PLUMAS COUNTY ,
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX {530) 283-6241
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DEMONSTRAT(ON OF KNOWLEDGE )

[ 3L T 1. Demonstration of knowledge: foud safaty certiication &W

] .- _FOODFROM APPROVED SOURCES
15, Food obtained from approved source
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CONSUMER ADVISORY

2. Communicable disease; reparting, festrictions & )
% 3. No discharge from eyes. nose, and mouth

exclusions
4. Proper ealing, tasting, drinking of tobacco use
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PREVENTING CONTAMINATION BY HANDS

19 Consumer adwsoty provided for raw or
undercooked foads
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20. Licensed heafth care facilities/ public & privale
schaols; orohibited loods not offered
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X
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"4 | 8. Proper cooling methods
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LIQUID WASTE DISPOSAL
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_TIME AND TEMPERATURE RELATIONSHIPS
¥ | 10. Proper cooking time & lemperalures

2( 5. Hands clean and properly washed: gloves used
7. Proper hot and cold holding temperatures
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23. No rodents, insecls, birds, or animais

e 12. Relumed g né-service of food NN
SN 43. Food in good condition, safe and unaduller ated
| 14. Food contact sustaces: clean and sanitized

SUPERVISION QUT 11 N OouT
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28, Washing fruts and vegetables
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'PERMANENT FOOD FACILITIES

29. Toxic subsiances properly identified, slored, used
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45, Floor waisand cellings: buit, mairiaimed, and Llean

30. Food storage: food slorage oonlamers :denuﬁed
31. Consumer seil-service =~

| 48. No ung| rivate homes/ living or sley uarters
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32. Food properiy [abéfed & fionesty plesenreo

47, Sﬂns pos{ed {ast inspaclion repont available -

- COMPL!ANCE & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS
33. Nonfood conlact surfaces clean 48 Plan Review
4. Warewashing laciities: installad, maintained, used: les! strips 0. Parmits Avallable
35, Equipment/ Utensils approved: installed; clean; good repair, capacily u_ngg‘“ uﬁdr‘nen( )

36. Equipment, utensils and linens: storags and use
37. Vending machines
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38, Adequate ventilation and lighing; designaled areas, use
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