PLUMAS COUNTY :

ENVIRONMENTAL HEALTH DIV!SION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 'Quincy, CA 85971
Phone: (530) 283-6355 FAX (530) 283-6241

pg 1_°f_£

Dute of inspection: Z/,i ?2222

Facility Name: /
Facility Site Address: _ /20 .

Phone Nurmber &2%22{ é PRIDE QDO
Zip_, / ‘

Permit #: / /4 /j{ 5/3’Exp Date ///77/?

T‘ e of Inspection;

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

In=

In compliance N/O = Not observed N/A = Not applicable COS = Correctad on-site MAJ = Major violation

OUT=0ut of Compliance

[ nowa] [ cos II‘MAJ [ our

DEMONSTRATION OF KNOWLEDGE
[ 1. Demonsiratiori of knowledge; food sa(ety certfication NN

Food 1 Safe Cert Name: .Exp.Datg
/o’fﬁac. CHAAC A AT 4
il EMPLOYEE HEALTH & HYGIENIC PRACTICES 7

2. Communicable disease; reporting, restrictions &
exclusions

In ] NIO-NIAT Cos [ MaJ T out

1 FOODFROM APPROVED SOURCES
] N 15, Food obtained from approved source

*: 187 Compliance with shelf slock1ags, condition, display

17 Compliance with Gull Oysler Regulaions

CONFORMANGE WITH APPROVED PROCEDURES

dance, specialized proress
8 HACCP:Plan

" CONSUMER ADVISORY

25. Personal cleanfiness and hair restrainls” i

b 3. No discharge from eyes nose, and mouth -
4. Proper ealing, tasting, drinking of lobacco use = /k) _ 19d§r°cgsim:r ?:gésory provided for raw or N
! PREVENTING CONTAMINATION BY HANDS 4 LIl - hsl e ‘
! 5. Hands clean-and properly washed: gloves used s healgn y ";‘ieig" ye ;P";"?"s
plopetly /Q 18 n e d’ca;e faciies! public & privale
BC\\‘\\\ 6. Adequale handwashing faciilies suppired & \\\§ £ schools; prohibite c"{z:}_g%;’g;e‘z”m
N accessidle . R
re T TIME AND TEMPERATURE RELATIONSHIPS N Gl Rt /70 Bx
i 7. Proper hot ahd cold holding lemperatures o ST DIL:?SAL
L nr";i:(sd: public heaith controf; pocedures & )Q\b, NN 22. Sewage and waslewaler properly disposed | ] ]
: : VERMIN
! 9. Proper cacling methods
(e 10. Proper cooking lime & lemperalures ‘ BN rodenls InsbRiGoReN, i e I [ <
< 11. Proper reheating procedures for hat halding ' \\
g PROTECTION FROM CONTAMINATION \
X 12. Retumed ahd ré-satvice of food N .
AZ NN 13. Food in good-condition, safe and unaduiter ated \
O 1 14. Food contact surfaces: clean and, sanitized NARNN
“SUPERVISION. R e A oUT
24, Person in charge present and pefforms duligs - 1_39. . Thermomelers provided and accurale .
PERSONAL CLEANLINESS 40. meg clot.,s aropedy usedandstored . -
- - PRYSICAL FACILIT!ES

GENERAL FOOD SAFETY REQUIREMENTS

41, Plumb"\g proper backfiow de\nces

26. Approved thawing methods used, frozén’ k:od

-42.-Garbage and refuse property disposed; iacﬂmes masnlamed

43, Totlet faciities: properly consiricied, supplied, cleaned

27. Food separated and prolecied

A4, Prem:sa personab’deanmg iems; vermin'broofmg

28, Washing Iruits and vegelables
29, Toxic substances properly identified, stored, used

_PERMANENT-FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. F!oor “walls and ceilings: built, maintained, and clean

46. No unapproved private homes/ living or steeping guarers

30, Food storage: food storage containers ndenbf ed
31. Consumer self-service -~ * ___SIGNS/ REQUIREMENTS
32, Food property iabefed & fonesty plesenreo 47 Sngns posted last inspeclion report available - -
EQUIPMENT/ UTENSILSI LINENS 1 ’ COMPLIANCE & ENFORCEMENT
1 48. Plari Review

33 Non!ood conlacl surfaces clean

#9. Parmils Available

34, Warewashing faciiliss; installed, maintained, used: test strips
35. EquipmenV Ulensils approved: installed; clean; good repair; capacily ‘ 50' '!mpoundment
36. Equipment, ulensils and linens: storage and use Parmit Suspensiol

37. Vending machines

38. Adeqaale venuiamn and hgh!mg desxgna!ad areas, use
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