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ENVIRONMENTAL HEALTH DIVISION ‘

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355  FAX (530) 283-6241
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] __FOOD FROM APPROVED SOURCES
15, Food obtained from approved source
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( PREVENTING CONTAMINATION BY HANDS / mghs;y‘-s- i e
5. I;:::::ﬂcylean and properly washed: gloves used >0 20. Licansed health cate facilifes/ public & privale
y@ 5. Adequale handwashing facilibes supphied & \§ ~ schaals: prohibited hvzisl’::;l :{fz)e{’eSVATER
N\ accessible N . L

A “TIME AND TEMPERATURE RELATIONSHIPS Nﬁ”m o ol el Y o 22 T

\/} 7. Praper hol and coig hotding lemperatures i T WASTE DIS;"(‘)PS — :

¢ y s nf:,:,g: Rl ol etecs 2 22. Sewage and waslewaler,properly disposed i 1
N1 9. Proper coating methods i : __VERMIN

X 10. Proper cooking time & lemperalures . 23.No rédenls. insects, birds.-or animals
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SUPERVISION T SRR oUT
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