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ENVIRONMENTAL HEALTH' DIVlSlON
. FOOD SAFETY EVALUATION REPORT
270 County Hospitat Rd., Ste 127 Quincy, CA 95971 .
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DEMONSTRATION op KNOWLEDGE Wai® .-a;‘t_ s .EO_QD.FROM APPROVED SOURCES
1 Y T 1. Demonstsation of knawledge food salety cemﬁcauon M‘Qj . Y SRNNNY 15. Food obtained from approved source -
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!\b‘) LSP _CONFORMANGE_WITH APPROVED PRO" EDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reponfng, restrictions &
exclusions

AN

ckdging, & HACCP. Plan

3. No discharge from eyes. nosa, and mauth

.CONSUMER ADVISORY

‘ 19 Consumer adv:sory provided for raw or
undercooked foods . - |

K

Highly Suscepuble Populations

_TIME AND TEMPERATURE RELATIONSHIPS

‘7. Proper hot and cold holding temperalures

4. Proper eafing, tasting, drinking of lobacco use RN
i PREVENTING CONTAMINATION BY HANDS
5. Hands tlear and properly washed: gloves used
Y N property N
6. Adequate handwashing facilities supplied & \\
Y &\\ accessible \\
p.S

8. Time as a public health control; procedures &
fecords

1 20. Licensed heafih care faciiities/ public & private
| schools: prahibited foods nof offered

7(

WATERMOT WATER

21 Ho! and cold watar available
Temp \‘LDO\;

P\

LIQUID WASTE DISPOSAL

k\\\

22. Sewage and waslewaler properly disposed I

X

9. Proper cogling methods

VERMIN

odenls msects -birds, or animals ]

Y | 10. Proper cooking fime & temperalures 23.1 <
N | 11. Proper reheating procedures for hot haiding :
) PROTECTION FROM CONTAMINATION :
N/ 12. Relumed dhd reservice of food ~ - SN :
v N 13. Food in good condition, safe and unadulter ated
' \¢ ] 44, Food contact surfaces: clean and sanitized ‘
SUPERVISION TOUTE | T s ouT
24. Person in change present-ang performs duties - -~ - 39.. Thermometers provided snd accuraie
) : PERSONAL CLEANLINESS 40, meg cloths: properly used-and stored
25. Personat cleaniiness and hair restraints - i - PHYSICAL FAC!LIT!ES
GENERAL FOOD SAFETY REQUIREMENTS 41 Plumb ng: proper backﬂow devices™.
26. Approved thawing melhods used, frozén lood 42. Garbage and refuse properly disposed;- famlmes mamlamed
27. Food separaled and protecied g 43. Toilet faciiities: properly constructed, supplied. cleaned
28. Washing fruits and vegatables L. Pfemxsas. persona’fcieanmg items; Vermin-proofing
29. Toxic substances propery identified, stored, used “PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor wa{ls and ceilings: buift, maintained, and clean
30, Food storage: food storage oontamers 'denhf ed 46. No unapproved private homes/ living or sleeping quariers
31, Consumer self-service "~ " ‘ SIGRS/ REQUIREMENTS
32, Food properly labéfed ¥ Honestly presentea’ 1 47, gigns posted last mspecnon report available -
___EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood contacl suriaces clean 1 48, Piari .Rewew
34, Warewashing facities; instaiied, maintained, used: test strips 49, Parmils Avallable
38, Equipment/ Utensils approved; installed; clean, good repair, capacily 50 lmpéundmen( ) )
36. Equipment, utensils and linens: storags and use ] o )
37. Vendmgmachmes N
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