PLUMAS COUNTY A pg 4 of 2

ENVIRONMENTAL HEALTH DMS]ON
FOOD SAFETY E VALUA TION REPORT ' .
270 County Hospital Rd., Ste 127 Quincy, CA 85871 . . — ( ! l,L
Phone: (530) 283-6355 FAX (530) 283-6241 Date of inspection: S (2 :
? .
Facility Name: ntaoise  rae, | ¢ ~_ Phone Number Z%5-OS R\ PRIDE_2TC
Facility Site Address: QO & . ™M : City: __ Qo wseN ZpAs3i
Type of lnspectlon

Pemit Holder, (w3000 1 Lovs [SansOs Rb
AN

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

Pemit#: \\ ,.|u~77  E00aE 4 [ { 1

ln incompliance N/O = Notobserved NIA Notappl!cable ‘COS = Corrected on-site  MAJ = Major violation

cos | MAJ | Qur

[cos | was [our | (o1 mom;.

n_| woNal .
] DEMONSTRATION OF KNOWLEDGE ~ ~ T sm;;i?él? ;SOM APP'RO\;ED SOURCES

S fk 1 food safely certicalion . ANNANN rom approved source

] L1 Dermonataton o ooweris: . y i | K A8:Compliance with shell stock tags. condition, display

~Dat
Exp.Date - 37 Comphance Wilh Gul Oysier Requiations
[ CONFORMANCE WITH APPROVED PROCEDURES

pmcess,

Food Safety Cert Name:.. - '
rAs LA Nmuxum l 13 (10
] EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &
7( k\ exclusions ) 2 f
- . CONSUMER ADViSORY

A
X 3. No discharge from eyes, nose, and mouth :
3 i = 19 Consumer’adwsoryprowded for raw or
X 4. Proper ealing, tasting. drinking of lobacco use ASRRY X ool Ly

PREVENTING CONTAMINATION BY HANDS - - -
== : : |Highly Susceptible Populations
5. Hands clean and properly washed; gloves used 20, Ucansed Realth care facilives! public & privale

schools; drohibited foods riot offered

‘ 2< properly
\N 6. Adequale handwashing (acilites supplied & \“
1 X | WATER/HOT WATER
2< & ocessie & Nﬁﬂ Hot and cold waler available |70 s
‘ - Tem -
P
h4

"TIME AND TEMPERATURE RELATIONSHIPS
7. Proper hol and coid hotding lemperatures -
- x LIQUID WASTE DISPOSAL
)< 8. ﬁm&; : public health control; procedures & m 73 Sewage i waslewales pioperly Gsposed I T ]
m -VERMIN
3. Prapst coolig athods X AN 23, Ko rodents; insects, birds. of animals

10. Proper cooking lime & temperalures -
11, Proper rshealing procedures for hot holding
PROTECTION FROM CONTAMINATION
4 12, Relumed aha r&-service offood : N
Y e _43. Food in good condition, sa{eandunadunetated \
X

1”14, Food contact surfaces: wean and sanitized :

....... HEAANN R TRR
ooy, OO
Q’ *, ASANS 'C‘b’b""’l""“ QQO.Q * 4 .‘0

"SUPERVISION _ ; . QUT b Lo e . OouT
24, Person in charge present and performs duties: : 1 39. Thermomelers prowded ang accusals .
PERSOML CLEANLINESS 1 40. Wpﬂ'g clolrs properly used and stored
25 Personal cleanliness and halr restrainls - K | PHYSICAL FACtLiTlES
GENERAL FOOD SAFETY REQUIREMENTS 4, Plumbmg Pmperbackﬂow devices -
26. Approved ihawing mefhods used, jrozen fo lood 42. Gasbage and refuse properly dasposed facifi ties mamlamed
27. Food separated and protecled - ; 43, Totlet facities: property construcled, supphied. cleaned
28, Washing fruits and vegetables ) ! K2 Premasos persmavmmmem wertnin-proofid
29, Toxic substances property identified, slored, used ‘ : PERMANENT FOOD FACILITIES i
FOOD STORAGE/ DISPLAY/ SERV!CE . 45, Floor walls and ceilings: built, maintamed, and clean hd
30, Food storage: food storage comasners nden!lﬁed : X 46. No unapproved privale homesl living orﬂm guarters
1 31. Corisumer seti-service - SIGNS/. REQU(REMENTS
32, Food properiy labefed & fionesty plesenrec i 47. %ns posted fast mspeclim repont available -
EQUIPMENT/ UTENS UTENSILSI LINENS ) COMFLIANCE & ENFORCEMENT
33, Nonlood contact surfaces ciean 48. Plan Rewnew
34, Warewashing faciities: installad, mainiained, used: tesl strips 49, Permils Available
35, Equipment Ulensils approved; instailed; clean; rapair; capacity X 50, Impoundment
36. Equipment, utensils and linens: storage and use i 34, Permit Suspension,
{"37. Vending machines : ] . \\\\\\\‘\\\\\‘\\\\\\\\\\\\\\‘\\\\\\\\\\\\\
33, Adequale ventiiation and ﬂgh&ng, desrgnaxad Areas,use . ;\\\\\\\ \\ \ \

Received by (Pnnl) éah YI(/{Q \@Y—a fn Title

Received by (Signature) é@ /b / 6@0 M O(fO/z /B’ \z

Specianst‘(Print)? S\A Spé;uahst (S&gnaturs) Re-inspection Date:
ax aw) OGS E : ,

N




Faciliiy Name:

Z&M\bé L,

......

GBSERVATIONS AND coaaecrwé ACTIONS

WV :
30. Store M Coob P g\~€ of Eusot & s of (o, Coun _ormmss - RE1mL

STOAGD 1~ Lp.)&g_g,-\ﬂ (Lsszuwvloa X PrEEESM. VT @ T OF |rasferidrn,

3S. Cieam Cp0 PUSEE  THOJAOTMN o0 A oo RASiS, \Nsus P OIS ww&m,\

Oureioe X 103106 OF MEANBAATION OITS WEED TO BE (1 i5ASO,

"K- hp&&"'m‘ss\u\. TSy Y Al sree® Claues § UGesges As TS Aows ™~

NS 1s A Loy TEAA. LOAL TD  EWSINE THAT £ oots &um AL DuAR LS

Vor - MASoRAMTT B 6Ayust (o ERAEE

Received by (Print) @abn 6 Q N W&l n Titie

d by (Signat '
s Ll Vg

Specialist (Print) 3 Specrahst Sii n@‘ X Re-inspection Date:
° 1 Mo&& ey

N

b2
v




