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PLUMAS COUNTY
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the code sections and general requirements that correspond to each violation listed below

See reverse side for

in = In compliance N/O = Not observed. N

A = Not applicable 'COS = Corrected on-site MAJ = Major violation ~ OUT=0ut of Compliance
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DEMONSTRATION OF RNOWLEDGE — ] FGOD FROM APPROVED SOURGES
. 15, Food obtained {rom approved source
4. Demons!rauonofknamedeiwdsa!el certification g S e e
?goL Safety (I: n Name- g . Exp. Da&m\‘q A Alee B -18::Compliance with shell slpck 1ag$, condition, display
Y ML E =0/ & /7 g //97 Y17 Comphence wilh Gul Oyster Regulations
- .CONFORMANCE WITH APPROVED PROCEDURES
7 “EMPLOYEE HEALTH & HYGIENIC PRACTICES —t
Ny 2 Communicable disease; reparing, restrictions & i Ehacse e Y
AN\ - ‘ O ATEORY '
X 3. No discharge from  6yes. NOSE, and mouth i
e 4. Proper eall . drinking of tobacca Lise N ><‘ Wam"‘gr ?:o"('js‘”y provided for raw or @
EREVENTING CONTAMATION BY HANGS — i amssai Popaiaions
‘ )( 5. *;?:S:ﬁean and propery washed; gloves used X 20, Licensed health care facilibes/ public & privale
)C@ 6. Adequate handwashing facilities suppiied 8 \\\\Y schools; prohibited [migm??:vmm
R accessible N Y \ - -
N ~—TINE AND TEMPERATURE RELATIONSHIPS N”' Holad ookl eler poslld. st o
] 7. Proper hot and coid holding temperaluires i WA DlSPnC;pSAL
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)C :OP:{;:;(C ggz:igm::‘:f(emperalwes _ X 23. No rodents, insects, birds.-or animals I
. 11, Proper rehealing procedures for hot holding
: PROTECTION FROM CONTAMINATION
X 12. Relumed ano fé-service S{food ' Ny .
X RN 13. Food in good condition. sale and unaduller ated \
>3 {14, Food contact surfaces: clean and sanilized gt
SUPERVISION e e T T
24, Person in charge present and performs duties - ) 29.. Thermometers provided aid accurals .
FERSOML CLEANL!NESS _ 1 40. W'pxng clams sproperly used and stored -
75, Persbnal cleaniiness and hair restraints 1 .. PHYSICAL FACIU‘HES

4. Plumbmg pmoerbackﬂow devices

GENERAL FOOD SAFETY REQUIREMENTS ]
42. Garbage and-refuse properly disposed. facuﬁhes mam!aned

26, Approved inawing meifiods used, frozen food
27. Food separated. and prolecied . i 43 Toilet taciies: propetly constiucled, supplied: cleaned X
28. Washing fruits and vegelabies L84 F!ermses alfcleaning Hems: Yermin-Droofing TN
20. Toxic substances properly identified, slored, used ) " PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- f 45. F!oor vialls and callings: buikt, mainianed, and ciean
30. Food storage: food siorage conlamers demlﬁed | 46. No unapproved private homes/ living or sleeping querters
31, Consumer seff-service -~ SIGNS/. REQU!REMENTS
2. Food propery tabeled & fionesty presented’ LA Sgns posted last msp#cnon repor available -
EQUIPMENT/ UTENSILSI LINENS i ! : ) COMPL!ANCE & ENFORCEMENT
3 Fonlood conlac! suriaces clean 48. Pian Review
74, Warewashing facillies; instafled, maintained, used: test strips 49, Paimits Avallable
35, Equipment/ Utensils approved; installed; clean; good repair; capacily 50 ngbundmem _ ‘
36. Equipment, utensils and finens: storage and use .
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38. Adequale venliiation and ii Wﬂg’: designaled areas, use
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