TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT
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OWNERIOPERATOR SE#

MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:

FOOD CERT 3;{,_(,. Gz !Siz [ o/ 2 l fég,comcm‘luoawounonsav:

In = In Compliance NO=NotObserved  NJA=NotApplicable OUT = Out of Compliance

€OS = Comecled On-Site MAJ = Major Violation

™ /g’ NA DEMONSTRATION OF KNOWLEDGE _ | €0S | MAJ [ out | m | wo |AGa | PROTECTION FROM CONTAMINATION | COS | MAJ | OUT
V 1. Demonstration of knowledge; food safely 12. Proper procedures fodowed for retumed
wnﬁeaﬁmwamu and re-senvice of food
,7 TH & AYGIENC PRACTICES W 13. Food contact surfaces: dean and sanitized
z.comnmmeauedmrewﬁmmm& A
/| exclusions 7_ FOOD FROM APPROVED SCURCES
)v yd 3. No discharge from eyes, nose, and mouth s 14.Foodob1aim§fmn Source
A 4, Proper eafing, tasting, drinking or tobaoco use v 15'3'”"“““"""”“"”“!“““95"'“”“
5. Hands dean and used %"E -
‘// ot Wmm& 216, Compliance with Gulf Oyster Regulations
m‘m'“ﬂmmmw SPECIAL PROCEDURES
) - /17 Compliancawimvalm.speuaiznd
TIME AND TEMPERATURE RELATIONSHIPS: d mmmmpauegma
' _HACCP Plan
/| 7. Proper hot and cold hoiding temperatures e rahisory provided for raw or
/(% Timo asa puc half oot Propor A 20. Licensed health care faciities/ public &
) procedures & records private schools; prohibited foods net offered
v 9. Proper cooling methods / , WATER & WASTE WATER
11 10.Proper cooking ima & temperatures V] | | 2.notand oldwateraveiiable Temp | | [
“1.Proper reheating procedues forhothokding ~ LIQUID WASTE DISPOSAL ‘
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| | 23.Norodents, insects, birds, oranimals | |
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39.. Adequats ventilafion and lighting; designated areas, use

25. Person in charge present and performs duties

40. Thermomelers provided and accurate

26 Personalcleanlinassandl‘mfrresﬁahls

41. Wiping cloths: promﬂyusedandsbmd

GENERAL FOOD SAFETY REQUIREMENTS PHYSICAL FACILITIES
27. Approved thawing methods used; frozen food maintained frozen. nmwnmingoodmpmperbam&vbas
28. Food separated and protected 43. Garbage and refuse properly disposed; faciities maintained

29. Fruits and vegetables washed as required.

44. Tollet facilities: properly constructed, suppfied, cleaned

30. To:dcsubstaneesproperlysdenﬂﬂed stored, used

45. Premises; personal/cleaning iems; vermin-procfing

FOOD STORAGE/ DiSPLAY/ SERVICE

PERMANENT FOOD FACILITIES

31. Food properly stored; food storage containers identified

46. Floor, walls and ceilings: properly built, maintained in good repair, and clsan '

32. Consumer seif-service faciiities propery constructed and maintained

4. Nounappmvedpﬁvatshomslﬁvingorsleepmnghem

33. Food properly labeled & honestly presented

SIGNS, MISC. REQUIREMENTS & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS

48. Smsposted tast inspection report avallable

34. Nonfood contact surfaces clean and in good repair.

49. Pian review required for new or remode! construction

35. Warewashing faciiities: Adequate, maintained, properly used, test strips avafiable 50. Permits Available
38. Equipment/ Utensiis Approved; installed properly, clean; good repalr, capacity §1. Impoundment of unsanitary equipment or food
37. Equipment, utensls and finens: Properly stored and used 52, Permit Suspension

38. Vending machines

§3. Other
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[ Reinspection fees will be charged for all subsequent

WEAVERVILLE, CA 96093
(530) 623-1459
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