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“"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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Date of Inspection:

Facilly Name: Sw vevope  Cpne  Stotre

Phone Number PRID#

Facilty Site Address: Avreote Lage

- City: _Sovwos <G Zip

Type of Inspection:

Permit Holder:

Pemit# | < _{ ooy ExpDate: 7], I lo
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See reverse side for the code sections and general requirerhen‘ts-:that correspond to each violation fisted below

In=in compllance N/O = Not observed  N/A = Not applicable COS = Corrected on-site  MAJ = Major violation

OUT=0Qut of Compliance
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DEMONSTRATRON OF KNOWLEDGE

[ ¥

1" 1.-Demonstration of knowledge; food salely certification k\\\\k\\\\ﬁ

Food Saféty Cert Name: - Exp:Date

ou~9~fxp /p~6 wau

EMPLOYEE HEALTH & HYGIENIC PRACTICES

COS [ MAJ | OUT

n_J N/o-mn T
o e s FOODFROM APPROVED SOURCES

"15, Food obtained from approved-source -

16 Compliance with sheli slock 18gs, condition, display

~ 17: Caniplianes with Gull Oysler Requlations
CONFORMANGE WITH APPROVED PROCEDURES

E cg, specialized process,

%
>( \\\\ 2. Communicable disease; repom'ng restrictions & ¥ RGP Pla
axclusions :
S 3. No discharge from eyes. nose, and mouth = GONSUMER ADVISORY
- 4. Proper eating, tasting, drinking of lobacco use NN y 1?1“ {‘:)gz‘;f::T ?:oVéSOFY provided:for raw or &
PREVENTING CONTAMINATION BY HANDS LY nghsly‘zs‘-tllxsc:.epuble Fopuiations
i P;(as::ﬁ‘;'ean a0 Popet vashet:govesused : \< 1 20. Licensed health care faciiilies/ public & privale
)< \‘\\‘ 6. Adequale handwashing faciiites supphed & \& » schools; prahibited lov;oisr gc;:l ;fga;e;jv -
N accessible N o WATERIHC
‘ T TIME AND TEMPERATURE RELATIONSHIPS ' 4 N 1. Hot and cold water available romp A / A
X 7. Proper hot and coid holding temperalures TR msf%% =
% 5 ﬂ:zz:,;: public health contra; pracedures & \( m 22. Sewage and waslewaler. properly d;sposnd T I I
178, Proper cocling methods . VERMIN "
X 1710, Proper cooking fime & temperalures 3 rodents, ’"59‘"5 st ora
N {14, Proper rehealing procedures for hot halding j
i PROTECTION FROM CONTAMINATION : :
X 12. Retumed 3ng resgervice of food ' NN :
YRS 13. Food in good condition, safe and unadulteraled \
N/ .| 14. Food contact surfaces: clean and sanilized ] )
SUPERVISION _ Tout LT T T
24 Person in charge present and performis duties : * 39, Thermormetars provided 2nd Sccurale
PERSONAL CLEANLINESS ‘40. meg cloths: propedy used and stored

25. Personal cieanliness and hair restraints - 1

PHYSICAL mdmnes

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumb.ng proper hackfliow devices . a
-42. Garbage and refise properly disposed: )acﬂmes mamlamed

26. Approved thawing methods used, frozen lood

27. Food separaled and prolecied

1 43. Toilet faciities: propériy constructed, supplied. cleaned

28. Washing fruits and vegetables

4, Pramwas personavdeamrxgnerns “vermin-proofing

29, Toxic substances properly identified, stored, used

_PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45. Floor wa{ls and cellings: built, maintained, and clean

30. Food storage: food storage conlamers identified

46. No unapproved private homes/ living or. sleeping quarers

31. Consumer sélf-service ™~

SIGNS/ REQUIREMENTS

1 32, Food property fabefed ¥ fonesty pfesenreo

4 AT, Slgns pos!ed Iast mspecuon report available -

COMPLIANCE & ENFORCEMENT

L EQUIPMENT/ UTENSILSJ LINENS
33 Nonfood conlacl suriaces clean )

1 48, Plan Review

34, Warewashing facilities: installed, maintained, used: lest slrips

49. Permmits ‘Avalfable

35, Equipment/ Ulensils approved: installed; clean; good repair; capacily

50, Impoundrent

36, Equipment, utensils and finens: storage and use

| %1, Permit Suspension..

37. Vending machines

,\W\ \\\\\\\\\\\\\\\W

38. Adaguate ventiiation and lightifg; designaled areas, use
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