TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT

DBANAME (" /[ Ze (a P‘)”elfafml‘ DATE | — | /[~ Lol
ADDRESS RECHECK DATE
OWNER/OPERATOR SER

MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:
FOODCERT 77, i (o s9l1520] B &—1 /= 72, | CORRECT MINGR VIGLATIONS BY:

In = in Compliance N/O=NotObserved  N/A=NotApplicable OUT = Out of Compliance  COS = Comected On-Site MAJ = Mzjor Viokation

w V¥ | ua | oemonsTRaTioNOF knowienGe | cos | mas | our | w [ wo [/ua | proTECTION FROM coNTAMMATION | cos | mas | our
/ 1. Demonstraion of lnowledge; food safely 12 Proper procedures folowed for retumed
certificafion 8/18/2014 1 and re-service of food v
) / mqmmm&mmm 13. Food contact and sanifized -
) (/[ = Commricaie dses; repotin,restictons & / A FOOD FROM APPROVED SOURCES
/4 l/ 3. No discharga from eyes, nose, and mouth v 14.FoodobhinedﬁwngpMsourw
/(/ 4. Proper eating, tasting, drinking or tobacco use e o ; ¢
c// "“”3‘“! dclean and properly washed; gloves used ‘/ . Comﬁamma.nnyszegmaﬁom
‘/ mham!washhgfadﬁﬁessuppm& spzcmpmcenumas
l/ / 7. Proper hot and cold holding temperatures v ;memme
- / 8. Time as a public health control: Proper &fm.mmnmmwmmﬁca
procedures & reconds private schools; prohibited foods not offered
/ 8. Proper cooling methods / WATER & WASTE WATER
/i 11 10.Proper cooking tma & temperatures P A | |21 Hotendcoldwateravatisbie Temp | |
v . 1.Propet reheatng procadures forhot hkding / LIQUD WASTE DISPOSAL
w6.7 AT 124] (5.5 (‘/‘7’0 (ped, J&1 | |2 Sovapandwastowstorpropetydipossd | |
zﬂ.mbqaqm W / CVERMN
B o j V| | | 25 Norodenss, insects, birts, oranimats [ |
M% [ o
SUP! JON /PERSONAL CLEANLINESS 39.. Adequate ventilation and lighting; designated areas, use
25. Persen in chamgs present and performs duties 40. Themmometers provided and accurate
26. Personal cleaniiness and hair restraints 41. Wiping cloths: properly used and stored /<
GENERAL FOOD SAFETY REQUIREMENTS PHYSICAL FACILITIES
27. Approved thawing methods used; frazen food maintained frozen. 42, Plumbing: Piumbing in good repair, properbadcﬂowdevbes
28. Food separated and protected 43. Garbage and refuse propery disposed; facilities maintained
29, Fruits and vegetables washed as required. 44, Toilet facilities: properly constructed, suppiied, cleaned
30. Toxic substances properly identified, stored, used ﬁ.ﬁm:bes,pemmvmmitemvemm-moﬁng
FOOD STORAGE! DISPLAY/ SERVICE PERMANENT FOOD FACILITIES
31. Food properly stored; food storage containers identified 46. Floor, walls and cellings: properly built, maintained in good repalr, andctem
32. Consumer self-service facifities properly constructed and maintained 47. No unapproved private homes/ living or sleeping quarters
33. Food property lebeled & honestly presented SIGNS, MiSC. REQUIREMENTS & ENFORCEMENT
EQUIPMENT/ UTENSILS/ LINENS 48. Signs posted; last inspection report available
u.Nonﬁodmtadsmfmdeanaﬂhgoodmpafr X | 49. Plan review required for new or remodel construction
35. Warewashing facilities: Adequate, maintained, properly used, test strips avallable |/ 50. Permits Available
36. Equipment/ Utensils Approved; installed properly, clsan; good repalr, capacity 51. Impoundment of unsanitary equipment or food
37. Equipment, utensils and linens: Properly stored and used 52. Permit Suspension
38. Vending machines

OBSERVATIONS AND CORRECTIVE ACTIONS: A/ s/

A éa[z nel o . ﬂ/w]w Dt “(a/s
(A L +¥© nMVJnfi' miligheel ﬂM

e/ tmKa, OU\""ML 15 on(.m' f)

Remspectmnfeeswﬂlbedwgedfcraﬂsubsequmt

(530) 623-1459

é/: C%
reinspections unless an acceptable comective time TR'NITY COUNTY shushiduinty
Departmont 1, or any ronsons beyandsour conteh you | ENVIRONMENTAL HEALTH
cannot comect the indicted violations by the next 61 AIRPORT RD RECEIVED B ~
sgeduledﬁma,caﬂmisoﬁimprlortomefnspecﬁmday. P.O. BOX 476 \
WEAVERVILLE, CA 96093 L

Page 1of




