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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIV!SION - _

FOOD S'AFETYEVALUATION REPORT . . ‘ ,

270 County Hospital Rd., Ste 127 'Quincy, CA 95971 : . =R o

Phone: {530) 283-6355 FAX {530} 283- 5241 S . Date of Inspection: [ [ .
Facility Name: \'\AS\L\NS \I_&xéi T ' - Phone Number 283 -8b? CPRIDE_ 1KY
Facility Site Address: o Re O Ruaes s Lo City: Raees Lage Zip_ 9531l

- - . : Type of Inspection:

Permit #: + Exp Date: Permit Holder: - (L:o ~

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

i;r.\‘ In comphanca NIO = Not observed ‘NiA'= Notappllcable CoS= Corrécted on-site MAJ Major violation OUT-OulofCompliance

A [mmun{ —To T 7cos i WA | out | I i NIO-NIH : . cos [ MAJ | 007
DEMONSTRATION OF'KN'OW'LEDGE st L : FOOD FROM APPROVED. SOURCES
. i )ed !aod o cemﬁcauon [SESSSESS:SSI : ! 5. Foodobramedfmmapprovedsource

L | 1. Demanstration of know ge Salely. “Exp.Date v B S 48; Campliance with shell Slock tags, oondmon, dxspiay

e S e e R = S /-l [, A s TN T Comphance wih Gul Oyster Regulalions
\&sT IO | CONFORMANCE WITH APPROVED PROCEDURES
EMPLOYEE HEALTH & HYGIENIC PRACTICES - - :

2( \\ 2. Communicable disease; reporting, restrictions & , AN L e e .

X \\\ gxzzst‘i?::harge ﬁomeyes nose, and mouth ‘ . " B e o CONSUMER ADVISORY _
X 4. Proper ealing; lasting, drinking of iobacco use NN X ::dgr?:ngen:r ?:géssorz E’mtﬂdef’ o @
PREVENTING CONTAMINATION BY HANDS c T Highly oo epiible Papul atnons

i 5. ’;?::: ﬂ(;lean and propery washed gloves used ‘ X T 25, Licensed heallh care facilites/ pubiic & privale
- schoals: prahibited foods riof offered
\( \\\Q 6. Adequate handwashing facililies supplied & N e U PP 'E, WAfl'Ech:!glr’e WATER
LR y accessible AN\ I 21 Hot and cold waler available
. 0 TIMEAND TEMPERATURE RELATIONSHIPS } Temp {20 F“'
4 1. Prooer hot'and cold holding temperatures LlQUlD WASTE DISPOSAL
8, Time as a public health control; procedures & : 5
)< il et 4 m 22. Sewage and was!ewale; zr‘;;;tigydlsposﬂ | [ 1
4 9, Proper cooling methods . N — o
< 10, Pioper cookiag lime & lemperalires NN 23 No rodents, insects, birds, or animals By
b 4 11, Proper rehealing procedures for hot helding
PROTECTION FROM CONTAMINATION .
X 12, Relumed arid feservice of food - - NN
W, NSNS _13. Food i good condition, safe and unaduttet ated
X ] _14. Food contact surfaces: clean and.sanitized _ : ! >
X RSN RX B KR DEEEIE "'"'""""""“ SRR RN .:.'. O el R KN R
“GUPERVSION . ~ouT T e
24. Person in charge present and petforms dulies - - - 7§ {.39..Thermometers provided anc accurals. .
PERSONAL CLEANLINESS : - 40: meg cloms propedy usedandstored .. -
25. Persona) cleantiness and hair restraints ] - . PHYSICAL fAcn.mes
GENERAL FOOD SAFETY REQUIREMENTS 4. Plumbmg pmoef backﬂow devices - a0 §
26. Approved thawing meiliods used, frozen lood : ‘42 Garbage-and refuse properly rlrsposed racmhes mamlamed
27. Food separated and protected N . 43. Toilet faciities: properly construcled, sgggﬂ_igd cleaned
28. Washing fruits and vegelables pE:: Premss&s perscnal.'deanmg Weme: vermin-proofing -
29. Toxic substances properly identified, stored, used 'PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE: . 45. Floor “walls and oedxngs buit, maifilained, and clean
30, Food storage; food: storage conlamers »denuﬁed L . 48. No unapproved private homes! living or sieeping quarters
31, Consumer seif-service - SIGNS/. REQUIREMENTS
32 Food propery fabeled & nonesay pruenreo Al S gnsjosted iast ms;:ecbon 1eport available - - -
. EQUIPMENT/ UTENSILSI LINENS . | I 4 COMPLIANCE & ENFORCEMENT
133 Nonlood conlacl surlaces clean__ ’ - 48. Plan-Rewew : :
34, Warewashing facilities: installed, maintained, used; lest strips 43, Permits Avallable ' i ‘ Y
35. Equipment/ Ulensils appwved .instalied; clean; goodrepaxr capacny SO lmpeundmem

e

38. Adequate venmamn and lxg}ltm desrgnated areas. use - . - i
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