PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION. REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241
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See reverse side for the code sections and general requirements that correspond to each violation listed below

ln In compliance N/O = ‘Not ohserved

" N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE
X1 [ 1. Demanstration of knowiedge: Joud salety certfication ENNINNINNNY
Food Safety Cert Name.. .. Exp.Date
usA e Usk\-m\kov‘? fﬂ“/’f-‘o

EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disease; teparting, festrictions &
exclusions )
3, No discharge from eyes, nose, and mouth
4. Proper aaling, tasting, drinking of lobacca use
PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used

properly '
5. Adequate handwashung facilities suppied &

accessible
“TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and coid hofding temperatures
8. Time as a public health controf; procedures &
records '

9. Proper cocting methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION

2. Reiumed aid réservice of food

13. Food in good condition, safe and unadulterated

14. Food contact surfaces: clean and sanitized
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" FGOD.FROM APPROVED SOURCES
‘ -15. Food obtained from approved source
- | 48:Compliance with shell lock tags, condition, display

1 17 Corfiphance with Gull Oyster Regulations _

_CONFORMANCE WITH APPROVED PROCEDURES

58,

_CONSUMER ADVISORY

19 Consufner advnsory provided for raw or
undercacked foods . -

N

Highly Susceptible Populations

X
% 20. Lizensed health care {aciliies/ public & private
schools: prohibited loods nof offered .

) 21, Hot and cold water avaxlable i
PN 1o 407

m 22. Sewage and waslewaler, properly disposed | 1

WATER/HOT WATER

LIQUID WASTE DISPOSAL

“VERMIN
23. No rodents, insects, irds, or animals ] ]

QIO XS
0000.000..

- SUPERVISION QuT e Y i i
24, Person in change presem-and performs duties - . 39. . Thermomelers provided and sccurale
PERSONAL CLEANLINESS 1 40. Wpu'g cSo(?‘s properly used and stored
25, Personal Cleaniingss and hair resiraifits - 1 . PHYSICAL FAcsum—:s
GENERAL FOCD SAFETY REQUIREMENYS 41. Piumb"lg Pmpefbackﬁow devxces : :
26, Approved thawing melfiods used, frozen lpod 42. Garbage and refiise properly disposed: laalmes ma.nlamed
27. Food separaied. and protecied = 43, Toilet facities: propetly constriicied, supplied. deaned
28. Washing fruils and vegelables M, Premisa personal!c!e aning Héms: vermin-pioofing
28, Toxic substances properly identified, slosed, used - "PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor walls and cellings: bullt, maidtamed, ant!dean
30. Food storage: Iood storage conlainers ﬂeﬂllﬁed 48. No una ivate homes/ iving or-sleeping quarlers
31. Conisumer seff-service ~ ! SIGNS/. REQU!REMENTS
ggns pos{ed 1ast inspection report available -

32. Food properly [abeied ¥ fionesty presented’

: COMPL!ANCE & ENFORCEMENT

36, Equipment, utenslls and linens: storage and yse

EQUIPMENT/ UTENSILSI LINENS
3. Nonlood conladl suffaces clean 48, Plan Review
74, Warewashing facillies; installed, maintained, used; tes! sirips 49, Permits Avallable
35, Equipment Utensils approved; instalied: clean: good repair; capacily 50 lmgoundmem

1 37. Vending machines

OOy

38, Adequals venlilation and lighling; des'gna!ed areas, use
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