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ENVIRONMENTAL HEALTH DIVISION . | |
- FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95871 . e
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See reverse side for the code sections and general requirements that correspond to each violation listed below
In = in compliance N/O = Not cbserved  N/A = Not applicable COS = Corrected on-site - MAJ = Major violation OUT=0ut of Compiiance
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ag X " 15, Food obtained from approved source -
) oog = Cie"‘ S:;’s“s“a“"" of """,’f“"“??""’d :S?’e'y °e’“2f;‘°gatk\ NN R 16; Gompliance wih shel stock tags. condiion, display
Sa' /”f e CIACE. 72//3//£ 7. Compliance with Gull Oyster Requlations
e NEEWERLTH & VGIENIC PRAGTICES ¥ CONFORMANCE WITH APPROVED PROCEDURES
18, ‘Compixahce with vafiince, specidlized process,
redu 19, 8 HACCP Plan

o "~ CONSUMER ADVISORY
19. Consumer adwsory provided-for raw or
undercaoked foods ... .
- Highly Suscepnbie Populations
20. Licensed heafth care facilities/ public & private
schools: prohibited foods nof offered

] ]
PC property
F‘\\w 5. Adequate handwashing facifities supplied & \\\ 7 WATER/HOT WATER
ibf
NN | accessi le AN R 21, Hol and cold waler available Z()(- )od
) Temp ? / j
B

>C \% 2. Communicable disease; teporing, restrictions &
\ & exclusions

3. No discharge from eyes, nose and mouth )
4. Proper eating, tasting, drinking of tobacco use NN

PREVENTING CONTAMINATION BY HANDS
5, Hands ¢ledn and properly washed: gloves used

k.

25’ \g ?r et

_TIME AND TEMPERATURE RELATIONSHIPS

L 7. Proper hot and cold holding temperalures LIQU!D WA EDIePOSAL
>O 8. ﬂ:r;i:rz Sa public health control; pracedures & N7 ‘\\\ 22, Sewage and wastewaler, properly disposed ] 1T 1
) y VERM!N :

X 3. Proper cogling methods

e 10. Proper cooking time & temperatures . Bnts. ins of animals T

Xl 14. Proper rehealing procedures for hat holding \ \ %

: PROTECTION FROM CONTAMINATION i !
X0 12. Relumed ang ressarvice of food_~ NN |

[)lg Ny _13. Food in good condition, safe and unadulter aled '

| 14. Food contact surfaces: clean and sanitized
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SUPERVISION __ ] _-DUT o W . . - L
24, Person in charge present-and petforms dulies - at . : : 39. - Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. meg cloths: nroperiy usedand stored - -
25. Personiat cleanliness and hair resirdinls i .. PHYSICAL FACtLiTiES

GENERAL FOOD SAFETY REQUIREMENTS 44, Plumb.ng proper backf’ow devices” 3
26. Approved thawing methods used, frozen 1ocd : 42. Garbage and refuse properly disposed;- Iacﬂmes mamlamed
27. Food separated and protecled i 43, Toilet faciities; properly construcled, supplied, tleaned
28. Washing fruits and vegelables 8, Prem;ss pefsmalfcieamg items: vermin-pioofing
~ PERMANENT FOOD FACILITIES

29, Toxic substances properly identified, stored, used

FOOD STORAGE! DISPLAY/ SERVICE . 45, Floor waﬂs and ceilings: built, maintaied, and clean
30. Food storage: food storage oomamevs ndenhf ed . 46. No unapproved private homes/ lving or sleeping quarers
31, Consumer self-service 1 ‘ ‘SIGNS/ REQUIREMENTS

A1, Sﬂngposted Iast mspecnon report avallablé .. -
g COMPUANCE & ENFORCEMENT

32, Food properly labéfed & fonestly presented’
EQUIPMENT/ UTENSILSI LINENS

3. Non!ood conlact surfaces ciean
34, Warewashing facilities: installed, maintained, used; test strips
35. Equipment/ Utensils approved; installed; clean; good repair, capacily

36 Adegua!e venmamn and huhhng‘ dessgnated areas. use

1748, Plan Revrew
#9. Permits Avaliable
50, Impouridient
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