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

In=In compliaﬁce N/O = Not ohserved NIA = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=Ou§ of Compliance
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. -.FOQD .FROM APPROVED. SOURCES

15, Food obtaied from approved source

1 16:Compliaficewith shefi stock tags, condition, display
1 '97: Comphiance with Gulf Oyster Regulations -

i CONFOR!MNCE WITH APPRDVED PROCEDURES

NN

\

=

DENONSTRATION OF KNOWLEDGE
Food Safety Cert Name: N ’0 ﬂ Exp.-Date -
i EMPLOYEE HEALTH & HfGIENlC PRACTICES
? Y \§
X &\\ exclusions
3, No discharge from eyes, nose, and mouth
/] ~ PREVENTING CONTAMINATION BY HANDS
A 5. Hands clean and properly washed: gloves used
6. Adequate handwashing faciiities supplied &
accessible

DN

CDNSUMER ADVISORY

19 Cansumer advxsory provided for-raw or
undercooked foods .

i : Highly Susceptible Populations
><\ ! 20. Licensed health care {aciiities/ public & privale

] { 1. Demonsteation of know&edge, foug: salety certfication m\‘ﬁ
2. Communicable disaase; teporiing, restrictions &
<
X 4. Proper aaling, tasting, -drinking of lobacca use
\§ property -
NN o
"TIME AND TEMPERATURE RELATIONSHIPS

N 2. Hot and cold water available
‘ Temp
g LIQUID WASTE DISPOSAL

, - schools; prohibited loods nol offered
/o WATER/MOT WATER

> 7. Propet hot and cald hofding temperatures
i L Ti i i &
>< 8 Igz:,zsa P Hoall CONDE: Propaieos 22. Sewage and wastewaler properly disposed ] T
g m -VERMIN
X 9. P C thod!
1. f"org;r :Z;Exgﬁme &s lemperalures 23. No rodents, insects, birds, or animals
Y | 11. Proper rehealing procedures for hot hoiding \
’ PROTECTION FROM CONTAMINATION
L 12. Relumed a6 té-service of food NN .
7 ] 13. Food in good condition, safe and unadultes ated ‘\
R {"14. Food contact surfaces: clean and sanitized _ N\ N
supsav:sm O L e e e % ouT
24, Person in charge present -aii perfonms dulies -39.. Thermomelsrs provided ang scourals
PERSONAL CLEANIJNESS 1 40. meg dot‘s rDropedy used-and slored
| 25. Personai cleanliness. and hair restraifits - i PHYSICAL FAczunss

GENERAL FOQD SAFETY REQUIREMENTS

44, Plum'm pmper backﬂow devu:es

42 Garbage and refiise properly dtsposed iacmues maxnlamed

26. Approved thawing melhods used, frozen food

&3, Totlet fachities: propery constricled, Supphed. ‘Ceaned

27. Food separated and protecled

i, Fremis&s personabcieamgitefm vesmini-prodfing

28. Washing Iruits and vegetables
29, Toxic substances propery: identilied, slofed, used

'PERMANENT FOOD FACILITIES

FOOD STORAGE! DISPLAY/ SERVICE-

45, Floor wausand ceilings: buit, mairitained, and tiean

48. No unapproved private homes/ living br sleeping quariers

30. Food storage; food storage oonlame:s denhﬁed
31, Consumer seil-service -~

SIGNS/. REQUIREMENTS

2. Food properfy iabefed & fionestly presented’

47, S&gns posted last mspmﬂun reporl available

EQUIPMENT/ UTERSILSI LINENS

COMPLIANCE & ENFORCEMENT

1. Non!ood conlacl surfaces clean

1 48, PianRev:ew

34, Warewashing facillies: installed, maintained, used; test strips

49, Peimils Avallable

35, Equipment/ Utensils approved: instalied; clean; good repair; capacity

50 Jn@undmen'

36. Equipment, utenslls and linens: slorage and use
1 37. Vending machines

38, Adeguate ventiiaion and ﬂ@ﬂnam areas, use
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