsrs provided and accuralg
PERSONAL CLEANLINESS 40. meg clolus proper'y usedandstored .-
25. Personat cleaniiness-and halr restrainls EE - PHYSICAL . FAcﬂ_mEs
GENERAL FOOD SAFETY REQUIREMENTS 1 4. Plumbxng pmper backﬂow devices”. - -
42. Garbage 4nd re!use pfoyedy d:sgsed facmnes mamlamed

26. Approved thawing methods used, frozen iood

27. Food separated and protecled

M Pfemses persona!fdeanmg items; vem'»n pmo!'mg

28. Washing fruits and vegelables
29. Toxic substances propery identified, stored, used

‘PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor “walls and ceﬂmgs‘ built, maintaimed, and clean

48. No unapproved private homes!/ living or sleeping quariers

30, Food storage; food storage con!alners dennﬁed :

SIGNS/ REQUIREMENTS

1 31, Consumer self-service
32, Food properfy fabefed ¥ fonesty plesenreu

47 S_gns posted last inspection tepor availabie : .
- COMPLIANCE & ENFDRCEMENT

EQUIPMENT! UTENSILSI LINENS

1 48. Plan Review

33 Non!ood conlacl surfaces clean

49, Permils Avaliable

34, Warewashing faciities; installed, maintained, used: tes! sirips
35, Equipment/ Utensiis approvad; installed; clean; good tepair, capacily

] SD Impoundment’
1, Permit Suspension .

36. Equipment, ulensils and linens: storage and use

37. Vending machines
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38. Adeqaale ventjiation and’ hgh’mg, desagna!ad areas, use
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