PLUMAS COUNTY . '
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION. REPORT
270 County Hospital Rd., Ste 127 Qumcy. CA 95971 ‘
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Facility Name: ( ALAOOLV Caoss opos Phone Number CPRIDE__LO 3
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See reverse side for the code sections and general requirerﬁenfs-.that correspond to each violation listed below
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DEMONSTRATION OF KNOWLEdGE

NS ) BBEEY -.':F.OOD.‘#ROMAPPROVED.-.SOURCES

-15. Food obtained from approved-source - -

[ ] 1.Demonstration of knmﬂedge iaod safely cemrcauon [&\m\‘ﬁ

Food Safety Cert N

6: Compliance with shell stock tags. condition, display

PREVENTING CONTAMINATION BY HANDS

5. Hands ¢lean and properly washed:: gloves used
properly

-Highly Suscepuble Populauons ‘

me: : L Exp.Date - e
&Am wud . l l 2] 37: Compliance with Gull Oyster Regulations’
EMPLOYEE HEALTH & HYGIENIC PRAGTICES : :CONFORMANCE-WITH APPROVED PROCEDURES
)( \\\ 2. Communicable disease; (eponing restrictions &
& exclusions ' 9. B
X 3. No discharge from eyes. nose, and mouth PRI SCO?y"psrgM;% ?D\”SURY :
i vided for raw or &N
|- 4. Proper eating; tasting, drinking of lobacco use NN b A i B

X
=

schools: prohibited foods nof offéred

6. Adequale handwashing faciliies suppiied &
accessible

| 26. Licensed héalth cdre facifilies/ public & private

_ WATER/HOT WATER

N

_TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold howding temperalures

m 21, Hot and cold watér available
N “Temp 5 l‘

8. Time as a public health control; procedures &
fecords

X

LiQUlD WASTE DISPOSAL

m 22. Sewage and waslewalerumperlydlsposed ] I

“VERMIN.

$. Proper cooling methods

- 23..No rodenis, insects; birds, or. ariimal

-10. Proper cooking lime & lemperalures ‘

Y 1 11. Proper reheating procedures for hot holdinj

PROTECTION FROM CONTAMINATION
12. Returned dnd te-service of food -

NN 43. Foad it good condition, safe and unadutter aled
-1 A4. Food conlact surfaces: clean and.sanitized

xxxxxxxxxxxxxxxxxxxxxxx

.
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24. Person in chaige present and performns dulies -

39, Thermometers prowded and Sccurale

PERSONAL CLEANLINESS

40, meg cloi“s propedy used-and stored

25. Personal cleanliness and hair restraints ™

I _ PHYSICAL #Aérunes

GENERAL FOOD SAFETY REQUIREMENTS

41, Plumbng prooer backnow devices”

42. Garbage and refuse properdy d:sgosed fac:hhes mamlamed

26. Approved thawing methods used, frozén k:od
27. Food separated and protecied N

43, Toiiel facimes: ‘properly constricted, sugpﬁd ‘cleaned

28. Washing fruits and vegetables

K] Ptemxsés personaticieanmg iéms; vermin-proofing

29. Toxic substances property identified, stored, used

PERMANENT FOOD FACILITIES

45, Flocf wansand cedmgs bum. maifilained, and clean

FOOD STORAGE/ DISPLAY/ SERVICE-

46. No unappmved private homes/ living or sieeping quarters

37. Vending machines

38. Adeq:ate venmamn and hghimg des:gnaled areas, use -

30, Food storage: food storage conlamers »den!med
31. Consumer seff-service -~ -~ SIGNS/. REQUIREMENTS
32, Food property fabéled & nonesﬁy pmemeo Al. S gns josted iast mspecuon report availablé - :

___ EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT

13 Norlood conlacl Suriaces cléan ’ 48, P!anRewew
34, Warewashing facililies; installed, maintained, used: test strips 49, Peimils Avallable i :

35. Equipment/ Utensils approved; installed; clean; goodrepa(r capacity S50, ‘xm'poundhem‘ . ) :
36. Equipment, utensils and finens: storage and use . 1 54, Permil. Sus . )
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