y . pg 1 of 4.

PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION ) : ;
- FOOD SAFETY EVALUATION REPORT T
270 County Hospital Rd., Ste 127 "Quincy, CA 9597 . ‘
" (530) 265 1 Date of Inspection: %/ [IS

Phone: {530) 283-6355 FAX (530) 283-6241

CI&GSTLVL. CiaEuatused ] - 1 Phone Number 2SY¥- 21177 - pRID# (=1

Facility Name:
Facility Site Address: _ 228 M City: _Crresrone | Zip_Setlo
' E . : Type of Inspection:

OV L eAS

Pemwit#:‘ S-13S%L] ExpDate:.{ /, ] I Permit Holder: \lNLPuSGW Db

See reverse side for the code sections and general|requirements that corfespond to each violation listed below
In comphance N/O Not observed " NIA = Not applicable '::OS = Cdrré{:t'ed on-site  MAJ = Major violation  OUT=0ut of Compliance

In=

| wona] : RS | MAJ l qur | [ tod mom; e . €OS | WAT | ouf
BEMONSTRATION OF KNOWLEDGE et o F‘°.°.° FROM APPROVED. SOURCES
Y | 1" 1. Demonstration of knowiedge food sa!ely cemﬁcauon M\W — SR ‘15'g{:dngz:?i;rzzn;eal!’?g’ot)c\:a;;:u;?r\é‘ition Sy
msaf:\t/y\c:f:‘:’m;‘é’r ILAu&_ i g b ~1 T 14T Comphiance with Bulf OysterRegistalions
' EMPLOYEE HEALTH & RYGIENIC PRAGTICES | CONFDRMANCE WITH APPROVED PROCEDURES
)( \\ 2. Communicable disease; reporting, restrictions & ‘ ) )( iy i gms' 5H ACCP le
S gxi}gs::csharge from eyes nose, and mouth . : ’f 19 ‘C‘ — " ‘GONSUM:R _':‘DV'SORY x
& Proper ealing, lasling, drinking of lobacca use NN 5( , un;ieroc;g(:‘de : 70:{;?” EAYS ed-‘erraw o \\E
PREVENTING CONTAMINATION BY HANDS - nghly‘:St‘lsc‘:epﬂble Poguiatlons \\
)4 5. };:::ﬂc;lean and properly washed: gloves used . , \/ | 20. Licensed health care facililies/ pubiic & privale I j l
% \\\\ 8. Adequate handwashing facilities supphed & \\ - schaoly: prohibited 'mig‘;};f?ﬁ?v ATER :
= ?ccm:!aems AND TEMPERATURE RELATIONSHIPS N N4 \V 1./l i oo i wppiinnle °
' - N : i Temp VLD °
)( 7. Pioper hot'and cold holding tempsratures - 1aUiD WASTE DISPOS o
8. Time as a public heaith control; procedures & ' 3 : E&S“ 22, Sevage and wastewaler properly dispossd T ] ]

X fuels VERMIN
. Prgpe li o . )
2K | 8 Propér conling methods Xz{&\\‘\w 23,. rodenls insects. b»rds‘ or anxmais

X 10. Proper cooking lime & lemperalures l 1
prdl 11, Proper rehealing procedures for hot holding T ' N =N \S
PROTELTION FROM CONTAMINAT[ON ) .
e 12. Relumed #nd re-service of food - , W \ §
X \\\S\\i 13. Food in good condition, safe and unadulter ated & \ \

1 .14. Food contact surfaces: clean and,sanitized N -

SUPERVISION . . PR T e R Y
24, Person in charge presant aid petoms duties L . 39.. Thermometers provided and accurale

PERSONAL CLEANLINESS - 40. meg cloms propefly usedandstored ... . .°
25. Personal cleanliness and hair restrainls 1= - PHYSICAL FAC!LIT!ES

GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbng propef ba kfiow devices- -
26. Approved thawing methods ysed, frozen food — ) ‘42, Garbage dnd refuse properly disposed;- iacsh(xes mamlamed
27. Food separated and prolecled 3 43, Tollet faciities: propey constiurted, supplied. cleaned

28. Washing irvits and vegelables ‘44. Premises; personal/deaning items: vermin-proofing

29. Toxic substances properly identified, stored, used R T © PERMANENTFOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE ) 45, Floor, walls and ceilinigs: built, maintained, and clean

30. Food storage: food storage conlamers vdemrf ed . 46. No unapproved privaje homes/ living or.sleeping.quatiers

31, Consumer self-service i | SIGKS/ REQUIREMENTS

47, E}Jgns posted 1ast m§pect:on report available -
L

32, Food properly labefed ¥ hénesﬁy presented’
) COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS

33, Nonlood conlact surfaces clean 148, Plan-Re,vrew
34, Warewashing faciiities: installed, maintained, used: test strips 49. Permils Avallable

35. Equipment/ Utensils approved; installed; clean; good repair; capacily N | 50. impoundment
& 51, Permit Suspens:on

38. Adefyuate venlifation and lightifig; designated areas, use

Received by (Print) /) %f

Received by (Signature)

Specialist (Pnnt) ‘ ) Specnalrst( «g ture) .M).) Re-inspection Date:
-)A.JO&LQ :

Tit 8




Faciliiy Name:‘ C . I
C\-\G&\'&L HEUon)

S Pg Zof."L )
“.:f“:f.'}.'.'_‘Date of Inspection: = Ig— h S

AN 5,0,0.0.0 0 020 0 44
oo oot ageeese i e et eteeess; . XXX
O RS BB R0

OBSERVATIONS AND CORRECTIVE ACTIONS

S, (em houdE 0f  wawis b (Lt

AULSAATIOU Uy

T,

Pay  secual

LW ES 'k !

5 TO  ABA  AacAy

ATTEINOW YO ARNEAY O OGA, S\WE

Received by (Print) D:@”

Title

Received by (Signature) % \ A

14 — A}
Specialist (Print S Specialist (Signature
pecialist (Print) F&S ArsDSAS p (Sig ) -

Re-inspection Date:




