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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 Date of Inspection:_\ x4
Facility Name: \)G..; wwn  Morwer - Phone Number _S§ e » 3§00 PRID#_22F
Facility Site Address: _R O  1Peves. Ot City_ Loaws Nesaesn Zr_ 9 L1
P— m— / / - — X Type of Inspection:
ermit #: o xp Date: { ermit Holder: S -
21-192 < 2 [

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

In=In compliance N/O = Not observed NJ/A = Not applicable COS = Corrected on-site  MAJ = Major violation = OUT=Out of Compliance
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Y 3. No discha(ge from_eyes,_no'se, and mouth CONSUMER ADVISORY
b 4. Proper eating, tasting, drinking or tobacco use P 19. Consumer advisory provided for raw or ""‘\'« -
PREVENTING CONTAMINATION BY HANDS undercooked foods h\h
5. Hands clean and properly washed; gloves used Highly Susceptible Populations
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7( Q 6. Adequate handwashing facilities supplied & 5 ﬁ >( schools; prohibited foods not offered
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P 12. Retumed and re-service of food R \
A RRSSSSH 13, Food in good condition, safe and unadulterated
14. Food contact surfaces: clean and sanitized & - *\\

B R R T
SUPERVISION ouT out
24. Person in charge present and performs duties 39. Themometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints [ PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
27. Food separated and protected 43. Toilet facilities: properly constructed, supplied, cleaned
28. Washing fruits and vegetables 44. Premises; personal/cleaning items; vermin-proofing
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30. Food storage; food storage containers identified 46. No unapproved private homes/ living or sleeping quarters
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EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
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