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FOOD SAFETY EVALUA HON RE FOR T 
270County Hospital Rd., Ste 127 Quincy, CA 95971 
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Date of Inspection; L»^SO^^S 

Facility Name: ^\iSA± *. L\.&iui£ Phone Number 2_s<>4 -1IZ.'^ PRID# -1"̂ *̂  
Facility Site Address: d yvos o^J City: Z i D ^ r ^ Z ^ Type of Inspection: 
Permit #: l̂ f-̂ ^J"*! Exp Date: Permit Holder; S lat/LA C>i<Ju€ C",^ 

Type of Inspection: 
Permit #: l̂ f-̂ ^J"*! Exp Date: 

Type of Inspection: 

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 = Corrected on-site MAJ = Major violation OUT=Out of Compli lance 

In 1 N/O-N/A ! 1 cos 1 MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

V 1 1. Demonstration of knowledqe: food safely certificaUon '••HI 
Food Sifety Cert Name: Exp. Date 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease; feporting, restrictions & 
exclusions 
3, No disdiarge from eyes, nose, and mouth 

V 1 4. Pfoper eating, tasting, dnnkinq or tobacco use 
PREVENTING CONTAMINATION BY HANDS 

5. Hands clean and property washed; gloves used 
property 

6. Adequate handwashing facilities supplied S 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
X L 7. Proper hot and cold hote.-,a temperatures 

X 8. Time as a public health control: procedures & 
records 

9. Proper coolinq methods 

X 10. Proper cooxmq time & (emperatures 
X 11. Proper rehealinq procedures (or hot holding 

PROTECTION FROM CONTAMINATION 
X! 1 12. Relumed and rMervice of food • • 

13. Food In good condition, safe and unaduiteiaied 
] 14. Food contact surfaces: dean end sanitized 

NiO-WA 
FOOD FROM APPROVED SOURCES 

15. Food obtained from approved source 

± 18: Compliance with shell stock tags, condillon, display 
17. Compkance with Gull Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance with variance, specialized process, 
reduced oxygen oaekaging. i HACGP Plan 

cos I MAJ I OUT 

CONSUMER ADVISORY 
19. Consumer advisory provided for raw or 
undercooked foods 

Highly Susceptible Populations 
20. Licensed health care faalil'les/ public & private 
schools; prohibited foods not offered 

WATER/HOT WATER 


