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ENVIRONMENTAL HEALTH’ DIVIS!ON .
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 h ) - ‘
Phone: (530) 283-6355  FAX (530) 283-6241 . Date of Inspection: 3 </ ZE575™

Facility Name: JRilciiact CHoCClArED ., —_ Phone Number ZA L A5 2L PRID#_SEE

Facility Site Address: ?')7 % /‘/LU’V o7 City\e ¥ VEAZLE Zip 23 —
~ : | tion;
Permit #:/5/7;2895/ Exp Date:/Q/ 3//7’ Permit Holder: [;1/1/67’/ \Vi7: 7.0 v P%jizon

See reverse side for the code sections and general requirements that correspond to each violation listed below
In compliance N/O = Not observed ~N/A = Not applicable COS = Correctad on-site MAJ = Major violation ~ OUT=Out of Compliance
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in | NoNA] T T eos | May | our | [la TNONRTT o oS | WAJ | out
S DEMONSTRATIONOFKNOWLEDGE = TR .,EOQD:FROMAPPROVEDVSOURGES
1 T3, Demanstration of knowledge: food salely certificalion ANASNNRONNY WFWQg?gmgd.'fromgppr_ovggi‘squrce, ____
Food Safpty " Exp.Date __1— ZC 18 Comphiahcs'iith shel ook ddgs. condition, display
[‘ f/‘{iay ¢ iy 4 UWJ’@/}/ /WZQ 1747 Compliahce with Gull DysterRegulations
j EMPLOYEE HEALTH & HYGIENIC PRACTICES ' .CONFDRQIANC WITH APPROVED PROCEDURES
: ince, specialized process,

X“\\ 2. Communicable disease; teporiing, restrictions & et recind Syt omckonin & HACC Play
exclusions - L
S 3. No discharge from eyes. nose and mouth ] . = C “GONSUMER ADRUSTY
"X 4. Proper ealing, tasting, Orinking of lobacca use NN N J:deﬁzgzi(::r ?::ésory ?‘°V‘ded for raw or N
! PREVENTING CONTAMINATION BY HANDS ‘ - nghsly-Susﬁept|ble Populations
I><: & i;i:‘::n?ean and properly washed: gloves i )O 20. Licensed health care faciities! public & private
?C‘\\\\ 6. Adequale handwashing facilities suppiied & *\\\\ [/ 1 schools; prohibited fc\’:{:ﬁ_g‘:{' ;?;ESJATER
N accessible N -
e _ TIME AND TEMPERATURE RELATIONSHIPS X w 2. Hotand cod water avalable >/ 2ei K
M 7. Proper hot and coid holding temperalures # . emp
! 8. Time as a public health controf; procedures & -\ LIQUID WASTE DISPOSAL
| e O SO RN 22. Sewage ang waslewaler properly disposed | ] ]
VERMIN

i ]
' 2< 1 8. Praper cooling methods 23. Nnrodenls insects, bxrds 7

{7 X1 10. Proper cooking iime & lemperalures . ! B T]
"} | 11. Proper rehealing procedures for hot halding \\
' PROTECTION FROM CONTAMINATION ‘
i 12. Returned and técsarvice of food —~ + N . \
AN 13. Food in good condition, safe and unadulte: aled &

X
N
7@ | 44. Food contact surfaces: clean and.sanilized
“SUPERVISION : . our T ouT
24, Person in chargs present-and pedforms dulies - : : : : : 39 Tnermome:ers prowdno and accurale
PERSONAL CLEANLINESS : 40, megtlol"s proper‘y used and stored - - -
25. Personal cleanliness and halr restraints 1 . : PHYSICAL FACILIT!ES
GENERAL FOOD SAFETY REQUIREM ENTS 41. Plumbﬂg pmper hackﬂow dewcea :
X 42. Garbage and refuse properly disposed; iacmues masnlamed

26. Approved thawing methods used, frozen lood
27. Food separaled and protecied .
28. Washing fruits and vegetables

43, Toilet fasities. properly consinicted. supplied. tleaned
A, Premsses pelsonavdeanmg Hems; vermin-proofing
' PERMANENTFOOD FACILITIES

29. Toxic substances property identified, slored, used i
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floo: “walls and ceilings: built, mainiained, and clean
30. Food storage: food slomge oonlamers edenuf ed 48. No unapproved private homes/ iving or sieeping quariers
31. Consumer seif-sevice SIGNS/ REQUIREMENTS
32. Food properly labefed & fonestly presented’ A7, S:gns posted 1ast inspection report available .
____FQUIPMENT/ UTENSILSI LINENS ) ) COMPLIANCE ‘& ENFORCEMENT
33 Non!ood conlac surlaces clean 48. Plan Revcew
34, Warewashing facilities; installed, maintained, used: test slrips 49. Permits Avaifable
35. EquipmenV/ Utensils approved; installed; clean; good repair; capacily 150, Impoundment
ermil Suspens
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38, Adequa!e venmauon ‘and| hahhnq desxgna!ad areas, yse ,
1 V(Y
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A g jﬁW Re-inspection Date: /é/w(

Received by ,(Pnn!) - Title

Received by (Signature) /
/

Specialist (Print)




