PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530} 283-6355 FAX (530) 283-6241

po Lof X

Date of Inspectiou: 3 Z IS l lp

Facility Name: Romas Owavsa  Sevasy Phone Number 2%3-3 X S| PRID#_ 2.2
Facilty Site Address: 115" My, A Lo, City: __(Qoyratry Zp. 31y

- ) Type of Inspection:
Permit # S~13533D Exp Date: <{ /73 le Permit Holder: Q\).LO é R n

See reverse side for the code sections and general requirements that correspond to each violation listed below

|n=ln camphance N/O = Notobsarved "NIA= Notapplicable ‘COS = Corrected on-site  MAJ = Major violation

0OUT=0ut of Compliance
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In_| mo-mn

n_| no-NA] i~y = -
DEMONSTRATION OF KNOWLEDGE ‘ ] e 5&-5?;:32’0!\4 APPROVED SOURCES
T T 1. Demonsiration of knowledge: food salety ceriicalion PN “\‘j BN 15. Fadd ottahod e Mg S5
Food Safety Cert Name: . Exp.Date = l ' X,'ff.‘_',_‘ :;Goggﬁancem ;he; s;q;:_ts__t_aﬂgs. ;ondn;on. display
Lo ~PS0m wi¥ 1 17 Compignce with Guil Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES : _CONFORMANCE WITH APPR‘;ZCED PROCEDURES
\Q 2. Communicable disease; reporting, restrictions &
)( ?\\\ exclusions ) )( ne ag
3. No discharge fom eyes. nose. and fmouth : "CONSUMER ADVISORY
i 4. Proper ealing, tasting, drinking of (obacco use = \( 19dCons7(m:r ?dvrsur,' provided for raw or
PREVENTING CONTAMINATION BY HANDS i | undorechod faods . _ : 4@
5. Hands clean and properly washed: gloves used — Highty Susceptible Populations
)( properly : )[ 2€kr.l Liclensedh;ga!‘tjh’ar tacifies/ public & private
X 6. Adequate handwashing facilites suppiied & N schoals: prohihited foods not offered
N N . WATERIHOT WATER
“TIME AND TEMPERATURE RELATIONSHIPS m 21. Hot and cold water available (209 +
~ 7. Proper hot and cold holding temperalures - Temp !
8. Time as a public heaith control; procedures & IQUID WASTE DISPOSAL
vt . m 22. Sewage and wastewaler properly disposed ] T 1
9. Proper cooling methods : VERMIN
z(( 0. P:g;:er co;king \ime & temperalures 23. No rodents, insects, birds, o animals
Y 11, Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION 2
% 12. Relumed and re-sanvice of food N
< SSSRNSS] 13 Food in good condifion, safe and unaduteraled \\
X |14 Food contact surfaces: clean and sanitized et
“SUPERVISION i e SUT ] |
24, Person in charge present-and performs duties : . 39. Thermomelsrs provided and accurale |
PERSOﬁAL CLEANUNESS 40, meg dotfs properly used-and stored
PHYSICAL FAC!UTES

25, Personal cleanliness and hair restraifls 1
GENERAL FOOD SAFETY REQ‘UIREMENTS

44, Plumbﬂn pmperbackﬁnw devices”

-42. Garbage and refuse propetly disposed: iac:ﬁhes mamlamed

26. Approved thawing methods used, frozen food
27. Food separaied and piolecied -

43, Totet facities: properly constricled, supphed. ceaned

4, Premis&s personaweamgm vermin-broofing

28. Washing fruits and vegelables
28, Toxic substances propefly identified, stored, used

'PERMANENT £OOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45, Floor waiisand ceilings: built, maiitained, and.dean

48. No unapproved private homes/ living or sleeping quarers

30, Food storage; food storage conlasners ndenuﬁed

SIGNS/. REQUIREMENTS

31, Consumer seii-service

47, S»gns posted {ast mspec(im report available -

32, Food properiy (abefed & Honest pfesenreu
EQUIPMENT/ UTENSILSI LINENS

COMPLIANCE & ENFORCEMENT

1 48, Pian Review

33 Nonlood conlac! surfaces clean

49. Petmits Avallable

4. Warewashing laciilies: ingtalled, maintained, used: test slrips
35, Equipment Utensils approved: installed: clean: good repair; capacily

50 J_n)gounmm

36. Equipment, utensils and linens: storage and use
1 37. Vending machines

38, Adequale ventiiation and ﬂuh&fng, desrgna!ed areas, Use
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