PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION _ ‘
FOOD SAFETY EVALUATION REPORT
270 County Hospita! Rd., Ste 127 Quincy, CA 95971
Phone: {530) 283-6355 FAX (530) 283-6241

Date of Inspection:

Faciity Name: _CulesTe. Buem . Sawooe

PRID# ('ﬂ 7

Phone Number 25~ 30D

Facility Site Address. __— SO Qs nak City:

Cles s

Zip_ Loty

Type of Inspection:

Permit Holder:

PO SO

Permit#: ( <. (22862~ \{5 Exp Date: 2_ h\v

VU S

See reverse side for the code sections and general requ1rements that correspond to each wolation listed below

in=in compliance NI/O = Not observed  N/A = Not applicablé COS = Corrected on-site  MAJ = Major violation

ou*r=om of Compliance

{ vowa] ] cos | may ] §m

DEMONSTRATION OF KNOWLEDGE

£ T 1. Demonstration of know!edge. food salely cemﬁcauon W

Food Saféty cm Name . -&xp.Date -
& C_NLL&;, »J / Zo/ { ¥

EMPLOYEE HEALTH & HYGIENIC PRACTICES  ~

N ){ \\ 2. Communicable disease; reporting, restrictions &
?\\ exclusions
) 3, No discharge from eyes, nose and mauth
) 4. Proper ealing, tasting, drinking of lobacco use [N

PREVENTING CONTAMINATION BY HANDS

§. Hands ¢lean-and properly washed; gloves used
property

6. Adequate handwashing facilities supplied &
accessible

N

_TIME AND TEMPERATURE RELATIONSHIPS

N
NN
7. Propér hot'and cold holding temperalures

™ KK

. 8. Time as a public health control; procedures &
}( records

8, Proper cooling methods

10. Praper cooking fime & temperatures

<

14. Proper rehealing procedures for hot halding

PROTECTION FROM CONTAMINATION

12. Returned 4nd re-serviceoffood ~

NNy 13. Food in good condition, safe and unadulter ated

=

K<)

;] .14. Food contact surfaces: clean and sanilized

Co5 [ MAJ ] oUT

n ] NO-NA} -
p ._FOOD FROM APPROVED. SOURCES

-15. Food obtained from approved souice -

16: Camipliance with sheil-stock-1ags. condition, display

17: Compliante with Gull OystérRequlations
CONFORMANCE WITH APPROVED PROCEDURES

18, ince, spatializéd process,
reduced OXygen packaging. 8 HACCP Plan .

. oy _CONSUMER ADVISORY

\[ 19 Consurmer adwsory provided for raw or

gndercooked foods . - .
Highly Suscephble Popuiations
| 20. Licensed heafth care facifities/ public & privale
. schools; prahibited foods riot offered
* . WATER/HOT WATER

N 21, Hot and cold water available -
%&\\ Temp 128 D€

i LIQUID WASTE DISPOSAL

l_m 22. Sewage and waslewaler properly disposed I | ]
VERMIN- .
No rodenis. insects, brds -Or animals

SUPERVIS!ON, ;.OUT TN
24. Person in charge present and performs dulies - : _39. - Thermomelers provided ang accurale
PERSONAL CLEANLINESS 1 40. meg cloths: propery used and stared . .
25. Personal cleantiness and halir restraints - i i PHYS!CAL FACtLlTlES

GENERAL FOOD SAFETY REQU!REMENTS

41. Plumbng pmperbackf'ow devices-

26. Approved thawing methods used, frozén lood

42. Garbage dnd refuse properly disposed; facﬂmes mamlamed

27, Food separaled and prolecled .

1 43. Toilet facilities: properly constructed, supphed. cleaned

28. Washing fruils and vegetables

4, Premm persona?lcseanmg items: vermin-proofng

29. Toxic substances properly identified, stored, used

“PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

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

30. Food storage: food storage contamers denuﬁed

46. No unapproved private homes/ living or sleeping quatiers

31, -Consumer séif-service

SIGNS/ REQUIREMENTS

32, Food properly iabefed & nonesuy presented’

AT, Sﬂns)osled last mspecnon repont available - -

EQUIPMENT/ UTENS|LSI LINENS

COMPL!ANCE - ENFORCEMENT

33 Nonfood contact surfaces clean 48. Plan Review

34. Warewashing facilities; instafled, maintained, used: test strips #3. Permits Avaifable

35, Equipment/ Ulensils approved:; installed; clean; good repait; capacily 50 demnl

36. Equigment, utensils and linens: siorage and use . §1. Permit Suspe ]

37. Vending machines

38, Adequate venulamn and iluh!mg. desrgnaled areas, use
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