PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospitat Rd., Ste 127 Quincy, CA 95871
Phone: (530) 283-6355 FAX (530) 283-6241

Pg Lof_lL

Date of Inspection: /179&4 w/

Faciity Name: (e f /e £L l'({ y

Phone Number_B3 <2703 PRIDE 72

Facility Site Address:

205 Ciy. _LeLsoed

Zip_ S/ 22
Type of Inspection:

Pemit Holder: (—‘i@/d/é’ég[kf oL 24 48

pe P4
/é#? yzd=3

Permit#: /4 /15576  ExpDate: 7/ //é

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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In ] NIO-NIA . )
; N .. FQOD.FROM APPROVED SOURCES
15, Food obtained from approved souice

1 48;:Complidnce with shel Stock tags. condition, display

1 "7 Compliance with Gull-Oysfer Regulations

' _CONFOR?MNCE WITH APPRDVED PROCEDURES

consu'MER ADVISORY

19 Consumer adwsory provided for raw of
undercooked feods .-

in ] Woa| e
DEMONSTRATION OF KNOWLEDGE
V! 1. Demonstration of knowiedge lwdsa{elz,cemﬂca!_m AR
Food Safet Cen Name S &p.gp 7%
i EMPLOYEE HEA(TH & HYGIENIC PRACTICES
@ \\‘ 2. Communicable disease; reparting, restrictions &
K \\\\\ exclusions )
X 3. No dischatge from eyes. nose, and mouth
A XA 4. Proper ealing, tasting, dr of lobacco use N
4 PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands tlean and properly washed: gloves used .
properly

;C 20. Licensed health care'faciiities/ public & privale
1 schools; prohibiled foods fot offered

6. Adequate handwashing facilities supplied &
accessibie

_TIME AND TEMPERATURE RELATIONSHIPS

DI
XN
e

7. Propés hot and coid holding températures

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

3

8, Propar cocling methods

10. Proper cooking lime & temperatures

14. Proper reheating procedures for hot hoiding

! PROTECTION FROM CONTAMINATION
A AR

13. Food in good condition, safe and unadulterated

\Y4 12. Relumed #nd ta-sarvice of food
A RSN

| 14. Food contact surfaces: clean and sanitized

WATERMOT WATER

Ap 21, Hot and cold water available - 7/
z@ . Temp 2/ 2OV
g LIQUID WASTE DISPOSAL

\, 22. Sewage and waslewaler properly disposed ] ] |
-VERMIN

‘ﬂ\\\ 23. No rodents, insects, irds, o animals

-
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SUPERV!SI-ON ouT e ol o L ouT
24. Person in charge present and pesfonms duties 39. Thermomelars ;mvided aN3 3CCUrals
PERSOKAL CLEANLINESS 40. meg clot!‘s proper_ty used and stored
25 Personal cleanliness and hair restrainits i . . PHYSICAL FAC!U‘HES
GENERAL FOOD SAFETY REQUIREMENTS 4. Plumbm yroper backnow de\r\ca .
26. Approved thawing methiods used, frozen 10od 42. Garbage and refuse propetly dksposed fac:rnes mamlamed
' 43, Tollet faciities: properly constructed, supplied. cleaned

27, Food separaled and protecled

28, Washing fruits and vegetabies | . Premsses persona!ldeamg Rarmes: vermin:proofing

29, Toxic substances properly identified, slored, used -~ PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor “walls and ceilings: bullt, maifitaited, and clean

30. Food storage: food starage oonta:ners -denhﬁed 48. No uni rivate homes/ iving or s uariers

31. Consumer seff-service -~ SIGNS/ REQUIREMENTS

47, Sgns pos(ed 1ast inspaclion report available -

32, Food properly labeted ¥ fionesty plesen(eu

§ COMPL!ANCE& ENFORCEMENT

EQUIPMENT/ UTENSILSI UNENS
33, Nonfood conlact surfaces clean {748, Plan Review
34, Warewashing laciities: installed, maintained, used: tes! strips 49, Péfmns'av‘a!able
35. Equipment/ Ulensils approvad: installed; clean; good repair, capacity so Jm@g nt

36, Equipment, utenslis and linens: storage and use

1 37. Vending machines
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38, Adequale ventilation and fighting; designialed areas, use
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