PLUHAS COUNTY

ENVIRONMENTAL HEALTH DIVISION )

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 85971
Phone: (530) 283-6355 FAX (530) 283-6241
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2. Communicable dissase; repomng restrictions & )

exclusions
3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of lobacco use NN
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~_EOOD FROM APPROVED SOURCES
15. Food obtained from approved source
18:Compliance:with shell Stock t8gs, condition, dispiay
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-CONSUMER ADVISORY

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
properly
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6. Adequate handwashing factlites supplied &
accessible

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

Highly Susceptible Populations
20. Licensed heaith care {aciiities! public & prvate
schoals: prohibited foods fot offered
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_TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER
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GENERAL FOOD SAFETY REQUIREMENTS
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26. Approved thawing methods ‘used, frozen tood

43, Tollet faciities: properly consirisied, supphied. cleaned

27. Food separated. and | cied

i, Frenﬂsa personalldemgﬁem Termun-proofing

28, Washing fruits and vegetables

29, Toxic substances properly identified, slored, used 'PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor walls and ceilings: bum. maintaied, anddean

30, Food storage; food storage conta:nars ndenlxﬁed 48. No una rivate homes/ living or sleeéping quarlers

31, Consumer sefl-service SIGNS/. REQUIREMENTS

132, Food. propeﬁylabefed‘&ﬁonesnyplesenreu

| 41 Sggn Josted {ast mspacuon report available

EQUIPMENT/ UTENSILSI LINENS

N COMPLIANCE & ENFORCEMENT

3. Ncn!ood contaci sur!aces clean

1 48. Plan Review

34 Warewashing faciities; instalied, maintained, used; les! strips

43, Peimils Avallable

35, Equipment) Ulensils approved: instailed; clean; good repair; capacily

50. !mpoundment

36._Equipment, utensils and linens: storage and yse

1 37. Vending machines
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38, Adequate veniiiation and !igbﬂggﬂm_aled areas, use
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