PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION )

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 CQuincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241
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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 observed ~N/A = Not applicable ~COS = Corrected on-site MAJ = Major violation
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BEMONSTRATION OF KNOWLEDGE _

SA 171, Demonsiration of knowledge: food safely cerification AN

~ " FOODFROM APPROVED SOURCES
15, Food obtained from approved source
16; Gomplianice with shel étock tags, condilion, dispiay

ﬁa&di_a}zt}t/c}e;, Name.. /g_ &f i f

s

§7: Gomphante with Gull-Oyster Regulations

7

=7 EMPLOYEE HEALTH & HYGIENIC PRACTICES

) CO&FORMC WITH APPROVED .PROCEDURES

\ 2. Communicable disease; repomng. restrictions &
& exclusions )

3. No discharge from eyes. nose, and mouth

_CONSUMER ADVISORY

4. Proper ealing, tasting, drinking of lobacco use NN

undercooked foods . :

PREVENTING CONTAMINATION BY HANDS

Highiy Susceptible Populations

5. Mands clean and properly washed; gloves used

20. Lirensed heafth csre facilities/ public & private
schools: prohibited foods not affered

) /
2%
/
)O 19 Consumer advisory provided for raw or

properiy
= 6. Adequate handwashing facilites supphed & Q
N accessible \&\\

TIME AND TEMPERATURE RELATIONSHIPS

7. Broper hot and coid holding temperalures

4 WATER/HOT WATER

. 21, Hot and cold water available
P\ .
LlQUID WASTE DISPOSAL

‘\

>G 8. Time as a public haalth controf; procedures &
records

9, Proper cooting methods

W M T ‘5‘

10. Proper cooking fime & temperalures

11. Proper rehealing procedures for hot hoiding

PROTECTION FROM CONTAMINATION

12. Relumad ano te-service of food ' N

P 43. Food in good condition, safe and unadultet ated

_‘Xm 22. Sewage and waslewaler properly disposed I 1 1
] VERMIN

23, No rodenis, insecls, birds, of animals |

.| 14. Food contact surfaces: clean and sanilized

S
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9,

SUPERVISION . ' ouT J

39. . Thermomelers slovided and sccusala

24, Person in charge present-and performis duties - :
PERSONAL CLEANLINESS

1 40. Wping cioh"s properly used and stored

PHYSICAL FACKLITES

25. Persona cleaniiness and hair resirainls ]
_GEWERAL FOOD SAFETY REQUIREMENTS

4. P!umbs’xg pmperbackﬂow de\noes

42 Garbage and refuse properly disposed:- facili ues ma:nlamed

26. Approved thawing melhiods used, frozen food
27. Food separaled and prolecled ]

43, Tolet facities: properly constucied, supphed. cleaned

28, Washing fruits and vegetables 44, Premzsas pemalk!eanmgm “vermini-proofing
29, Toxic substances propefly identified, stored, used ~"PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45. Floof walls and ceilings: buil, mainiained, and clean
30, Food storage: food storage contamevs denl:ﬁed 48. No uni ivate homes/ living or sle uariers
31, Consumer sefl-service -~ SIGNS/. REQUIREMENTS
32, Food properly labefed & fonesty presen(ey’ 47, §@s posted {ast mspecbon repon available -
EQUIPMENT/ UTENSILSI LINENS ‘ COMPLIANCE & ENFORCEMENT
3. Non!ood conlaci surfaces clean 1 48, Plan Review
34, Warewashing laciilies: ingtalled, maintained, used; tes! slrips 48, Parrils Avallable
35, Equipment/ Utansils approvad; installed; clean; good repair; capacily 50. i) jggunmm

36. Equipment, utensils and linens: siorage and use

1 37. Vending machines

38, Adequale ventiiation and ﬁgh!iﬂg, desognated areas, use
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