PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIViSION - '
- FOOD SAFETY EVALUATION REPORT o i

270 County Hospital Rd., Ste 127 'Quincy, CA 85971 : |
Phone: (530) 283-6355  FAX (530) 283-6241 Date of Inspection:_\ [ 19 [ 16

# L2

Facility Name: Downn, Lreuw\. - Qo ~_ Phone Number ' PRID
Facility Site Address: __ 190" &. Mwyn) ST- City: (o rsount Zip A8«

Permit Holder: LJ'\NH \Jouwxr

TY{fe of Inspection:
’\ZI-‘I‘OM

Pemit# | S~ 1S3aa0 EvDate/ig| |,

See reverse side for the code sections and general requirements'tbat corresponfd to each violation listed below

In= in compliance N/O = Not observed NJA = Not applicable COS = Corrected on-site MAJ|= Major violation ~ OUT=Out of Compliance

Tcos | was | our | [[In T NGNAT €05 | WAJ_| ouT

[ wowm] B . T Yy
DEMONSTRATION OF KNOWLEDGE ST Ly 2R FROM ATPROVED SOURCES
[ % T 1. Demonstration of knaw)edge loodsa!ely cemﬁca!xon W R iy 1. Fod qpralng,fmm PO P
Food Safety Cort Name: : ~Exp, Date = ' -46: Cqmppance.wnh shelt-§lock 185, condition, display
: 117 Campfiance with Gull DysterRequiations

CONFORMANCE WITH APPROVED PROCEDURES
18, Comphance with variance, specialized process,

EMPLOYEE HEALTH & HYGIENIC PRACTICES

X \\\\‘ 2. Communicable disease; reporting, restrictions & ‘ 7( f.'reduced et D
pad S gﬁjgs:!?:jharge from eyes. nose, and mouth : ‘:19 . y CONSUMGEIZ?DVISORY ]
ped . Proper eaiing, lasting, drinking of lobacco use . )( o' ;gzl;gljf ? Dgéiow provide ‘or raw or §\\\
PREVENTING CONTAMINATION BY HANDS Hl&hly“éﬁsé.e T Poaujmons
% 5. l;?:::ﬂf;lean-and properly washed: gloves used )( 1 20. Licensed hedlih care facilities/ public & private '
X w 6. Adequate handwashing faciliies suppired & \\\ schools: pmh;bueld lnvzisT ;C:[ %fg;e;jv . |
N accessible . | I
. T TIME AND TEMPERATURE RELATIONSHIPS ~. &N 21 Hol and Gold waler available o
X 7. Proper hot and cold holding temperatures TS D{Si OpSAL
)( 8. ﬂ?e)zoar; sa public health controf; procedures & X m R il TR J L }
3 ing- iep VERMIN
X 3. Proper coolng mehocs 23, No rodenls, insepts, bxrds or animafs

« | 10. Proper cooking time & temperalures . - L f ;\1 <
[ % 14, Proper rehealing procedures for hat halding ‘ \\
PROTECTION FROM CONTAMINATION - i \ ]
X 12. Retumed and resarvice of food _~ - AW
N 13. Food in good condition, safe and unadulter ated \
x i B

;| 14. Food contact surfaces: clean and sanilized ) i .

SUPERVISION . 0N R A . . ! ouT
24, Person in charge present-and performs duties - . : - 39, Thermomelers provided and accurale L i ]
PERSONAL CLEANLINESS - 40. Wnpmg cloths: properly usedandstored - |
25. Personat cleantiness and hair restrainls -~ 1 | PHYSICAL FAClLlTiES
GENERAL FOOD SAFETY REQUIREMENTS 141 Plumbng proper backﬂow devices-

42. Garbage and refuse properly disposed; iacﬂmes mamtamed
43. Tollet facilties’ properly mnslmcled suophed cleaned
4, Premxses persona!/deanmg items; vennin-proofing

26. Approved thawing methods used, frozén food -
27. Food separaled and prolected E

28, Washing fruits and vegelables

29. Toxic substances properly identified, stored, used PERMANENT ‘FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE: . 45. Floor wallsand ceilings: built, inaintained, .and clean

30. Food storage: food storage contamers nienhf ed 48. No unapproved private homes/living or sleeping quariers

31. Consumer seif-service - -~ i :SIGNS/ REQUIREMENTS

1 4T Sﬂngposted last inspection report availabie -

| 32, Food propery labefed ¥ honesty pvesenreu
’ COMPUANCE & ENFORCEMENT

| . EQUIPMENT/ UTENSILSI UNENS :
33 Nonfood contact surfaces cléan 48, Plan Review i
14, Warewashing facilities: instalied, maintained, used: test slrips 49. Parmits Avallable i

35, Equipment/ Utensils approved:; installed; clean; good fepair, capacily 50, Impoundment
51, Permiit Suspension .

AT — \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\

{38, Adequate venlilation and lighting; designaled areas, use

Received by (Print) "Lap.u[/e ¢<L,?)L 5 /_ Tte 2.

Received by (Signature ,./ %

Specialist (Pri Spevcialist (Signaturs) Re-inspection Date:
| FAT Sawsts :%L ) .




