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ENVIRONMENTAL HEALTH DIVISION ,
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971

FAX (530) 283-6241

pg L off

Date of Inspection; / ?'//'74 Y [{J;

258-25¢3

7Ry SAAEicHss ~ (HET fe A

Phone Number 7:3:715"@-:2!7

Facility Name:

Facility Site Address: ___ &/ %3 _/20rc%

b TU2ZE

PRIDE_ALT

Cty /A r?

Type of Inspection:

Pemitt: /93033 /

Exp Date:ﬂ%

Permit Holder: é/’gﬁ N ﬁ (% e

Ve £

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

In = In compliance N/O = Not obsarved NJA = Not applicable COS = Corrected on-site MAJ = Major violation

0OUT=0ut of Compliance

In | NONAY

C0S | MAJ | Qur

Tcos T was [ our | L in. | WONA]

DENONSTRATION OF KNOWLEDGE

~FGOD FROM APPROVED SOURGES

15, Food obtained from approved source

T"1. Demonsiration of knowledge.ioud safety cerbication AN

7F e
Msa’“’f"_‘ g i [DEE S

Exp. Date . ) | 16 Complance wih sheli stock fags. condilon, displey
p.Ua //Z, / //u ?( 47 Comphancemsuﬂ OysterRegilations
APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

"‘c'a:-'.‘fo’o";"t'..o-o..uqoo..-‘

: \\%‘ 2. Communicable diseass; reporting, restrictions & ) ' jb g ,
SN s - ' T ~CONSUMER ADVISORY
X’ 3. No discharge from eyes, nose, and mouth »19 re— adwso s
prd 4. Proper ealing, tasting, drinking of lobacco tise s 50 e fYP @_—
PREVENTING CONTAMINATION BY HANDS 7 Fighiy ‘éusceptib!e Foniisions
X ( z i-;z::::ﬂc;lean AW opedy Wi Jores >C 20. Litansed heafth care facliities/ public & private
1 ‘@ 6. Adequale handwashing facilibes supphed & \\\§ schools; prohibited fm’:?r féf;;; :fg;e:v —
N accessible N ' _ |
“TIME AND TEMPERATURE RELATIONSHIPS mim and cold waler available ]
o 7. Proper hot and cold hoiding temperatures T WASTE Dlsz'g% =
B(l" & T‘?:;;: public health controf: procedures & RO 22. Sewage and waslewaler properly disposed i 1 1
"3 [7 ¥ | 8. Proper cooling methods i ‘ _VERMIN
> 10. Proper cooking (ime & lemperatures 23, No rodents, insecls, bids, a1 animals T
el 11, Proper rehealing procedures for hot holding
¢ PROTECTION FROM CONTAMINATION :
X7 12. Relumed .ang ré-satvice of food N ,
) :‘\?&‘\\\ 13. Food in good condition, safe and unadulies aled
e 14. Food contact surfaces: clean and sanilized
et X "'0"0'0:. 4, 0'0'.'s‘o'o'v‘c’a'0'0‘1'0":-'t'o";ozo:t:::t;:':::;0; SOLX '0'0"0'."'0'0’."'0't'ﬁ'o't'o X

25
QOQTHNRD DX o &
. AL OUREURXNERL XX HKANRNIIHNS

COORAARHHRINN

7439,
SSOCRSICRIOCOXHIHNY
0.0.1.0.0"‘¢.0.§ SOOOBLHR XN N

SUPERVISION

—out

outT

39 'fhermometers mwde& ans accurale

24, Persan in charge present and performs duties -

PERSOHAL CLEANLINESS

1 40. meg clot?s properly used and siored

1 . PHYSICAL FACIL!TIES

25. Persona cleaniiness and halr resirainls -

GENERAL FOOD SAFETY REQUIREMENTS

49, Plumbma pmperbackﬁowdevw

42 Garbiage find refusé properly dis;aosed racﬂnes mamlamed

26. Approved thawing melhods used, frozén food

43, Tmieﬂacﬂmes*gmpeﬂymstmded supplied, cleaned

27. Food separated and prolecied
28, Washing fnits and vegetables

[’} Prerms&s alicieaning Héms; vemmin:proofilg

29. Toxic substances properly identified, stored, used

'PERMANENT FOOD FACILITIES

45, F!oor walls and ceilings: buift, mairitained, anddean

FOOD STORAGE/ DISPLAY/ SERVICE-
30. Food storage: food storage containers ﬂenhﬁed 48. No uni wved private homes! living or sl uariers
31. Consummer seti-service -~ i SIGNS!. REQUIREMENTS
32. Food properiy abefed ¥ fonesty p«esenrea 47, Sagns posled 1ast ms;:ecuon tepont available -
EQUIPMENT/ UTENS!LSI LINENS | 2 g COMPLIANCE & ENFORCEMENT
33 Nonlood conlact Suriaces ciean {38.P P!an Review
34, Warewashing lacililies: installed, maintained, used: tes! sirips 43, Peimits Available
35. Equipment/ Ulensils approved; instalied; clean; good repair; capacily 50 @goundmea!

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

38, Adequate venlilation and fighling; desagnaled areas, use

Received by (Print) /( A pacing /ﬁ& et

Title . . j i
A ST« ST DI y 44T YN [»‘4"7'41:

Received by (Slgnalure) %
4/\/4"7 1.

Specialist (Pnnt%/ // Specialis}'(s/x:gnature)

Re-inspection Date:

e




