pg 1 of <

PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION )
- FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 'Quincy, CA 95971 9 (101 -
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: S
Facilty Name: _| > sasGrounué Csn Cagetian _ Phone Number _2%%-119S PRID#_H3Y
Facility Site Address: _ 2SS (rans0 City: __ (B0 vl Zp 9SSV —
- ' ype of Inspection:
Permit # | <~ 132 o7~ ¢ ExpDater 2, / 1 { {\ | PermitHolder P\> QSO \
See reverse side for the code sections and general requirements that correspond to each violation listed below
In=in complianéé N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation our=oui of Compliance
in | wo-nal R i j-‘cos '[ MAJ ] out n ] ﬁlGMA; — FOOD ] — - TOSs | MAJ | ouT
DEMONSTRATION OF KNOWLEDGE e < DU FRONRIDNES SOU Ao
] KR Demcns!ra!mn of knmv)edge food salely cemfcanon M\‘Qj TWSFDM 9'?’3;‘"_9‘1."0"‘ approved source -
Food Safety Cert Na I ' X i 15:_qupif§p§e:ﬂllh shell stoci ags condition, display
I\ PR X LNCK i~ &D___\ / / g | 17 Compliahce with Gull Oysier Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANGE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

% N\

3, No discharge from eyes. nose and mauth

specxahzed process,

AN

4. Proper ealing, tasting, drinking of lobacco use

PREVENTING CONTAMINATION BY HANDS

'19 Consumer ‘adwsory provided for raw or

N
T “CONSUMER ADVISORY
\A undercooked foods . . .

N

5. Hands ¢lean-and properly washed: gloves used

Highly Suscepuble Popuiations

1 20. Licensed heafth cate faciiities/ public & privale

Y

propet . ot e e
. & 6..Ade2?1a)l'e handwashing facilites supplied & N / schools; prohibiled loods nof offered
k\\\ 2esadiie \\\\ . WATERIHOT WATER
. = YIME AND TEMPERATURE RELATIONSHIPS % ’\\\ 21, Fiotand cold water available vy L 20H
N 7. Proper hot and cold holding temperalures v emp
) 8. Time as a public health controf; procedures & 3 L‘QU'D WASTE D’SPOSAL
)( " records ‘ ' \Q N 22, Sewage and wastewaler Z;J;)ﬁedy disposed ] T T
5 . ¥ N
X ?bi?gp;;rczgiﬁ‘;tx?lempm(ums BN rodanls insecls, mrds or ansma}s [ ed T &
~ 11. Proper reheating procedures for hot halding \ \\\
PROTECTION FROM CONTAMINATION \\
¥, 12. Relumed dng reservice of food ~ N ‘ ‘ N
SCONRNY 3. Food in good condition, safe and Unaduierated ‘
e .} 14. Food contact surfaces: clean and sanilized
SUPERVIBION TO0T [ oUT
24. Person in charge present arnid performs dulies - o _39. . Thermomelers provided and accuralg
FERSONAL CLEANL!NESS 1 40, meg cloths; nroperly used and stored o oo OhE
25. Personal cleantiness and hair festraiits i . PHYSICAL FAcn.mEs
44. PIumtmg pmper backﬁow devices—

GENERAL FOOD SAFETY REQUIREMENTS

-42. Garbage and refuse properly disposed; tamhhes mamlamed

26. Approved thawing methods ised, frozén food

43, Toilet faciities: properly construcied, supphed, cleaned

27. Food separated and protecled

&4, Premases personai/deamg items: vermin-proofing

28. Washing fruits and vegetables
29. Toxic substances properly identified, stored, used

“PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45, Floor, waus and oexhngs built, maintained, and clean

46. No unapproved private homes/ living or sleeping quarters

30. Food storage; food storage contamers tdenlrf ed

‘SIGNS/. REQUIREMENTS

31, Consumer self-service

147, SQns pos(ed last mspecuon report available

32. Food properly labefed ¥ nonesuy presented’

COMPL!ANCE 3 ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
133 Non!ood contacl surfaces clean !

148, Plan Review

34, Warewashing facilities; inslalled, maintained, used: test slrips

49. Permils ‘Avatiable

35, Equipment/ Ulensils approved: installed; clean; good repair; capacily \(

50 !mpoundmem

36. Equipment, utensils and linens: storage and use -
37. Vending machines

38, Adequate veniilation and lightifig; designaled areas, use -
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