PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy. CA 95871
Phone: (530} 283-6355 FAX (530) 283-6241
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Permit # Exp Dat | Pemit Holder: __ Stbatend \hee Lipeciinepecior
emit# | < xp Date: ermit Holder: &
IR YA S P ’L-l‘\ on t @m%

See reverse side for the code sections and general requirements that correspond to each violation listed below
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In= In compliance N/O = Not cbserved N/A = Not applicable "COS

= Corrected on-site  MAJ = Major violation ~ OUT=Cut of Compliance
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DEMONSTRATION OF KNOWLEDGE
T1. Demanslration of knowledge, oud safely certification l\\\\u\‘m
. g - ExpsDate -
~ Zn g / 23 ’ L7
EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicabie disease; reporting, restrictions &
exclusions )
3. No discharge from eyes. nose, and mouth
4. Proper ealing, lasting, -drinking of lobacco use
PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed: gloves used
oroperly '
6. Adequate handwashing lacifities suppired &
accessidle
“TIME AND TEMPERATURE RELATIONSHIPS
7. Proper hot and colg holding temperatures
8. Time as a public heallh control; procedures &
records '
9. Propet cooling methods
10. Proper cooking lime & lemperalures
71. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Returned aird. tacsarvice of food
13. Food in good condition, safa and unaduttes ated
14, Food contact surfaces: clean and sanilized
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4 . FOQD FROM APPROVED SOURCES

15, Food obtamed from approved source
-+ 1 A :Compliafice with shell Stock tags, condition, display
4 {7, Conphance with Gulf Oyster Regilations

%
| CONR APPROVED PROCEDURES
“GONSUMER ADVISORY
!

19. Cansumar adwsory provided for-raw or

undercooked foods -

Highly Susceptible Populations

20. Licensed health care faciiities/ public & private

schoals: prohibited foods rot oflered
WATER/MOT WATER

\ 21. Hot and coid waler available ol
Temp L 1O 17
LIQUID WASTE DISPOSAL

m Sewage and waslewater properly disposed ]

-VERMIN
23. Na rodents, insecls, dirds, of animals
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SISO

SUPERYISION OuT . ol TR A - L CUT
24. Person in charge present and petforms duties 39. Thermometers provided and sccurale
PERSONAL CLEANLINESS 40, Wnpmg ciors properly used and stored
25. Personal cleaniiness and hair restraints 1 . PHYSICAL mu.mss
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbtnu prooerbackﬂow uevm S
26. Approved thawing mellrods used, frozen food 42. Garbage and refise propery disposed: m«mes mamlamed
27. Food separated. and piotecied 43, Toile! facsities: properly construcled, supphed. cieaned
28, Washing fruits and vegetabies i, Pfemts&s personaL’céeamg_m ermn-pioofing
29, Toxic substances property identified, stored, used ' PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor walls and ceilings: built, mainiained, and ciean
30. Food storage: food storage conlainers ndenhﬁed 46, No unapproved privale homes/ living or sleeping quariers
31. Corisumer setl-service - SIGNS/ REQUIREMENTS
3Z. Food properfy fabeled & fonesty pfesenreo 47, Sgns posted last inspeclion reporl available -
EQUIPMENT/ UTENSILSI LINENS : ; COMPLIANCE & ENFORCEMENT
33, Non!ood conlact surfaces clean 1 48, Plan Review
34, Warewashing laciities. instalied, maintained, used: test strips 43, Permits Avallable
35, Equipment) Utansils approved; instailed; clean; good repair; capacily 50 !mgoundment ) )
36. Equipment, utenslls and linens; siorage and use 1
31. Vending machines Y
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