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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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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DEMONSTRATION OF KNOWLEDGE _

N\

1 1. Demonsiralion of knowledge: Toud salety cerfication NN

Food Safeg%amW

= DW%A@

| . EQODFROM APPROVED SOURCES _
mjs Food obtaned from approved source
: A |- 185 Compliance’with shellstock tags, condition, display

f}}"; "§7: Comphiante with Gulf-Oysler Regulations -

EMPLOYEE HEALTH & HYGIENIC PRACTICES 7

] CONFO MANCE WITH APPROVED. PROCEDURES

. w 2. Communicable disease; teparting, restrictions &
}&\\w exclusions )

2, ]
& — CONSUMER ADVISORY

K 3. No discharge from eyes. nose, and (outh
() 4. Proper ealing, tasting, drinking of tobacco use NN
( PREVENTING CONTAMINATION BY HANDS

i9 Consumer advisory provided for raw or
3@ undercooked foods .-

5. Hands clean and properly washed; gloves used
properly

Highly Susceptible Populations

XN 6. Adequate handwashing factlities supphed &
&\\ accessibie

N

>6‘ | 20. Licensed health care faciliias/ public & private
schools: prahibited foods not affered

TIME AND TEMPERATURE RELATIONSHIPS

21, Hot and cold water available iy
RO\ o TZD B

=R

7. Proper hot ang coid holding lempératures

3

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

WATER/HOT WATER

LIQUID WASTE DISPOSAL

9. Proper cooling methods

% 10. Proper cooking time & lemperalures
N 11, Proper rehealing procedures for hot halding

— PROTECTION FROM CONTAMINATION

X 12. Relumed a0 fe-sarvice of food =y
1) ey _13. Food in good condition. safe and unadulterated

s I 14. Food contact surfaces: clean and sanitized

m 22. Sewage and waslewaler properly disposed | I ]
. VERMIN

23. No rodants, insecls, birds, or animals

]

SUPERVISION

outT

24. Person in charge present and performs duties -

39. 'Ther:ison\ete:rs pmvsde& and acc.uaie

PERSONAL CLEANL!NESS

1 40. Wpu'g c&ms properly used and stored

25, Personal cleanliness and hair resirainls - |

PHYSICAL FACiLlTIES

GENERAL FOOD SAFETY REQUIREMENTS

44, Plumbmg properbackﬂow devm

42 Garh_aggaﬁd refuse properly disposed; facifi hes malnlamed

26. Approved mawmgmeﬂmds ‘used, frozen food
27. Food se :

&3, Tollet faciies: properly constricled, supplied. cleaned

ted. and protecled

L Pnemxs&s petsma!lda Jmems vermn-proofing
"PERMANENT

28. Washing fruits and vegelables
29, Toxic substances propefly identified, stored, used

FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45, Floor wansand ceaings built, maintamed, and tlean

30. Food storage: food slorage conlanevs 'denuﬁed §

48. No uni rivate homes/ living or s quariers

SIGNS/. REQU‘REMENTS

31, Consumer seil-service

47, Sﬂns posted last mspecuon repon available

32, Food properfy fabefed & tioneshy p«esenreo

COMPLMNCE & ENFORCEMENT

) EQUIPMENT/ UTENSILSI LINENS ‘
i3 Nonfoodconlactsuﬂacesclean 48. P.lanRewew
74, Warewashing facilties: instafled, maintained, used: tes! strips 49 Pefrﬁt’s"AvaUable
00d rapaif; capacily undment

35, Equipment Utensils approved: instalied; clean:

36, Equipment, utenslls and linens: storage and yse
1 37. Vending machines

38, Adequalé veniilation and fighlifiq; designaled areas, use

Received by (Print)

Title

Received by (Signalure)

[t )

Specialist (Pnny//

- ._.sﬁ/eqahst (Stgnature) K

Re-inspection Date:

/ F/// Mﬁ////‘z:f/// 7 7



