PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95871
Phone: (530) 283-6355 FAX (530) 283-6241 ; Date of Inspection: Tfio]fl
Facity Name: _19 S L e ot Phone Number PRID#_| 4 Y4
Facility Site Address: _ €L <iseammpand LAS Gity: ___ Caeacst, Zp__ T 1O f
Type of Inspection:
Permit #: iy Exp Date: { Permit Holder: E SA
[4-1 3267 Bodaes |t 1y N and
See reverse side for the code sections and general requirements that correspand to each violation listed below
OUT=0ut of Compliance

In=Incompliance N/O = Notcobserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation

in | WOWAJ , | cos | way [ our | [ o [ NONAT £os T MAJ_T 00T
DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
Al [ 1. Demanstralion of knowledge; foud salely Coricaion Rua e 15 Food obgamedfrom approved source
Food Safety Cert Name: Exp. Date ded with shell stock 1ags. condition, display
[eer MeLLS s /[2o/9 M
P CGNFMNCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reparting, testrictions &
exclusions

N\

8. Compliance with variance, S8,

Spacialized |
reduced oxygen packaging, & HACGP Plan_

3. No discharge from eyes. nose, and mouth

LONSUMER ADVISORY

NN

4. Proper eating, tagting, drinking or tobacco use
PREVENTING CONTAMINATION BY HANDS

19, Consumer advisory provided for raw or
undercooked foods

2 e
X
4

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
property

20. Licensed heaith care faciities/ public & privale
schools; prohibited foods not offered

-

6. Adequate handwashing faciliies supplied &
accessible

A\

NN

WATER/MOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

% 21, Hot and cold water available °
Temp | 7>Q

™A KKK

7. Proper hot and cold holding temperalures

LIQUID WASTE DISPOSAL

8. Time as & public health controf; procedures &
records

X

§. Proper cogling methods

m 22. Sewage and wastewaler properly disposed
VERMIN

10. Proper cooking time & lemperalures

11. Proper rehealing procedures for hot holding

i<

PROTECTION FROM CONTAMINATION

! 2. Retumed and re-sarvice of food

13. Food in good condition, sale and unaduller ated

{4, Food contact surfaces: clean and sanifized

AN 23 No rodents, insects, Ditds or animals

LAV,

Received by (Print)

LS

24. Parson in charge present and perfonns duliss
PERSONAL CLEANLINESS 40, Wiping cloths: properly used and siored
25, Personal cleanliness and hair restraints | Gt PHYSICAL FACILITIES
GB!ERAL FOOD SAFETY REQUIREMENTS 4. Plumbing; proper hackfiow devices
26. Approved thawing methiods used, imzen 10od §2. Garbage and refuse properly disposed; faciities mainlained
21. Food ed and prolected 43. Totlet faciities. properly constsied, supphed, clesned
28, Washing fruits and vegelables &4, Premises: person g fems:
29, Toxic substances propesly identified, stored, used ANENT FOOD FACILITIES
FOOD STORAGE! DISPLAY! SERVICE 45, Floos, walls and ceilings: built, maintained, and. clean N
36. Food storage: food slorage containers identified 48. Na unapproved private homes/ living or sleeping quarters v
31, Consumer seff-service SIGNS/ REQUIREMENTS
32, Food properly fabefed & Nonesty presentea’ 47, Sians posted; last inspection report. avalab!e
EQUIPKENT! UTENSILS/ LINENS : COMPLIANGE & ENFORCEMENT
33. Nonlood conlact surfaces clean . 48, Plan Review
34, Warswashing faciities; installed, maintained, used; tes! strips 43, Permits Avallable
35, Equipmen Ulsnsils approved; installed; clean; good repair; capacily NG 58, Im "
36, Equipment, ulenslls and linens: storage and use 81, Permit Suspensw
37. Vanding machines ; N \%
38, Adequate venliation and Highting; aes’fgnawd areas, use AR AN,
Tille
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Re-inspection Date:
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OBSERVATIONS AND CORRECTIVE ACTIONS

L New Sarwe dags Cons &b, Veatsd Mevion (s & (ll‘\-q'Sl’)

EyP. S I3 13,

’Sg‘ C.ué‘As..\ Hood /MGL\\MQ&L VEUTLUATION) oyl CoolK wuwd O A [T o P

QA S.

‘45. Cbgnpu,e TO LEPME  wna s '{ CRaunts (W Acs OO0  PASPEAATION g

sowane Asay, Note! N T o TREVE M0AKS dAVE &6y 1T lounwoe

O O AR S e PAEAVS (L3P NOW)

Received by (Print) /7] /425 Z'W Title

Speciallst (Print) A Sﬁ S Specialist (Signature) }. ‘ Re-inspection Date:




