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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

- FOOD SAFETY EVALUATION REPORT
270 County Hospitaf Rd., Ste 127 'Quincy, CA 85971
Phone: {530) 283-6355 FAX (530) 283-6241
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f oo _FOOD FROM APPROVED. SQURCES

DEMONSTRA‘HON OF RNOWLEDGE

-15, Food obtained from approved-source - -

Complidnce with shell stock tags. condition, display

1 1 1. Demonstration of knowledge iood salelycemﬁcanon M\\j )(
Food Safety Cert Name: . Expe Date
PERY St

{7 Compliance with Gull-Oysier Regulalions
CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

/18, Compliafice with vaniance, spegializéd process,

- reduced dxygen S HACCP Plan
. CDNSUMER ADVISCRY

)6 \ 2. Communicable disease; reporting, restrictions &
/. & exclusions
3. No dischiarge from ayes. nose and mouth
J -4, Proper ealing, tasting, -drinking or lobacco use NN

19 Consumer ‘adv:sory provided for raw or
undercooked loads . -
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PREVENTING CONTAMINATION BY HANDS

- Highly Susceptlb!e Populations

5. Hands cledn and properly washed; gloves used

20. Licensed health care facilities/ public & privale

property nsed healh care faci

\\\\ 6. Adequale handwashing facililies supphed & \\ schools: prahibited ’msl’ réc:ztx :f;e;esv -

N accessible _
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" | & ﬁ!n;io arsd Sa public health control; pracedures & Yf\\\\\\\ T S T e e — T I

X 8. Proper coaling methods vsnmm
)Y 10. Proper cooking time & temperalures 23 o rodents, insecls, birds,
N 11, Proper rehealing procedures for hat halding \
[ PROTECTION FROM CONTAMINATION ) : !
X 12. Retumed ang re'service offood - NN :
ORISR 13. Food in good condition, safe and unadulter ated
X | .14. Food contact surtaces: dlean 20d sanitized ; \
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25. Personal cleantiness and hai fesfrainls ]

SUPERVISION oo, RO I e e OUT
24, Person in charge present and perforis duties - : _39. Thermomelers provided and acourate
PERSONAL CLEANLINESS 140 Wp.ng clolf's nropedy used and stored
PHYS!CAL FAC!LIT!ES

GENERAL FOOD SAFET Y REQUIREMENTS

41. Plumbmc proper backf‘ow devices®.

-42. Garbage dnd refiise properly disposed:- iacmtxes mam!amed

26. Approved 1hav:ing meihods used, frozen lood
27. Food separated and protecled i 4

43. Totlet facdities: properly consirucied, supplied. cleaned

28. Washing fruits and vegelables

i, Prnmzses personalfc&eanmg items: vermin-proofing

29. Toxic substances propery identified, stosed, used

 PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45. Floor walls and cellings: built, maintained, ‘ant clean

46. No unapproved private homes/ living or.sleeping quariers

30. Food storage; food storage contamers |denm' ed -
31, Consumer self-service -

SIGNS/ REQU(REMENTS

| 32. Food properiy iabeted & nonesuy presenrec

1 41, Signs posted Iast mspecnon feport available -

EQUIPMENT/ UTENSILSI UNENS

COMPLIANCE & ENFORCEMENT

33. Nonfood cunlaci sdriaces clean

V48, Pian Rewew

34. Warewashing facilities: installed, maintained, used: test strips

43, Permits Avatiable

35. Equipment/ Ulensils approved: installed; clean; good repair; capacny

SO Imbdu‘ridmem

36. Equipment, utensils and linens: storage and use .

Parmil Sus nsion .

37. Vending machines

38. Mequate venu!atm and imhbgg. dwgnalad aleas, use
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