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ENVIRONMENTAL HEALTH DIVISION -
FOOD SAFETY EVALUATION REPORT

270 Counly Hospital Rd., Ste 127 Quincy, CA 95971 |

Phone: (530) 283-6355  FAX (530) 283-6241 Date of [nspection: <z
Facility Name: Cneater My, MM,T Phone Number 25 € -3S0OQ  PRID B_20%
Facilily Site Address: _ R0R _MaA w City: nestca. lp__q020 |

— = Type of Inspeclion:
Permilh: 2~ . (1o Exp Dale: \ZI‘LO {‘U Permil Holder: _ (€11 (néscinr. Prors SPECIAL

See reverse side for the code sections and general requirements that correspond to each violation listed below (& VT T

In =In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation =~ OUT=0ut of Compliance

| wio-sa] | cos [ ma | our | (@ T wowa cos | maJ | out
X DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
NT |_1. Demonslration of knowledge; [ood safely cerfificalion NSO SC NN 16 Food obtained from approved source | [
Food Safety Cert Na Exp. Dale CORONAVIRUS GUIDANCE IMPLEMENTATION
Z.H N LSS M AN S /1‘1 l‘LL NN _ 1§ Takeoul Curbside Pickup, or Delivery Only
Y T | 2-All food handlers have valid Food Handler Cards 4 18. Sacial Dislancing mplemented NN
EMPLOYEE HEALTH & HYGIENIC PRACTICES X 19. Face Covering Used NN
7( \ 3. Communicable disease; reporting, restrictons & Highly Susceplible Populations
& Eyelasions 20. Licensed health care [acilities/ public & privale
% 4. No discharge ffom eyes, nose, and mouth 7( schools rohibited foods not offered
X 5. Proper ealing, lasling, drnking or (obacco use NN P
PREVENTING CONTAMINATION BY HANDS A < WATERIHOT WATER
6. Hands clean and properly washed: gloves used )( \\ 21. Hol and cold waler available
)( propedy & -
)< \x 7. Adequale handwashing facililies supplied & \x LIQUID WASTE DISPOSAL '
& accessible & YR 22 Sewage and wastewater propedy disposed | | |
TIME AND TEMPERATURE RELATIONSHIPS VERMIN
A B. Proper hot and cold holding lemperatures
X 9. Time as a public heallh conlrol; procedures & 23. No rodents, insects, birds, or animals L ]
records . N
ST 10. Proper cooling methods \
)4 11. Proper cooking ime & temperalures
X 12. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
4 13. Relumed and re-service of food NN
% NN\ 14. Food in goad condition, safe and unadulleraled ]
> 15. Food contact surdfaces: clean and sanilized
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