PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION

Phone: (530) 263-6355 FAX (530)
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270 County Hospitat Rd., Ste 127 Quincy, CA 95971
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See reverse side for the code sections and general requirements that correspond to each violation listed below
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PREVENTING CONTAMINATION BY HANDS
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Food Safety.Cert Name . & Date NN 'ﬂi'Com?h_ance'mm shell Stock tags, condition, display
~ 2 g,/ / //9 7| '37:Comphance wilh Gull Oyster Requiations
EWPLOVEE HEALTH & HYGIENIC PRACTICES 7 e APPROVED PROCEDURES
N 2. Communicable disease; reporting, restrictions & , SPBCISNZEC ProCess,
><] t\\\\ exclusions . 7 , HACCP Plan_
X 3. No discharge from eyes. nose, and mouth - i adw::y)‘:;{:m:;?mom
Tavs : vided for raw or
[X} 4. Proper ealing, tasting, rinking of lobacco use NN )| undercooked foods . &_

' : Highly-Susceptible Populations

5. Hands tlean and properly washed: gloves used
property

6. Adequate handwashing facilibes supphed &
accessible
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20. Licensed health care faciities/ public & private
schools; prohibited foods riof offered

WATER/HOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

7 21. Hot and cold water avaslable
B\ e ZAAFE

7. Proper hot and cold hotding temperatures

8. Time as a public health control; procedures &
records
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9, Proper cooting -methods

10. Proper cooking time & lemperalures

11, Proper 1ehealing procedures tof hol halding

r PROTECTION FROM CONTAMINATION

12, Refumad 30 1é-sarvice of food

13. Food in good condition, safe and unadultes ated

.| 14. Food contact surfaces: clean and sanitized

o LIQUID WASTE DISPOSAL
m 22. Sewaqge and waslewater properly disposed ]
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23. No rodents, insects, birds, or animais 1
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GENERAL FOOD SAFETY REQU IREM ENTS

SUPERVISION ROUT o larnd . DN T e e ouT
24. Person in charge present and performis dutles - . 39. . Thermomelars provided and accurals.

PERSONAL CLEANLINESS 40. W;mg cioms properly used-and siored
25, Personal cleaniiness and hair resiraifits i . PHYSICAL mn.mes

44, Plumbmg propefhackﬁow dem

42 Garbage and refise properly disposed iaclﬁhes mamlamed

26. Approved thawing meihiods used, frozen lobd‘

43. Toiet facities: properly constriscled, suppbied. cleaned

27. Food separaled and protecied

u Prerrxses personaildeamgm “vermin-broofing

28. Washing fruits and vegetables

'PERMANENT £00D FACILITIES

29, Toxic subsiances properly identined, slored, used
FOOD STORAGE/ DISPLAY/ SERVICE-

45, Floor waus and ceilings: built, maintained, and.clean

30. Food storage: food slorage conlasnevs ndemnﬁed
31, Consumer sefl-service

48. No unapproved private homes/ living or sleeping quarters

SIGNS/. REQUIREMENTS

47, S@ns pcsted 1ast inspaclion report-avaiiable -

32, Food properiy labeted ¥ lionesty pfesenreu’

" COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS ‘
33 Non!ood conlad suraces clean 48, Plan Keview
4. Warewashing facillies; installed, maintained, used: tes! sirips 49. Pormiis Avaliable
35, Equipment Ulensils approved; instalied; clean; good repair; capacity | 50 nggmdment

36. Equipment, utensils and linens: storage and use
37. Vending machines
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38, Adequale venfiiation and fiohtifig; designaled areas, use
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