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 corregpond to each violation listed below
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DEMONSTRATION OF KNOWLEDGE _

Y1 [ 3. Demonstration of knowiedge: foud safety centication o
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"FOOD FROM APPROVED SOURCES
obtained from approved source

Food Safety Cert Name: ... Exp-Date -
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2. Communicable disease; teparting, restrictions &
exclusiong

EMPLOYEE HEALTH & HYGIENIC PRACTICES
W
X NN

3. No discharge from eyes. nose, and mouth

NN

4. Proper ealing, tasting, drinking of lobacco use

PREVENTING CONTAMINATION BY HANDS

19 Consymer advnsory provided for raw or
undercooked foods ..

¥ 1 -16: Compliance with shel slock tags, condition, display
T X 7] 17 Comphiance wi Gulf Oystér Regulations
confomuce WITH APPROVED. PROCEDURES
' 18, 5, spicialized process
?( | reduced dxjgen patkaging, 8 HACCP Plan.
] -i . CONSUMER ADVISORY
y .

- Highly Susceptibie Populations

5. Hands clean and properdy washed; glovesused

20. Licensed health care facifities/ public & private
)( schools; ‘Arohibited foods not offered

X
X
4
X
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TIME AND TEMPERATURE RELATIONSHIPS Nﬂm apdcold waler aveianle | 3,05# |4~
7. Proper hot and coid holding temperalures LIQUID WA STE Bi S(:gps -
>< 8. ﬂmz sa public health controf; procedures & m 73 Sowale and waslewalel propsly isposed ‘ T T
Z - ] VERMIN
9, Proper cogling methods f —
X 10, Proper cooking lime & temperalures 23.-No rodents, insects, birds, 2r animals ]
X 14, Proper rehealing procedures for hot holding :
PROTECTION FROM CONTAMINATION ;
4 12. Relumed and ré-sanvice o{ food__~ NN \
N M\ 13. Foed in good condition, safe and unadulter aled \\ N
4. Food contact surlaces: clean and saniized (RN A i
’-:o‘:::.'.s.::::::-:v.'. oy T f,&s:v; R R R R ORIV, BRI R R et
“SUPERVISION ouT 1 ... .. Ut
24, Person in change present and performs duties - 39. Thermomelers provided anc sccurals
PERSONAL CLEANLlNESS 1 40. meg ciotrs moperly used and stored
25, Personal cleaniiness and hair restrainls i ] PHYSICAL FAC!UTIES
GENERAL FOOD SAFETY REQUIREMENTS 44, Plumbcng pmbef hackl?ow gevices
26, Approved thawing melhiods Used, frozen food 42 Garbage and tefusé prbpery disposed tacdmes mam!amed
27, Food separaled and protecied ‘ - 43, Tolle! faciiies: propetly cofisiricied, supplied, cleaned
28. Washing fruits and vegetabies M, Premis&s personalldehm tarms: vermin-proofing
29, Toxic substances properly identified, stored, used "PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor walls and celings: buiit, maintained, and.ciean
30, Food storage: food storage oontmners :denuﬁed X 48, No unapproved private] homes/ living ot sleeping quariers
31, Consumer seil-senvice -~ - SIGNS/ REQUIREMENTS
32. Food properiy [abeieds & fionesty presented L8 Sggns pos!ed jast mspéclum report available :
EQUIPMENT/ UTEHSILSI LINENS C DMPLIANCE & ENFORCEMENT
3. Nonlood conlac suriaces clean 48, Plan Review
4. Warewashing facillies; installed, maintained, used: les! strips |49, Permiis Avalable ‘ ‘
35, Equipment/ Utensils appsoved; installed; d: clean; good rapair; capacily §0, Jimpoundment
36. Equlpment utensus and linens: storage and use 41, Parmit Suspension.. ] )
38, Adequale venliabon and I designaled areas, use \ ‘ \& \
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