PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION )

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-63565  FAX{530) 283-6241
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See reverse side for the code sections and general requirements that correspond to each violation listed below

In=n compliance N/O = Not cbserved N/A = Not applicable 'COS = Corrected on-site MAJ = Major violation

0OUT=0ut of Compliance

CoS | MAJ | aur

In | NIOWNA] . P
.o} .- . .FOOD.FROM APPROVED SOURCES

15, Food obtained from approved source

16 Compliance with shell Stock tags, condition, display

"] '37: Comphance wih Gull Oyster Regulations -

~

] _CO&FOR'MNCE WITH APPROVED PROCEDURES

— ~CONSUMER ADVISORY
19 Consumer advisory provided for raw or
)O undercooked foods .-
o ' Highly-Susceptible Popuiations

20. Licensed heatth care facilities/ public & private
schools; orahibited foods fiot offered

\ 21. Hot and cold water available - ;
T\ VT2

in | WoNA] - leos | ma | ow
. DEMONSTRATION OF KNOWLEDGE ) )
/)Ci 1"1. Demonsiration of knw&edge.food safely certification k\ NN
Food Safety Cert Name:. n Exp. Da
i1t il stbst /5//7
< EMPLOYEE HPALTH & HYGIENIC PRACT[CES
2. Communicable disease; raparting, restrictions &
K) :\\\ exclusions )
X 3. No discharge from eyes. nose, and mouth
X 4. Proper ealing, lasting, diinking of lobacco use Ay
i PREVENTING CONTAMINATION BY HANDS
)( . Hands clean and properly washed; gloves used
= properly '
%\\x 6. Adequale handwashing factlikes supphed & \Q
N accessible 1\\
N “TIME AND TEMPERATURE RELATIONSHIPS
/o 7. Proper hot and coid holding temperatures

8. Time as a public healih controf; procedures &
records

%

WATERMOT WATER

LIQUID WASTE DISPOSAL

9. Proper cooling methods

10). Proper cooking lime & lempsralures

11. Proper reheating procedures for hot hoiding

PROTECTION FROM CONTAMINATION

12, Relumed ang fe-sarvice of food

13. Food in good condition, safe and unadultesated

22. Sewage and wastewaler properly disposed ] 1 1
-VERMIN
23..No rodents, insecls, birds. or animals

1”14, Food contact surfaces: clean and sanifized

............

59 FTWe'rs mowded anvi Sccurale

) PERSONAL CLEANLINESS 1 40. W'n(ng dotrs properly used and stored .
25. Pessonal cleanliness and hair restraints - : 1 ) ._PHYSICAL FACIUTIES
GENERAL FOOD SAFE‘IY REQU'REMENTS 4. Ptumbmg propefbaekﬂowdevw
26. Approved thawing meihods used, frozen fooad 42. Garbage and refuse propery d!sposed iaurhes mamlaned
27. Food separaled and protecled _ - &3, Tollet facities: properly constricied, sug:hed ‘cleaned
28. Washing fruits and vegelables 1M Premxs&s persenalldeamng Hems: vermin-broofing
29, Toxic substances propery identified, siored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, ka walls and ceflings: buﬁt. maintaitied, and.tlean
30, Food storage; food storage conlamers ndenuﬁed | 46. Noun rivate homes! living or sleeping quarlers
31. Corisumer sefi-service SIGNS/ | REQUIREMENTS

A7, ggns posted last ms;xecuon report available :-

32. Food properiy [abefed & Honesty presenreu
EQUIPMENT/ UTENS!LSI LINENS

COMPLIANCE & ENFORCEMENT

1 48. P!an Review

13 Noniood conlact surfaces clean
34, Warewashing facillies: installed, maintained, used: test slrips

48, Permils ‘Avaliable

35, Equipment Ulensils approved; instaled; clean; good repair; capacily

1 50 nggmdmem

36, Equipment, ulenslls and linens: storage and yse _

1°37. Vending machines BT
38, Adequale venliation and "?@—tﬂ%@” axeas. usé
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