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ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: (a Z¥ (19

Facility Name: Qﬁmm{ S SA\..(S(L’ 3 Cace Phone Number &?6/’4 55”[ PRID# 253

Facility Site Address: A4 2S  Maro City:__ | atbarca Zip_ 99 %\

I Type of Inspection;
Permit #: 14 -22.0 Exp Date: 5 / 1< XH Permit Holder: @LA-&-’, Muscs R —

See reverse side for the code sections and general requirements that correspond to each violation listed below
In = In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site  MAJ = Major violation = OUT=Out of Compliance

| "’°‘N’LL [ cos [ maJ [ our In__[ NIO-NIA] cos | mMAJ | out
DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
I | 1. Demonstration of knowledge; food safety certification NN \ 15. Food obtained from approved source _ —
Food Safety Cert Name: Exp. Date 16. Compliance with shell stock tags, condition, display
Vst P Y | 17. Compliance with Gulf Oyster Regulations
EMPI:)YE;E HEgA,LTH & HYGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
- : = = S 18. Compliance with variance, specialized process,
\/\ ;gsz;g:;mcable disease; reporting, restrictions & \% reduced oxygen packaging, & HACCP Plan
3. No discharge from eyes, nose, and mouth 9. " .CONSUN.I:% ‘;DVﬁORY -
Y 4. Proper eating, tasting, drinking or tobacco use NN }( und e;gz?(rg; F ?o :éssory provided Jor raw or @
PREVENTING CONTAMINATION BY HANDS Highly Suscepfible Populations
\l S I;?g:;r;ean and properly washed; gloves used % 20. Licensed health care facilities/ public & private
- - - schools; prohibited foods not offered
7( gécA;isesci;g;te handwashing facilities supplied & _ WATERIHOT WATER
TIME AND TEMPERATURE RELATIONSHIPS mjm and coldwalsrauallable Temp_12.0°
K 7. Proper hot and cold holding temperatures LIQUID WASTE DISPOSAL
)( 8. Tl:gi Oa:j Sa public health control; procedures & ms ewage and wastewater properly disposed I I I
v 9. Proper cooling methods , N - Wil
e 10. Proper cooking time & emperatires / NN 23. No rodents, insects, birds, or animals
b4 11. Proper reheating procedures for hot holding
PROTECTION FROM CONTAMINATION
12, Retumed and re-service of food
13. Food in good condition, safe and unadulterated ) \
| 14. Food contact surfaces: clean and sanitized

SUPERVISION out
24, Person in charge present and performs duties 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
27. Food separated and protected 43. Toilet facilities: properly constructed, supplied, cleaned S
28. Washing fruits and vegetables 44. Premises; personal/cleaning items; vermin-proofing
29. Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE!/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean
30. Food storage; food storage containers identified ; 46. No unapproved private homes/ living or sleeping quarters
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properly labeled & honestly presented 47. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48. Plan Review
34. Warewashing facilities: installed, maintained, used; test strips 49. Permits Available
35. Equipment/ Utensils approved; installed; clean; good repair, capacity 50. Impoundment
36. Equ:pmenl utensnls and linens: storage and use : . 51. Permit Suspension
38 Adequate ventilation and lighting; designated areas, use \

Received by (F’nnt)M/ Q:C/SL M(A"i \’_)CX)%A L % Title

Received by (Slgnaﬂ{e)

Specialist (Print)* ) gq SpecnahstT&gnature) /\'K* \ Re-inspection Date:
AX SOSA S




Pg_7 of &
Date of Inspection: Kl,;l 19

Facility Name: ;: ]
R&\L\.\ S <Au:u-) 1- CA(.‘E FAD# 2<%

OBSERVATIONS AND CORRECTIVE ACTIONS

-ST\:.,E AU T 1S (ORLEITUE 1) E»Sx.i-uw TO  AHADWE  om&r. “QG\J OLNISLS TN

Sogrmt IS ND\.\CA‘(\M L)Iﬂ N&\LMUS FeE ., %b <o C)J\MMW\. T

'Tgég o RE PELEORAGH 1 LOOTISCTION it ‘_.)} E,suLow. i RO, YO COISA

WS CapenE w{/ A Comnest 4 \jm.\o M@N\Uﬂk P&w‘\“- Ooes CSelhonn GussES

L. S;s«w‘r D, CORAEST i Jawno (ooo SAK(‘{ CGAS\\:\\A(\QN),FDIL (LCSPJQ&(:L,L’,

Toue Sacery ewsow.  \oc w@w LO oy ot caave o Duos,

1. b«u_ L-nr»\n.:u.. CLRILALS To RE Ervittd wg watrst. Loaros o SAA“&\-
7o (Sox..ﬁ%, Q\CQO\MO e Livuosl Evvcoass 1 foo \Ow § STU\AL,G

Pasas .

""S ’boc.\-ab- LIS &1 0 Q—(&‘N—DOM& were Lowean - Doe to  TWe SSPOC woT

Focnoawl, @ A OPTwmAL tevel. % Vo Sectue Wag olsutanso

OS2 To e (LoD @O kx\as <t Bacew 00w @\uut‘l:—&u&r

DM\Q\-—’\. Siwows . g(\t-\u“‘f \S  AROISD T DASAACS b\ﬁ lone AS W SENM

Soesares, ’Pamn Qoﬂ.\cs fee  Avancasie “’4 u..s’t\SDlpF (TORERL |

F»Pw\léﬁbM T Mooy SonL - SaTE bué‘( DI1SCIAE OF . Sl ol

L raove TV famunt™ TO GosE \wmePdauly]

\JL‘_V-’ OWUSR T STRX  SHsE®m ggmg _C\Jp,\..uo;ﬁ\od [t O\OA‘(S oL

C\Row CAAES, B v otmw leguwss Ganvs 1 A0y SSeTC Qs

10 Coumacy 6\&@ &0 of CEshow .

<.‘:~4><\L QoMPQf\ M &8 LoundAuGo For 1AL Ouhe...m. DUl TV

A _ocan Osasco. Wam Owsvon ALA.J Ssa

Received by (Print) %Q, \ 5 ( \\ W\/\ \)WD\(&S Title

Received by (Siiﬂm\W \/ N

. | i \ \ .
Specialist (Print Specialist (Signature) o \ Re-inspeclion Date:
P ( T\E‘T// WO S =1\ \{}.LJ

A\



