‘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

Dute of Inspection: j

Facility Name: (S GEA L E W /Er

Ptione Number gyé?'l/g// PRID#__/ ¢Z

Facilty Site Address: ?;Z/;Z ///U\// 21® City:

G BA U E =2 e

Type of Inspection:
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Permit Holder: AMI o LEg

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

OUT=0ut of Compliance
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) - DEMONSTRATION OF KNOWLEDGE

/%d[ T 4. Demonsiration of knowledge: Jood safety certificalion ANNAIRRNNWRY
ood Safety Cert Name:. B . - ExpDate
{i CEE ﬂ/ /7

7

ZEMPLOYEE HEALTH & HYGIENIC PRACT(CES

W 2. Communicabie disease; reparting, restrictions &
:\\\\ exclusions )

KK

3. No discharge from 'eyes nose, and mouth

4. Proper eali ,-drinking of lobacco use AR

.

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
properly

S| %]

cos | MAJ ] aur

In_| NO-NIA i )
. 4 - .FOOD.FROM APPROVED SOURCES
> 15, Food obtained from approved source
~ | /<] 16-Compliafice with shell slock trigs. condition, display
1 3T Comphiahite willi Guib-Oyster Regislations -
.CONFDRMANCE WITH APPROVED PROCEDURES

“CONSUMER ADVISORY
19 ‘Consumer adwsory provided for raw or

X

[

X i

)C’ undercooked foads ..
X

Highly Susceptible Populations
20. Litensed heafth care facifities/ public & privale
schools; orohibiled foods not offered

[
K I 6. Adequale handwashing facilities supplied & N
N 2 9 \i\\\ WATERIHOT WATER
TINE AND TEMPERATURE RELATIONSHIPS N 21. Hol and cold water available o 2/ T
7. Proper ot and coid holding temperalues TR DIS‘IE"B?S.’AL
>Q & ﬁ:r::;;: RS el oot fpca el R RN 22. Sewage and wastewaler properly disposed i ] ]
-~ VERMIN
ZQ\ A ?b?;’mfzoooﬂffngﬂﬁ:flempeMms 23.-Na rodents, msecls birds, of animals ] |
N 11, Proper rehealing procedures for hot holding x
i PROTECTION FROM CONTAMINATION
{2. Relumad #ng te~service of food : NN .
S RSN 3. Food in good condiion, sale and unadulieraled \
1 14. Food contact surfaces: clean and sanilized / } A
SUPERVISION . QUT . § i . e e ouT
24. Person in charge present:and pesforms dulies - . 39. Thermomelers grovided and sccurals .
PERSONAL CLEANLINESS 1 40. Wuxrg cloms orope rly used and stored
25. Personal cleanliness and hair resirainls - 1 PHYSICAL FAc:uTlES
GENERAL FOOD SAFETY REQUIREMENTS 44, Plumbmg pmpef backfiow devices”
42. Garbage and refise propery disposed; facili tres mamlamed

26. Approved thawing meifiods used, frozen lood

43, Tobet faciities: properly constriscled, suppbed. cleaned

21. Food separated and prolecled
28. Washing fruits and vegetables

I3 Pnemﬁes pe:sonavde aring Héms: vermin-proofing

'PERMANENT FOOD FACILITIES

29. Toxic substarices property identified, slored, used

45, Floor waasand ceilings: built, maintamed, and clean

FOOD STORAGE/ DISPLAY/ SERVICE-
30. Food storage: food slarage conlamers vden!med | 48. No ungj ivate homes living or sleéping quariers
1 31. Consumer self-service -~ - SIGNS/ REQUIREMENTS

1 32. Food propery fabeied K fionesty pfesenreo

47, Sjns pos{ed fast mspec(mn repont available

EQUIPMENT/ UTENSILSI LINENS | COMPLIANCE & ENFORCEMENT
33, Nonfood conlac! sunaces clean |1 48 Pian Revitw -
14. Warewashing facillies: instalied, maintained, used: test strips X 48. Paimvits Avallable

35, Equipment Utensils approved: installed; clean; good repair; capacily

SO Impoundmenz

36. Equipment, utensils and finens: siorage and use__

1 37. Vending machines
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38, Adequae venlifation and Yighting; designated areas, use
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