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

pg 4 of _Z

Date of inspection: \D‘ o ‘_‘__

Coevrot Sueu

Phone Number 2S%-35 97 PRID#__[09

Facility Name:
3 Mansd City:

CavsA AL

Zip A OO

Facility Site Address:

Type of Inspection:

Permit Holder: Muswerser 1 la urens .

‘2.! Ul

Pemit# | <. 13S917-A Exp Date: b /14 [“p

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

n=in compliance N/O ='Not observed NJ/A = Not applicable CQS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

[cos | mas | our

In | NO-NA{ . I
] DEMONSTRATION OF KNOWLEDGE

| Y11 1. Demonstration of knowledge: l-oodsa!elycemﬁcalwn AR

coS | MAJ | Qur

| WOMA] : T
. FA _.FOOD FROM APPROVED. SOURCES
15, Food obtained from approved source

i wchpuancemth shell stock tags, condilian, display
‘| 17 Compliahte with Gul Oyster Regulations -

CONFORHANCE WITH APPROVED PROCEDURES

SS,

GONSU'MER ADVISORY

undsrcaoked foods

Food Safety Cert Name: Exp, Date
\fw.su l-\«wt ISIl!o
s ) EMPLOYEE HEALTH & HYGIENIC PRACTICES
Y 2. Communicable disaase; reporting, restrictions &
7(, ?\\\\\ exclusions )
¥ 3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of lobacco use RRNR
PREVENTING CONTAMINATION BY HANDS
)( 5. Hands clean and properly washed; gloves used
properly

N g.c::ses?;aete handwas_?:xi\i factlities supplied & ‘\\\\Q )(

“TIME AND TEMPERATURE RELATIONSHIPS

prd 7. Proper hot and cold holding temperatures

Y 3. Time as a public health control; pracedures &
records

¥ 9. Proper cooling methods

X 10. Proper cooking time & lemperalures

Y4 11, Proper rshealing procedures for hot hoiding

i PROTECTION FROM CONTAMINATION

¥ 12. Retumed ano re-service of food NN
NNy 13. Food in good condition. safe and unadufterated

X | 14. Food contact surfaces: clean and saniized

Highly-Susceptibie Populations

20, Licensed heatth care facilities/ public & privale
schaols: prohibited feods not offered
WATER/HOT WATER

X
% 19 Consumer advisory provided for-raw or

\ 21, Hot and cold water available
Temp __5_0 ~ 9

LIQUID WASTE DISPOSAL

[ NS 22 Sewage and waslewaler properly disposed

VERMIN

23. No rodents, insec!s, birds. or animals

-----------
v,

SUPERVISION . OUT | I TR - A
24, Person in charge present and petforms duties - - . 38. Thermomelers provided and accurale .
PERSOHAL CLEANL!NESS 1 40. W'plng ciotfs properly used and slored
25, Personat cleanliness and hair reslraints { PHYSICAL FAC{L!TIES
GENERAL FOODSAFETY REQUIREMENTS 41. Plumbng propefhackﬂow de\nces )
| 42 Garbage and refuse properly disposed: tacrrhes mamlamed

26. Approved thawing meihiods used, frozen food

" 43, Tollet facifties: properly constiucled, suppbed: cleaned

27. Food separaled and protecled
28, Washing fruits and vegetables

. |4, Premises; pe!sonavdeamg_m “Jermin-bioofing

29. Toxic substances propeﬂy-idewﬁed, slored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

1.45. Floor walls and ceilings: built, mainiamed, and clean

48. No unapproved private homes/ living ot sieeping quarlers

30, Food storage: food sto Mtamers -demlﬁed

SIGNS/ REQUIREMENTS

31, Consumer seif-service -

41, &g_ns posted {ast inspaction repon available -

32. Food properly [abeted & fionestif presented’
EQUIPMENT/ UTENSILSI LINENS

) COMPLIANCE ] ENFORCEMENT

33 Non!ood conlact strfaces clean

148, Plan Review

34, Warewashing facilities installed, maintained, used; test strips

43, Permils Avallable

50 Jmpoundmem

35, Equipment Ulensiis approved: instalied: clean; good repair; capacily

36. Equipment, ulenslls and linens: slorage and use
1 37. Vending machinas

38, Adequals ventiiation and lighting; designated areas, use
TN i

Received by (Print)

(bz

Tltle

/%

Received by (Signalure)

Specialist (Print) ? S e Specialist (Slgﬂm \

Re-inspection Date:




Faciliiy Name: C :
HESTSA .S\.\,eu..

Py 2 _of_ L
...':f“:f‘..j..I'.‘Dane,of‘lnspeclion: L\ |20/t

GBSERVATIONS AND CORRECTIVE ACTIONS

(o. {Lf-&\‘om Papsa ToweELS I [LEaTSeUA FAuurﬁ/.

Received by (Print) % Title
Jraan -

Received by {Signalture)

gz \
Specialist (Print) - S 64 S Specialist (Signature) , ‘

Re-inspection Date:




