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
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- . -FOOD.FROM APPROVED SOURCES

15, Food obtained from approved source

18:Compliance with shell Slock tags. condition, display

§7.Comphiance with Gull OystérRegulations -
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2. Communicable diseass; teporting, restrictions &
exclusions

~7 JEMPLOYEE HEALTH & HYGIENIC PRACTICES
N
D\

_.COMFORMANCE WITH APPROVED PROCEDURES

3. No discharge from eyes. nose, and Mmouth

CONSUMER ADVISORY

e

4. Proper ealing, tasting, drinking of tobacco use AN

PREVENTING CONTAMINATION BY HANDS

19 Cansuher adwsoty provided for raw or
undercooked foads . -

5. Hands clean and properly washed. gloves used
property

Highly Susceptible Populations

6. Adequate handwashing facilites suppied &
accessidle
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20. Licensed health care faciities/ public & private
schools: drohibited loods not offered

_TIME AND TEMPERATURE RELATIONSHIPS
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7. Propar hol and coid hotding temperatures

8. Time as a public health controf; procedures &
fecords

3

WATERMOT WATER

g \ 21. Hot and cold water available - .
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LIQUID WASTE DISPOSAL

EW Sewaqe and waslewaler properly disposed ] [
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& 12. Relumed ana re-sarvice of food AN
S ANy _13. Food in good condition, safe and unadulterated \
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24, Person in charge present and pesforms dulies - 39. Thermomelsrs pmvided and accurale .
PERSDNAL CLEANLINESS 1 40. meg r.xot‘s properly used and stored
25, Personal cleanliness and hair restraints 1 . PHYSICAL FAC!U‘HES
: GEMERAL FOODSAFETY REQUIREMENTS 44, PlumMo pmnerbackﬂow devices - 36
26. Approved thawing methods used, frozen food 42. Garbage and refiise propery disposed -facifi bes mamlamed
27. Food separaied and protecied ) 43, Totlet fachities: propery mnm:ded sugted ‘cleaned
28. Washing truits and vegetabies 4, Fremis&c' petsan'allcﬁe q items: vermin-proofing
29. Toxec substances propefly identified, stored, used ' PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor walls and Js built, maintained, and clean

30, Food stofage: {ocd storage contamers tdenhﬁed . 48. No unapproved private homes! living.or sigeping quariers
31. Consummer seff-serice f SIGNS/. REOUIREMENTS
32, Food properiy fabefed ¥ fionesfiy plesenreo 47, Smns pos{ed fast inspection report available -

EQUIPMENT/ UTENSILSI UNENS ] . N GOMPLIANCE & ENFORCEMENT
3. Non!ood conlacl surfaces clean (" 48. P Plan Review
34, Warewashing faciiilies: installed, malnlamed. ysed: tes! strips 43, Poiimits Avalable
35, Equipment Ulensils approvad; instalied; clean; good repair, capacily 50. impoundment )
36. Equipmem, utansus and linens; slorage and yse 54, Permit Suspension. :
38 Adequale venliiation and il desrgnaled areas, use & \
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