PLUMAS COUNTY

Phone: (530) 263-6355

ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION . REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX (530) 283-6241
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. "FOOD FROM APPROVED SOURCES

15, Food obtained from approved source

1 -18:Compliance'with shell stock tags, condition, display
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3. No discharge from eyes. nose, and mouth
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PREVENTING CONTAMINATION BY HANDS
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5. Hands clean and properly washed: gloves used
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%
XN\

6. Adequate handwashing faciliies suppired &
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7. Propér hot and cold holding temperatures

8. Time as a public heaith control; procequres &
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39. Tbe:mé?netérs ;-mwded and SCcural

24.P

erson in charge present and: performs dulies -
PERSONAL CLEANLINESS

1 40, Wipmg cloms* properly used and stored

PHYSICAL FAC!UTIES

25, Personal cleanliness and hair restrairits -
GENERAL FOOD SAFETY REQUIREMENTS
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21. Food separated and protecled
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28, Washing fruits and vegelabies
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45, Floor walls and coil ings: bullt, maintained, and cean

48. No unapproved private homes/ living or sleeping quarters
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