pg 4 of _Z

PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION )

FOOD SAFETY EVALUATION REPORT ‘

270 County Hospital Rd., Ste 127 Quincy, CA 95971 g .

Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: Z 2 M Z_é’)
Faciity Name: (/7 & S/ FAC E HAEK [T O AT Phone Number ég 20660 RIDE_SY Z
Facilly Site Address: __/ ) &2 /7;;"//’ i{l/ Ay O HES Lo L 220 T  oa e

ection:

Permit Holder: 2678 ) _
L = 1 ar Bl =

Pemitt) [~ j4/py, 3 FAE® ORE: z/ / /2
See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

In = in compliance N/O ='Notobserved NIA = Notapplicable COS = Corrected on-site  MAJ = Major violation

n 1 N!D-NlAf 1 -cos i MAJ l ouT ) { NlO-NIAi : COS | MAJ | our
R GEMONSTRATION OF KNOWLEDGE ' : od = 'Foo'd‘-' zgggﬁf’” “""’;"ZE"- f°“"°55
N I 1. Demonstration of knowiedge -food: safety certification k\\“\\\\\i FOIAS -sﬁmﬁm.'whmp:lﬁu;u;diﬁon Jispla
Food s;‘é'y Cert N"“;/ LS . Eap.Date /:Zz') // & =37 Comphiants Wil Gl Oysler Regulalions _ i
L] ‘}'EMMYEE T L FNGIENC PRACTICES 2, 7~ | CONFORMANCE WITH APPROVED PROGEDURES
\\\\: 2, Communicable disease; teporting, restrictions & ’><\, PR e NACCP Pt
S NN exctsions : T CONSUMER HENISORY
s 3. No discharge from eyes. nose, and mouth 19 Con:r. ur'ner‘a d s dod -
4. Proper ealing, tasting, dnking of tobacco use NN X 3 | undercooked ’mv:jsoryprow i e @
4 PREVENTING CONTAMINATION BY HANDS S Highly-éus cepiible Papulations
X e W, gioves 4% i 26, Uansed healt cate facles! pubc & prvale
- \\\\& 5. Adeq:’ala handwashing faciities supphied & i\\:ﬁ schools: prohibited 'mﬁ,g%:gﬁjv ATER
R accessible R -
~ TINE AND TEMPERATURE RELATIONSHIPS mi”m wdcod walsr avaleble sz |2
S 7. Proper hot and cold hoiding temperatures ] LIQUID WASTE ms:mopsm.
x 8. Tx:r;zoafsd : public health control; procedures & m Sowaae and waslewaler pioperly disposed T T T
T 7 == ~VERMIN
%2 :bpém:m?n;n:?:?tempe oS ] 23, No rodents, insects, birds, or animals |
Ne 14, Propef 1shealing procedures for hot hoiding
. PROTECTION FROM CONTAMINATION
X 12. Relumed ang résarvice offood . N
N 13. Food in good condition. safe and unadulierated \\ N
Y% {14, Food contact surfaces; clean and sanitized N
,5,;}:5::;5:5:5:5:: R "":'b:;:;i;:;;;: R 2 % RRARIAR R s RRR '°1°'~:':~I"':‘;‘:*}Z'.'.'Z;:°:;1:§:5:?§:§;§'2‘.' 3
SUPERV!S!ON e b iy ouT
24, Person in charge present and performs duties - . 39. Thermomelers provided and sccurals .
PERSDNAL CLEANLINESS 40. prng cloms“ Dmpenj used-and stored
28. Personai clganliness and hair resiradinls I PHYSICAL FACtLlTlES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbmg pmper backfiow dew:es P
26. Approved thawing meihiods used, frozen food 42. Garbage and refuse properly dxsposed iacfr nes mamlamed
27. Food separaled and profecled s ) #3. Touet {achies: properly constriscled, supphed cleaned
28, Washing fruits and vegetables ) R Premxses persanavcieamggﬁem ~Vermin-Dioofig
29. Toxic substances properly idenlified, slored, used "PERMANENT £00D FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 5 45, Floor wails and cellings: built, maintained, and clean
30, Food storage; food slorage contasners n!enuﬁed . 48. No unapproved private homes/ living or sleeping quarlers
31. Consumer sef-service  ~~ SIGNS/ REQUIREMENTS
32. Food propery fabeied & fionesfy plesenreu 41, Sgns posted last mSpacuon report available - -
EQUIPMENT/ UTENS!LSI LINENS | COMPLIANCE & ENFORCEMENT
13 Ncnfood conlact surfaces dean 48. Plan Review
34. Warewashing lacillies: ingtalisd, maintained, used: tesl strips 43, Parits Avallable
35, Equipment Utensils approved; installed; clean; good repair; capacity 50 Im@undmeni .
36. Equnpmen! ulensils and linens: storage and yse )
38 wale ventiiation and i h&n desagnawd areas, use : :\ \\\\\\\

Received by (| Pnnt) \ )mw / éj(/c(/] ,d‘/(/)/ | i (? /)@Y ' )7/) mt V?

Received by (ngnalure)

Specialist {Print) /Z /Q/ Spemahst (ngn% Re-inspection Date:
e _ 7 Lrgec

/7 7




Faciity Name: — I - i T
AHEC/HN  ELemlspper TR -
R4 . _Date of l_nsp_ection:ZJ £/ / é’
G L

OBSERVATIONS AND CORRECTIVE ACTIONS

i 4//,) /&et/ﬁié}f AR ot~ piocn JRETEC romw HE JFTE

TAAL/fo Al B L Cppitd B JamCrts Tls [HAEADS ft sy

[JHE Fhvebd Ladog.

Raceived by (Print) Title

Specialist (Print) Specialist (SlgnatW Re-inspection Date:

—4




