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ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., Ste 127 Quincy. CA 95971 
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Date of Inspection:. 

C o , J . c:,„ AMwL.. t-Ln A4^A^ ON IWtr/^AL 20 yrLc> 
PRID# 

Permit Holder /P.^//2?f /TI/^PATA/ 
TyMof inspection: 

See reverse side for the code sections and general requirements that txtrrespond to each violation listed below 
In « I n compliance N/0 = Not observed N/A » Not applicable COS " Corrected on-site MAJ = Major violation OUT"0ut of Compliance 

"MAJ I OUT COS MAJ OUT 

KJ 
DEMONSTRATION OF KNOWLEDGE 

''FoodSafei 
1. Denanstralion ol KnwiHrtge; lewd sately eamficalion 

Exp. Date Q 

EMPldYEE HEALTH A HYGIENIC PRACTICES 
2. Communicable disease; reporting, restriclions & 
exclusions 
3. No discharge Irom eyes, nose, and moulti 
4. Proper eallnfl, tasUng, dnnlunq or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and propedy washed; gloves used 

properly 
6. Adequate handwashing facikues supplied 4 
accessible 

WO-N/AI 

I FOOD FROM APPROVED SOURCES 
15. Food ottiawed from approved source 
16. CoiTipliance with shea stock legs, condition, display 
IT. Comptiahee with Gull OysterRequlalions 
COttfKWMANCE WITH APPROVED PROCEDURES 
18. Compfiance wan variance, specialized process, 
reducad oxygen sacliaging. i HACCP Plan 

CONSUMER ADVISORY 

cos 

18. Consumer advisory provided for raw or 
undercooked foods 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi ano cold holding lemperalures 
8. Time as a public health control; procedures 4 

records 
9. Proper cooling methods 
10. Proper cookinq time 4 lemperalures 
11. Proper rehealinq procedures lor hot holding 

T 
PROTECTION FROM CONTAMINATION 

I 12. Returned and re-seiviceoHood 
13. Food In good conrMion. safe and unadulterated 
14. Food contact surfaces: dean and sanitized 

Higtily Susceptible Populations 
20. Licensed heallh care facilities/ public 4 private 
schools; prohibiled loods not offered 

WATER/HOT WATER 
21. Hot and cold waier available 

Temp 
LIQUID WASTE DISPOSAL 

3t 
22. Sewage and waslewaier properly disposed 

VERMIN 
23. No rodents, insects, birds or aramals 

K 

SUPERVISION OUT 
24. Person in charge present and perfonns duties 

PERSONAL CLEANLINESS 
25. Personal cleanliness and hak restrainis 

GBIERAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing methods used, teen lood 
27. Food separated and proteded 
28. Washing Irute and vegetables 
29. Toxic substances property Identified, slored, used 

FOOD STORAGE/ DISPLAY/ SEIWICE 
30. Food storage: lood storage conlainefs Idenlilied 
31. Consumer self-senica 
32. Food property laSefetf 4 fionesiiifpfeseniiBo' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood conlad surfaces dean 
34. Warewashinq facHilies; inslalled, mainlained, used: lest strips 
35. Equipment/ Utensils approved, mslalled: clean: good repair; capacily 
36. Equipment, utensils and linens: sioiage and use 
37. Vending machines 
38. Adequate venlkaiion and lighMng; designated areas, use 

39. Thenporoelera provided and accurale 
40. Wiping ciolhs: oroperly used and stoned 

PHYSICAL FACBJTIES 
41. Plumbing: proper tiaddlow devices 
4tGait)age and refuse properiy disposed, lacikliesinainlained 
43. Toileifaoibes: property constiueled. supplied, cleaned 
44. Premises: personal/cieaiiing Hems: veiTnin-p'oofing 

PBMHANENT FOOD FACILfTieS 
45. Floor, walls and ceangs: tollL maintakied, and dean 
48. No unapproved private hornes/living or sleepiiig quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspection report availalile 

COMPLIANCE A ENFORCEMENT 
48.Pian«ewew 
49.PsmitsAva>able 
50. Impoundment 

OUT 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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