PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

270 County Hospital Rd., St
Phone: (530) 283-6355

FOOD SAFETY EVALUA TION . REPORT
e 127 Quincy, CA 95971

FAX (530) 283-6241
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each violation listed below

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used

Highly Susceptible Populations

20, Licensed health care facitites/ public & private

See reverse side for the code sections and general requirements that correspond to
lf1=|nﬂcompllance N/O = Not dBé'erved NiA = Not applicable COS = Corrected on-site  MAJ = Major violation OUT=0ut of Compliance
In | NO-NA| N ! “cos | W | our | [ momg : COS | MAJ_| Qut
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Fooj! Safet (l; :‘Se :::nslra!lon of knowledge: foud salel‘y. cemféa:oga‘ek\‘Q\ Sy .| 48 Compliance with shell $tock tgs, condition, display
afety Gert Na pé/‘/(///v N R - f>/ 37, Comphance will Gull Oyster Regislations
~EWPLOYEE HEALTH & HYGIENIC PRACTICES [ CONFORMANCE WITH APPROVED PROCEDURES
] N 2. Communicable disease; teporting, restrictions &
- 5\\\\\ Spiuans X ~ CONSUMER ADVISORY
\ 3. No discharge from eyes. nose, and mouth - 19 s dvnsufy provided for raw or
4. Proper ealing, lasting, drinking of lobacco Use NN ,X‘- andercooked foads ..

properly

6. Adequale handwashing (acifities supplied &
accessible

NN

X
NN\

TIME AND TEMPERATURE RELATIONSHIPS

7 Proper ho! and coid hotding temperatures

8. Tima as a putiic heaith controf; procedures &
records

<

T

9. Proper cooling methods

10. Proper cooking lime & lemperalures

14, Food contact surfaces: clean and sanilized

d 11, Froper rehealing procedures for hot hoiding ¢
PROTECTION FROM CONTAMINATION I

D 12. Relumed anc te-senvice of food NN

X &&\\ 13. Food in good condition, safe and unadufter ated

schools: srohibited foods not offered
WATER/HOT WATER

21. Hot and cold water available .
' Temp 2>/c

e

LIQUID WASTE DISPOSAL

m Sewage and waslewaler groperly disposed | 1 |

-YERMIN

23, No rodents, insects, birds. of animals

SUPERVISION QuT 11 J
24. Person in charge present and peiforms duties - 39 Tne‘mme!ers ,wwded and acc.na!,e
PERSONAL CLEANLINESS 1 40. Wp-ng c)ot“s roperly used and stored
75, Personal cleanliness and hair restraints i : PHYSICAL FAC!UTlES
GENERAL FOOD SAFETY REOUIREMENTS 44, Phnmbmg proner backﬂcw devum :
42 Garbage nd-tefise properly désposed racelmes mannlamed

26, Approved tawing meihiods used, frozen food

- 43, Toilet {aciities: ;ropeﬂymwded supptied; cleaned

27, Food separated. and protecied

A4, Premisas personaifde aning items: vemi-proofing
" PERMANENT FOOD FACILITIES

28, Washing Iruits and vegelables

29, Toxic substances properly identified, {fied, slored, used
FOOD STORAGE/ DISPLAY/ SERVICE-

45, Floor wails and cellings: bulll, maintained, and.clean

46. No unappmved private homes/ living or sleeping quarters

_ 30, Food storage: food starage oonlamets ndenuﬁed

SIGNS/. REQU!REMENTS

31, Consumer seii-service

Al. Sggns pos{ed {ast inspection report available -

2. Food properly [abefed & fionesty presented

) COMPLIANCE & ENFORCEMENT

EQUIPMENT! UTENSILSI LINENS
33 Non!ood conlac! surlacesdean 1 48, Plan Review
4. Warewashing facilties. instalied, maintained, used: test sirips e € 49, Parmits Avallable
35, Equipmeny Ulensils approved: installed; clean; good repai; capacily 50, kn@mmem _
36, Equipment, utenslis and linens: siorage and yse
37. Vending machines e m\\\\\\
38, Adequale ventiiation and ﬂuwng, deswgnated aress, use X J \\\\\\\\\\\\\\\\\\\\\\\\\\\\\
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