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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISlON ‘ N ‘

FOOD S'AFETYEVALUATIONREPORT . - .

270 County Hospital Rd., Ste 127 'Quincy, CA 95971 . .
Phone: {530) 283-6355 FAX {530} 283- 6241 . : e b _ Date of Inspection: O b

Faciity Name: LA suones LeSORE Phone Number _ 2.3 = 24\¥ PRID#_LY
City: _ Qo8 Laxg Zip A< 91«

Facility Site Address: {4 1 c
Permit #: W“('—lD‘ﬁ 2 ExpDate: (ojq_h—]
See reverse side for the code sections and general requiremenié'that correspond to each violation listed below

Type of Inspection;

Permit Holder: Wy 3 i i tksosnso) . (Ln -
- I A

In=In compliance NJO = Not observed N/A = Not applicable COS = Corrected on-site MAJ Majorv:olatlon‘ OUT=0ut of Compliance

€os | MAF T aur

| “cos ] m] ouT In I NIO-NIAI
: .. L= .a:.Foon FROMAPPROVED SOURCES

Food-obtained from approved souice .
Compliance:with shell stock tags, condmon display
37 Compliance wilh Gull Oyster Reguiations
) CONFORMANCE WITH APPROVED PROCEDURES
1798, pecializéd process,

) ...reduced oxygen packaging. 8 HACCP Plan.
.CONSUMER ADVISORY

19 Cor‘)sumer‘advxsory provxded forrawor '
undercooked foods -

-Highly Suscepuble Popuiauons

in [ wona]

DEMONSTRATION OF KNOWLEDGE )
-~ ]-1: Demonsiration of knowledge food safely cemfcalwn m\ij
Food Salety Cert Nam B T iExp-Date - ;. .
g

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporzing. restrictions &
)( b\ exclusmns :

3. No discharge from eyes, nose, and mouth )

Y | 4. Proper ealing, tasting, drinking of lobacco use NN

PREVENTING CONTAMINATION BY HANDS —

. l;zx:esdc;lean RS e o= - 20. Licensed health caire facilities/ public & private
schools; prohibited foods fof offéred

1 \\ 6. Adequale handwashing facilities supphed & \\\\ - WATERHOT WATER
ANNNRY accessible AN\ _ 21, Hot and cold water available
—  Temp \ZO°F

- TIME AND TEMPERATURE RELATIONSHIPS

7. Froper hot ahd cold holding lemperalures :
8. Time as a public health controf; procedures & UQ”'D WASTE DISPOSAL
N4 et th ioced X ANSS_22 Sewage and wastewaler properly disposed ] I ]
- o VERMIN -
. P, :
é_ ‘ :ﬂ ;(:gep;fcgo{mg nf:::f ompetares - - . 23..No rodents, insecls; birds, o
¥ | 11. Proper reheating procedures for hot holding \\\\
PROTECTION FROM CONTAMINATION . - .
X 12. Returmed ang ré-sefvice of food * - NN
Y RN 13. Food in good condition, safe and unadulterated \
% 5| A4. Food-contact surfaces: clean and sanilized | - ; g

- SUPERVISION
24. Person in charge present angd-perforis duties -

39 hemwmelaxs pfcwded and accurale

PERSONAL CLEANLINESS : . “40: meg clot“s propeﬂy usedand stored .- -
25. Personal cleanliness and hair restrarits ™ I BaE PHYSICAL FAcmnes
GENERAL FOOD SAFE‘I’Y REQUIREMENTS 41. Piumbng pmper backfow devices | - - :
) 42 Garbage and refuse properdy dnsposed faafues masnlamed

26. Approved thawing methods used, frozen food

21. Food separated and protected 43. Toilet faciities: propery cofistrucled, sugphed ‘cleaned

44, Premsses personalfdeanmg items; Vermin-proofing

28. Washing fruits and vegelables :
29. Toxic substances properly identilied, stored, used ‘PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE . 45. Floor “walls and oedmgs built, maintained, 3nd clean
30. Food storage; food stomge contamefs :denuﬁed - | 48: No unapproved private homes/ living or slieeping.quariers
31. Consumer self-service ~ * ) SIGNSY. REQUIREMENTS
32, Food propetty fabeled & nonesuy pr&semea Al S gns posted last mspectmn report availablé -
______ EQUIPMENT/ UTENSILSI UNENS COMPL!ANCE & ENFORCEMENT
133 Nonfood confacl suriaces clean 48, Plan Review
34, Warewashing facililies: installed, maintained, used: test strips 49, ‘Ps"n'ms”'Avaiable
35. Equipment/ Uiensils approved: installed; clean; good repau capacllx | S0, Impouridment - .
B Suspe nSion

AT — B \\Y\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ﬁ

38. Meq:me venmamn #nd leghtmg‘ des)gnated areas, use -

Received by (Prinl) 1.{( m«\w j/}fﬁ/\ / _ 9‘507127 / ﬁ%ﬂ@/&

Received by (Slgnature) %}7 M 42/ /K L( <5

Specialist (PnntS \ ) & / /S&mhst( lgna ure Re-inspection Date:
AT -Jp@._s @ . ’ . _ R




