PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95871
Phone: (530) 283-6355 FAX (530) 283-6241

pg 4 of Z_

Date of Inspection; Mﬁﬁ[éz;

Facility Name:

TN SN E/CEBRDTS Zaf/ﬁyfm;% ay

Facility Site Address: Z.2% ﬂ?/g/ A

e F L

Phone Number ﬂﬁ?’ﬂ/;()/ £ PRIDE /2 F A~
9"‘7_7'9’.2 -

Permit Holder: _(Boi/Lel L, é/e;A,g_‘

. Type of Inspection:
A

Permit #/é«»/§@7/ g Exp Date: Z// //7_ :j_,z R s
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 = Not.abserved ~NJA = Not applicable COS = Corrected on-site MAJ = Major violation

in | WO-NA|

Tcos | may [ our

In

coS | MAJ | aur

DEMONSTRATION OF KNOWLEDGE _
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s EOOD FROM A?PROVED SOURCES

15 Food obtained from approved source

{ 1. Demonstration of know!edge -food saiely cerficalion_INNNRNNNIN
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2. Commumcable disease; raparting, restrictions &
exclusions

1 18;Compliance with shell $lock 1498, condition, display

1 "§7: Comphante with Gull-OySter Requlations -

J CONFOR?MNCE WITH APPROVED PROCEDURES

3. No discharge from eyes. nose, and mouth

.8
CDNSUMER ADVISORY

>

4. Proper ealing, tasting, drinking of tobacco use AR

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
properly

8. Coné.urher advisory provided for raw or
undercooked foods .-

N

Highly Susceptible Populations

DN

6. Adequate handwashing factlites suppied &
accessible

X

_TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold hoiding lemperatures

8. Time as a public heaith control; procedures &
records

20. Licensed hialth care 'facilities/ public & private
schools; prohxblled foods nof offered

WATER/HOT WATER

3. Proper cocting methods

10. Proper cooking time & lemperalures

11, Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and r&-sanvice of food

% RN

13. Food in good condition, safe and unadulier ated

| 14. Food contact surfaces: clean and sanitized

N 21. Hot and cold water available . zl ’
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LIQUID WASTE DISPOSAL

W RNNNNY 22, Sewage and waslewaler properly disposad
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23..No rodents! insects, birds, or animals

................
R IR A RULRRE
CUXXNE

ZHR
XIS XA AN X

SUPERVISION
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24, Person in charge present and peffonns duties -
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PERSDNAL CLEANL!NESS

1 40. meg clmrs properly used-and stored

25, Persona) cleaniiness-and hair resirainls - 1

| PHYSICAL FAC(L!TIES

4. lenbmg pmperbackﬂuwdevw

GENERAL FOOD SAFETY nsoumsusurs .
26. Approved thawing methods used, iruzen food 42. Garbage and refuse prgpefy msposed tacﬁhes mamlamed
217, Food separated ang ecled ) 43, Toilet taciities: propesly d, supphed. cleaned

. Ptenﬁss persmaﬂc&ewm
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28. Washing fruits and vegetables
29. Toxic substances propefly identified, slored, used

'PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45, Fioor waﬂsand ceilings: bullt, maifitaned, and clean

30, Food storage: food s@@_gggntaners ndenlxﬁed

48. No unapproved private homes/ living orsieeping quarters

| _SIGNS/ REQUIREMENTS

1 31, Consuimer seli-service -
32Z. Food properly [abeied & fionesty presented’

47, §u_ons postw last inspaction repont available ::

- COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENS!LSI LINENS

3, Non!ood Coniacl Sunaces ciean 48, Blan Rewew
34. Warewashing faciities: installed, maintined, used: tes! strips 49 PerM‘Av’a!able
35, Equipment Utensils approved; installed; clean; good repair, capacity >3 mpoundment ‘
36, Eguigmem, utensns and linens: storage and use ‘ 1 Pan'mSus nsron )
38 Adequale venlitation and fghtifg; descgna!ed areas, use .- \
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