PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIV!SION

- FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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Date of Inspection: (Dt IS z Y

Phone: (530) 283-6355  FAX (530) 263-6241
Facility Name: oyus  ¥Esors Phone Number $6-33%F PRIDE__ Kl
Facility Site Address: _“fud 2 P s City: __ LAt Avwmdn Zp QiR
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Type of Inspection:
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See reverse side for the code sections and general requiremen‘ts-mat correspond to each violation listed below

In=1n compliance N/O = Not obsérved N7A = Not applicable COS = Corrected on-site MAJ = Major violation

0UT=Oﬁt of Compliance
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DEMONSTRATION OF KNOWLEDGE.

| ‘cos '] MAJ [ -our »

in ] NIONAT

"~ FOOD FROM APPROVED SOURCES

-15. Food obtained from approved-source. .

§-Complidnce with shell Stock 1ags. condition, display

Food Saféty Cert NaBe - Exp; Date

‘pl\&tLAUCD

1 ¥ T 1. Demonstration of knowledge.ioodsalety certificalion I:R\\\N‘Qi

§7-Campliance wilh Gull Oysier Regulalions

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORKANCE WITH:APPROVED PROCEDURES

specialized process,

2. Communicable disease; teparting, restrictions &
exclusions

T

HACCP.Plan -

"CONSUMER ADVISORY

3. No discharge from ayes. nose ‘and mouth

- 4. Proper ealing, tasting, drinking or lobacco use

NN

‘19 Consumer advisory provided-for raw or
undercooked foods .- . .

PREVENTING CONTAMINATION BY HANDS

- Highly Suscepllble Populations

§. Hands Glean-and properly washed: gloves used

1 20. Licensed healfh care faciities/ public & private

property
X w 6. Adequale handwashing facifities supplied & \\ SChDO!S prahibited lmsr :505;/ :‘f(!)e;ei R
N accessible o
‘ ~___TINIE AND TEMPERATURE RELATIONSHIPS ' Y \\\\ 21 ol and cold water avalatie T L
7. Proper hol and cold holding temperalures . ST Dls:fg% AJ_._L
8. ﬂrn;zofiz sa public health contrel; pracedures & Y m 22, Sewage and waslewaler properly disposed ] ! ]
-VERMIN.

S. Proper cooling methods

No rodents, insects, birds, of animals

40. Proper cooking fime & lemperalures

11. Proper rehealing procedures for hot holding

d<HtR W

PROTECTION FROM CONTAMINATION

-

B

N 12. Relumed &nd fe'service of food ™ - NN
X AN 13. Food in good condition, safe and unaduiter ated
\¢ .1 14. Food contact surfaces: clean and sanitized
—~ :
SUPERVISION . QUT L j . of ==t o T ouT
24. Person in changé present and performis dulies - e 39, Thermomelers provided ang acouraie
PERSOHAL C LEANUNESS 40. meg cioths uroper'y used and stored

25. Persana! cleanliness and hair restrainls -

“PHYSICAL FAéerEs

GENERAL FOOD SAFETY REQU!REMENTS

41. Plumb ng. pmper backﬂow devices™

‘42, Garbage and refiise properly disposed; 1at:ﬂmes mamlamed

26. Approved thawing methods used, frozén lood
27. Food separated and protecled . .

43. Tollet facaties: properly consirusled, supphied. cleaned

28. Washing fruils and vegelables

A4, Pzem.sos persana?/‘ﬁeanmg itermns: vermin-proofing

29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor wallsand ceilings: built, maintained, and clean

46. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storage contamers ndenm' ed

31, Consumer self-service - SIGNS/ REQUIREMENTS

32. Food propeify labefed ¥ fionestly presen(eu 1 4T, Slgns posted Jast mspecﬁon report available -
EQUIPMENT/ UTENSILSI LINE NS . COMPL!ANCE & ENFORCEMENT

33 Noniood conlact surfaces clean

48. Plan Review

34. Warewashing faciilies: installed, maintained, used; test slrips

#43. Permils ‘Avaliable

35. Equipment/. Ulensils approved; installed; clean; good repair; capacily

50. Impéundrnent

36, Equipment, utensils and linens: storage and use .

51, Permiil Suspension .

37. Vending -machines

38 Adequate venmamn ‘and hahhng dessgna!ed areas, usg
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