PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95571
Phone: (530) 283-6355 FAX {530) 283- 6241

pg Lot {

Date of Inspection: Zﬁza{ff'{j

Phone Number _ 3 22 Ty 75 ; PRID #___Z&Z__

Facility Name: /C,( ﬂﬂﬂﬂ/&_, :
Facility Site Addréss: v City: ,ﬁf')/(-'/vq Zip ”

: : 3 Type of Inspection:
Permit #/{-/35’9 4571 ExpDate: 5////£? Permit Hdden [ZZWQZZ’[:& fhLam TP s~

See reverse side for the code sections and general requirements that correspond to each violation listed below

In= In-compliance N/O =Not cbserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

C0S | MAJ | Qur

Food Safe%en Namc7 /. /(,f ﬂZC’Z/

in | wo-na o ‘ T-cos | was | our | [ [ RIGNA] 0E SRR
DEMONSTRATION OF KNOWLEDGE L RN Oémxom A?PRO‘;EDSOURCES
1. Demonsifation of knowledge: foud saely certiication SN 15, Faod obtained from approved source
X l 2 L Exp. Dwm‘j 2 18:Compliarice'with sheli Stock 1ags, condition. display
//zc) / / 5 T3¢y |17 Comphiance with Gulf Oyster Requlations

7 EMPLOYEE HEALTH & HYGIENIC PRACTICES/

2 Communicable disease; reparting, restrictions &
excluslons

DN

.CONFORMANCE WITH APPROVED PROCEDURES

3, No discharge from eyes. nose and mouth

CONSUMER ADVISORY

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

‘19 Consumer adwsory provided for-raw or
undercooked foods .

\BK?(

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populauons

5. Hands clean and propery washed: gloves used
properly

20. Licensed health care faciiities/ public & private
schools; prohibited foods not offered

6. Adequate handwashing factlibes suppited &
accessible -

" TIME AND TEMPERATURE RELATIONSHIPS

7. Propar hot and coid holding temperatures

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

)61

9. Proper cooting methods

B M

10. Proper cooking time & temperalures

11, Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed ang t&-service offood -

13. Food in good condition, safe and unadulter ated

:“XZ

D\\\R\\

WATER/MOT WATER
21. Hot and cold waler gvailable
Temp /. m%
UQUID WASTE DISPOSAL
22. Sewage and waslewaler properly disposed ) ] ]
~VERMIN

23.-No rodents, insecls, birds.-or animals

14, Food contact surfaces: clean and sanilized

.....................
% ;.,.,.,.:.;.;.;.;.;.:.;.;,;.;.v.;.-.;.;.:
e

23 SRR IIRITS s
KRR

Q‘Q‘h »

- SUPERVISION OUT L i s ‘" ] ) ouT
24. Persan in charge present-and pefforms dulies - 39. Thermomelers provided and sccurale
PERSONAL CLEANLINESS 1 40, meg cioms proper‘y used and stored
75, Persona cleaniiness and hair restraints - i PHYSICAL FACIL!TIES
. GENERAL FOOD SAFETY REOUIREMENTS 41, Plumb"m propef back!bw devices - .
26. Approved thawing meihiods used, frozen food - 42, Garbage and refuse prgpedlmsmsed tacﬁtm mamlamed
27. Food separaled and prolected ' " 43. Tollet faciities. properly constiiscled, supphed. cleaned
28. Washing Iruits and vegetabies A4, Prermsec pe:sona!ldaw Yermin-proofid
' PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
FOOD STORAGE! DISPLAY/ SERVICE

45, Floor walls and ceilings: built, maintained, and cean

35, Equipment Ulensils approved: installed; clean; good repair. capacily

30, Food storage; food storage oontamers vdenuﬁed 48, No unapproved private homes! living or sleeping quariers
31. Consumer sefi-service "~ - J SIGNS/. REQUIREMENTS
32, Food properiy fabeted K fionesty presenreu Lif §|g_ns posted {ast inspection repori available -
EQUIPMENT/ UTENSILSI LINENS ’ COMPL!ANCE & ENFORCEMENT
3. Ncn!ood conlact surfaces clean 48, Plan Review
4. Warewashing laciilies: installed, maintained, used: test slrips 43, Pemits Avallable
50 )mggunmn!

36. Equipment, utenslls and linens; storage and use
37. Vending machines

38. Adequale venlitation and 1Mdes‘:gna!ad areas, use

fhﬁ/iﬂﬁic T K pilar
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