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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 |- Date of tspection:_/ / 13

Facility Name: _Kuﬂg_ﬂm__ﬂgmu ~_ Phone Number S 3l=4S 48" PRIDE_H X’ ]
Facility Site Address: Mw_—_ City: Lage Ao aeda Zip L1377
. Type of Inspection:

Pemit# \ <. \2cq B0 Date s !, ‘](h Permit Holder:_BasTT oo Rooruas

See reverse side for the code sections and general requirements that correspond to each violation listed below
in compliance N/O = Not observed  NJ/A = Not applicable COS = Corrected on-site ' MAJ = Major violation ~ OUT=Out of Compliance

In=

j N/qm[ [ <os |y [our | [ T WGH] G To8 | WAT ] o
DEMONSTRATION OF RNGWLEDGE e - \L ‘B l 15 F .d,'ﬁgOlD.F?OM APPROVED,-SOURCES
e e S SR R —
‘D Ry A p——t = e i . 22
i3 é‘gz‘:‘:‘:‘b . 9!\6 Pmu ExpDate - T K| 47: Gomphance with Gull Oyster Reguialions
EMPLOYEE REALTH & HYGIENIC PRAGTICES L R R APPROVED PROCEDURES
X \\ 2. Communicable disease; reponing, testrictions & &;%g;m:g grqcess
exclusions f a - -
S 3. No discharge from eyes. nose, and mouth "19 T SOBMIMER SUMIDORY N
~ 4. Proper ealing, asling, drinking of lobacca use . % on de{zm‘:::r ?:c:’ésw ?rov1ded for raw or N
PREVENTING CONTAMINATION BY HANDS 7 Highs;y:Susc‘ep!ible Populations
)( = b;?é\::n;lean ad groperly washel: glives used ) )( 1 20. Licensed heatth care faciiities/ public & private
\\\\\ 6. Adequale handwashing faciities suppgg & e \\N f EPlS: achviiled fmig%g’ge&”m
R accessidle T d
. " TIME AND TEMPERATURE RELATIONSHIPS l_&\ 21, ol and cald waer avaleble rem @ {edote
X 7. Pioper hot and coid Folding temperalures RS ST msir?)% =
X s ﬂt{'r;i;zsapubhc health conirol; procedures & )( &\\ NN\ 22. Sewage and waslewaler properly disposed ] | |
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8, Proper cooling methods
0pe ] Na odanls msecls blrds or ani

X
Y | 10. Proper cooking time & temperatures .
Y, | 11. Proper rehealing procedures for hat haldin \\
PROTECTION FROM CONTAMINATION B | ;
% 12. Relumed &g s-sarvice of food - NN
NN 13. Food in good condition, safe and unadutter aled \

Y
4 Y .| 14, Food contact surfaces: clean and sanilized
SUPERVISION. : QUT e, Mg | T LT ion j ouT
24. Person in chanye present and performis duties - ? L Z _39. . Thermomelars provided and accurale )
PERSONAL CLEANL[NESS 5 1 40. Wiping clot S nroperly used and stored B}
25. Perscman cleaniiness and hair restrainls - - { : . PHYSICAL FACILﬂ' IES
GENERAL FOOD SAFET Y REQUIREMENTS 41, Plumbmg pmper backﬂow devices- A
42. Garbage and refuse propedy disposed; Jamlmes mamtamed

26. Approved thawing methods sed, frozén foed _

27. Food separaled and piotecled

28. Washing fruits and vegelables

29. Toxic substances properly identified, stored, used

43. Tolet facities: properiy constructed, supphied, cleaned
4, P!emuwi personalldeamng iléms; vermin-proofing
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30. Food storage; food storage ccnlamers nSem:f ed 46. No unapproved private homes living or sleeping quariers
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