PLUMAS COUNTY pg A of Z_

ENVIRONMENTAL HEALTH DIVISION ‘
FOOD SAFETY EVALUATION REPORT ‘ T
270C Hospital Rd., Ste 127 Quincy, CA 95971 . R .
© 530) 2600 ) 28 Date of Inspection: /yé’qu 5,0

Phone: (530) 283-6355  FAX (530) 283-6241

= ~ S . < -. 2 . : ' Xy ; : e .
Facilty Site Address: /. S 7 ConmpleAci 7 Ciy. WDl Zp_Suel 2 —
. TR : - z ype of Inspection:
Permit #: / ﬁ'\f/%f)ﬁé Exp Date: 5/////;, Permit Holder: %_/%:Ezi/“ W @9 Y MMW {/—\
I ... 4%
e side for the code sections and general requirements that correspond to each violation listed below - HIT-55
OUT=0ut of ¢ompliance

See revers

In = In compliance N/O = Not obs

arved N/A = Not applicable COS = Corrected on-site. MAJ = Major violation

In | nO-NA| N , Tcos | MaJ [ our | [l ] ST ! Tos | maj ] our
DEMONSTRATION OF KNOWLEDGE il = 'F o&-gggﬂxom APPROVED SOURCES
?G] T 1. Demonstration of knoﬁedge;-»faod sajely certification W ™3 ‘f.:: ‘°_ "‘hbziﬁﬁ:?h;p;ﬁ?a;zugdiﬁon T
Food Safety CERW ;/_ /{74‘” ﬂ— &P.-Date& / /fi’/ ] o '17:"8'”'"‘@3”' e oAl Gull OySieF Regulations
EWPLOYEE HEALTH & HYGIENIC PRACTICES — ::;)mm:\mc:mmn APPROVED PROCEDURES
\\\ 2 Communicable disease, (eporting, festrictions & i 8, Comp !';ﬁiéc'ﬁ"ﬁlégmss'
S ?‘;lh;s:i?::harga from eyes. nose, and mouth PR éd‘ﬁ:‘?ﬂsu".‘::‘fm‘”SORY ‘
4. Proper ealing, tasting. drinking of lobacco use NN undorcooked. | gl il ; &
PREVENTING CONTAMINATION BY HANDS - Highly‘éusc‘eptible'Populations :
b l;x::ﬂc;!ean and propery washed: gloves used 20. Licensed health cae facilities/ public & privale
\\\\ 6. Adequale handwashing factilies supplied \& schools: prohibiled “m{sr’é% ;??&ATE‘R
N accessie A 1 21. Hot and cold water available
] "TIME AND TEMPERATURE RELATIONSHIPS e Temp
7. Proper hot and cold hoiging temperalures XK —
x 3 4 LIQUID WASTE DISPOSAL
8. Time as 3 public naalh conuol procedues & IO 22 Sewage and waslewales otoperly disposed | [
records -VERMIN g

9. Proper cooling methods
10. Proper cooking time & lemperatures

41, Proper 1ehealing procedures for hot holding

NN 23, No rodents, insecls, Dirds, of animals
PROTECTION FROM CONTAMINATION
12. Rewmed and fé-sarvice of food : N

14. Food contact surfaces: clean and sanitized enas

RN R R A R
- S{PERVISION ouT b s B ) . out
|24 Person in charge oresent and performs duties - ) 39. Thermomelers provided #nd sccurals . j
PERSONAL CLEANLINESS {740, Wiping cloths: properly usad-and stored I
25. Persona cleanliness and hair restrainls : { g .. . PHYSICAL FACRLITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: proper backfiow devices - DT
26, Approved thawing melhods used, frozen food | 42 Garbage and refuse propery disposed: facifities maintained )
27. Food separated and protecied ) ) - 43, Tollet faciites: pre constriscied, ied. cleaned ]
28, Washing fruits and vegetabies . LA Premises: personal/cleanini Yems: vermin-proofing :
29, Toxic substances properly idenified, slored, used e AL " PERMANENT FOOD FACILITIES !
FOOD STORAGE/ DISPLAY/ SERVICE: . 25, Floor, walls and celings: built, mainiamed, and clean , X
30. Food storage: food slarage conlainers identified 4. No ung rivate homes/ §iving or sleeping quarters :
39, Corisumer self-service ~ . SIGNS/ REQUIREMENTS
32, Food propery labeied & Honestiy presented 7. Signs posted; Iast inspeclion repon available -
. EQUIPMENT! UTENSILS/ LINENS S : " COMPLIANCE & ENFORCEMENT
33, Nonood conlact surfaces clean - ' 48. Plan Review R
34, Warewashing faciities; installed, maintained, used: lest slips 43, Permils Avallable
35, Equipment/ Ulensils approved; installed: clean; good repair; capacily 50, impoundment
5

8. Adequalé venlianon and lighting; designaled areas, Uss

Received by (Print) (ﬂ gPR F Z:T K Al R " Tite oo &1L

] : e A
Received by (Signature) 7 A?’, ZP}Z/}@%’ é/’/:’,_—\
Specialist (Print) / %(/ g/ . _peci;lisW . Re-Inspection Date:
20 N A T2
/ Y / ~ n 7 )

y/




QR i
e ——

Facility szwWQ\NN% thQWVh \%«&\&\rﬁ § \«A _cu NN«W

GESERVATIONS AND CORRECTIVE ACTIONS

Comgpetr ittt #/5-5%

DUE TP frgyise OReriid AAppF e (Euiibl-> |
| 78) -spe SHrel Sile s Lt i CEgfach dog [ Lt icdt

Repft rapfAl CE [t L \mw&&»& e e Ao

s&v«x\m e Epe &\q ot \ammw LB (At LV
Lot s e mo%\\m&nk |
L ks L foor fac fof Lo \mmw\\\w@\%\\ﬁ\ 7k
) o %Nx\ AL
V 2)- @N\b\ PR foorepl M7 55 F ;\\w&{w\ﬁ\\w& \\%\BQ\N
Ny\ﬁmm\m% po_freg fovet S S T e,

,m@ %\Q\Rﬁ}\ SPASEP %\»\\qw\n\@@%\\ L s [ el %nc |

7L St (7SR \m\\\% %&x&?@& (A Y Y A2

WHTH V\mf\\/& SNl %N\V\A

Received by (Print) CTite

Received by (Signature) \Q\ % Q\\ \Y

N

| Specialist (Prin c %w\\mm G Specili am atu %\




