PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION .
. FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 'Quincy, CA 85971
Phone: {530) 283-6355 FAX {530) 283-6241 ‘
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Type of Inspection:
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See reverse side for the code sections and general requirements:-that correspond to each violation listed below

OUT=Oui of Compliance

In=in compllandé N/O = Not observed N/A = Not applicable COS = Correctéd on-site MAJ = Major violation
[ Wowa] [ cos T was [ oo | [ Wowma] Tos | WA | out
DEMONSTRATION OF KNOWLEDGE i 115 = dz.;qu;?om A?PR‘):ED’SOURCES
1. Demonstratior of | know!ed e Jood salet cemﬁcauan N 1. 7000 OUIaNeg Tom appraved soufcs .
?o(o|d53fety éen Name g : y .- Exps !Jag\\\kws}\\\\Qf 18 Gomplidnce with shell stock 18gs, condition, display
N VTR g =/a /ZD 37 Comphiane with Gul Oysler Regulations
=y CONFORMANCE WITH APPROVED FROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicabie disease; reporting, restrictions & -
exciusions

AN

3. No discharge from eyes. nose and mouth

CONSUMER ADVISORY

NN

4. Proper ealing, tasting, drinking of lobacco use

PREVENTING CONTAMINATION BY HANDS

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

5. Hands tledf and properly washed: gloves used
properly

- Highly Suscepnble Popuiauons

6. Adequale handwashing facilities supplied &
accessnb!e

A\

20. Licensed heafth care faciiities/ public & private
schools: prahibited faods nof offered

&
Y
ks
X

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperalures

I S YR

8. Time as a public health controt; procedures &
records

WATER/HOT WATER
21, Ho! and cold waler avaslable '
Temp 120 %=

L1QUID WASTE DISPOSAL

XY

N
8. Proper cocling methods

10. Proper cooking time & temperalures

s

22. Sewage and wastewaler moperly disposed i 1 1

5 NN

Norodenls msects birds, or animal

| 11, Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

N\

-

i

12. Relumed ting fe-service of food NN
XY 13. Foed in good condition, safe and unadufter ated
B 1 14. Food contact surfaces: clean and.sanilized
SUPERVISION 00T ilvealen Seel 0l o o GUT
24, Person in chargi present and performs dulies: E _39. Thermomelers provided and accurale
PERSONAL CLEANLINESS ‘40, Wiping-cioths: properly used and stored L
PHYSICAL FACIL]T!ES

25. Personal cleantiness and hair restraiils -~~~ i

GENERAL FOOD SAFETY REQUIREMENTS

a1, Plombing, properbackf’ow devices

26. Approved thawing melhods used, frozen locd

42. Garbage and refirse properly disposed: iamhues mamlamed

27. Food separated and protecled .

43, Toilet faciities: propery constricled, supphed, cleaned

28. Washing fruits and vegelables

A, P:sm;s&s personallcfeamng ierms: venmin-proofing

29. Toxic substances property identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45. Ffoo: wa!ls and ceifings: buil, maintained, and clean

46. No unapproved pnvate homes/ living or sleeping quariers

30. Food storage: food storage oonlamers 'denuf ed

SIGNS/ REQUIREMENTS

31. Consumer self-service
32, Food properfy labeted & nonesuy presenteo

1 41, Slgngposted last inspection report available .

’ COMPLIANCE& ENFORCEMENT

! ] EQUIPMENT/ UTENSILSI LINENS
33, Nonlood conlacl surfaces dlean 148, Plan-Rewew
34. Warewashing facilities; installed, maintained, used: lest strips 49, Permils Avalable
35. Equipment/ Utensils approved; installed; clean; good repair, capacily 50 lmpéuhdmem
36. Equipment, utensils and linens: storage and use - Permil Suspe

31. Vending machines

38, Ad»gua!e venilation and imhtmg desxgnalad areas, use
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