PLUMAS COUNTY .
ENVIRONMENTAL HEALTH DIVISION

Phone: {530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 ‘Quincy, CA 95971
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See reverse side for the code sections and general requirementé-ﬂgatcor_rie_qund to each violation listed below

In=In compliance N/O = Not observ

= Not applicable COS = Corrected 6n-site’ MAJ = Major violation

OUT=0ut of Compliance
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BEMONSTRATION OF KNOWLEDGE.

K[

3. Demonstration of knowledge: Ioodsafelycemfmauon m\\\ﬁ

m Food obtained from approved source

Food Safety Cert Namg: . Exp.Date -
Davvo 3 Vs ILwl Do 08 'LI

FOOD FROM APPROVED.SQURCES

:16: Cdmpliance with shelt stock tags, condition, display

"' 47:'Comphiarice with Gulf Oyster Regulations’

: .CONFDRMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES
D\

2. Communicable disease; reporting, restrictions &
~z 3. No discharge irom eyes nose, and mouth

gxclusions
- 4. Proper ealing, tasting, drinking of tobacco use

NN

PREVENTING CONTAMINATION BY HANDS

19 Consumer adwsory prowded forrawor
undercooked foods -

5. Hands tlean and properly washed:-gloves used
properly

6. Adequate handwashing facilities supplied &
accessible

x

_TIME AND TEMPERATURE RELATIONSHIPS

N
NN
T 7. Proper ho! and cold holding lerperatures

vl

% 8. Time as & public health control; procedures &
records

]9, Proper codling methods

- 10. Proper cooking fime & temperatures

X 11, Proper rehealing procedures for hot holdin§

‘ PROTECTION FROM CONTAMINATION

13. Foad in good condition, safe and unadulter ated

PP

12. Retumned and fa-service of food
AN

: -Highly Susceptible PopuIauons
- 20. Licensed health care facilities/ public & private
schools: prohibited foods not offered

- WATER/MOT WATER

] 21, Hot and cold watet avaxIabIe . |
_ Temp 1205

LIQUID WASTE DISPOSAL
MH Sewage and wasiewaler properly dtsposed I I ]

23..No rodents, msecls bxrds of. ammaIs

%

b3
‘ % ._J,. e ; Q'VQ ¢
CONSUMER ADVISORY

X

. :44. Food conlact surfaces: clean and sanitized

“SUPERVISION - e i o e e o il
24. Person in charge present and performs'dulies s~ - - 39...Thermomelars provided and accurale .
PERSONAL CLEANI.INESS 40, Wptng cloths: properly used and stored .. .-
: PHYSICAL FACILITIES

25. Personal cleanliness and hair restramts -

GENERAL FOOD SAFETY REQUIREMENTS

4. PIumbmg prooerbacIdIow devices-:-

‘42 Garbage-and refissé properly’ dxs;gsed Iacvr bes mamlamed

26. Approved thawing methods used, frozén Iood

43, Toilet faciities: properly constricled, sugpid ‘cleaned

27, Food separaled and protecied
28. Washing fruits and vegelables

[T} Premxs&s persmab’deamg items; ermin-proofing :
PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used

FOOD STORAGE/ DISPLAY/ SERVICE-

[ Floor wans and oenImgs bum. mainlained, and clean

48. No unappmved private homes/ living or sleeping quariers

30. Food storage; food storage con(amets Idenlrﬁed o
31, Consumer seif-service - SIGNSIREQUIREMENTS
32, Food properfy fabefed & fonesty pmenreo AT, Sgns posted Iast mspectson repori available - -
. EQUIPMENT/ UTENSILSI LINENS _ COMPLIANCE& ENFORCEMENT
13 Norlood conlacl surfaces clean 48. Plan Revibw
34, Warewashing facililies; installed, maintained, used: test strips 49, Parmits Avallable
35. Equipment/ Utensils approved;.installed; clean; good repair; capacily §0. Impounidment -
84, Permil Suspension..

36, Equipment, ulensils and finens: storage and use -
37. Vending machines

\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\

38, Adequa!e venmauon and lengbng desrgna!ed areas. yse -
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