TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT

SERNE I 7 [ ; 7t DATE 4//6 /25328
ADDRESS RECHECK DATE

OWNER/OPERATOR SITE #

MAILING ADDRESS — CORRECT MAJOR VIGLATIONS BY:
FOODCERT 87 '8, Vo [EXP (§S/ 23 /%] CORRECT MINOR VIGLATIONS BY:

In = In Compfiance N/O=NotObserved  N/A=NotApplicable OUT = Qutof Compliance  COS = Corrected On-Sita MAJ = Major Viclation

o /g' NA DEMONSTRATION OF KNOWLEDGE C0S | MAJ | OUT i | WO | MA | PROTECTION FROMCONTAMINATION | COS | MAJ | OUT
1. Demonstetion of knowledge; food safety / l/ 12. Proper procedures followed for retumed
 certification 8/18/2014 y and re-sevvice of food
/. EMPLOYEEHEALTH & HYGIENIC PRACTICES 74 13. Food conta! surfaces: dean and santized
|, 2. Communicable disease; restrictions & :
V' 2 Conms reparting, S FOOD FROM APPROVED SOURCES
v ISMMM vl / 14. Food obiained from source
k// 4. Proper eating, tasting, drinking artobacco use A "*Mm""“‘m@“
\/ | 5.Hands dean and properly washed; gloves used (/ 16. Complance with Gulf Oystar Regutations
6. Adequate handwashing facies suppied & T SPECIALPROCEDURES
/ TEME AND TEMPERATURE RELATIONSHIPS V4 prm,;::mdmmenpsdaging,&
V }Pmperhc@a:ﬂcoldhdd!mtmpemhxras 18.Comumeradvisorypmvldedformor
‘/' Time as a public health control: Proper /%hwmdhedﬂammwm&
| Groctirs e LA privatascos prtiiedfoods ot e
/) 9. Proper cooling methods =/ _WATER'S WASTEWATER
/11, 40.Proper cooking time & temperatures | | | 21.Hotend cold water available Temp | |
Vv .Proge ehsatng procdires o hothoding y LIQUDWASTEDISPOSAL
:'S,S’r!(( =9 | | 22 Sewage and wastewater property disposed [ {
o ' . VERMIN ,
| | 2. Noroderts, nsects, birds, oranimals | |
| our out
' SUPERVISION /PERSONAL CLEANLINESS .~} 39.. Adequate ventilafion and lighting; designated areas, use
25, Person in chargs present and performs duties 40. Themometers provided and accurate
26. Personal cleanfiness and hair restraints 41. Wiping cloths: properly used and stored
GENERAL FOOD SAFETY REQUIREMENTS PHYSICAL FACLITES ‘
27. Approved thawing methods used; frazen food maintained frozen. 42. Pumbing: Plumbing in good repair, proper backfiow devices
28. Food separated and protected 43. Garbage and refuse properly disposed; facilities maintained

29. Fruits and vegetables washed as required.

44. Toilet facilities: properly constructed, supplied, cleaned

30. Toxic substances properly identified, stored, used

4S. Premises; personal/cleaning ftems; vermin-proofing

FOCD STORAGE/ DiSPLAY/ SERVICE

PERMANENT FOOD FACILITIES

31. Focd properly stored; food storage containers identified

48. Floor, walls and ceflings: properly built, maintained in good repalr, anddem

32. Consumer setf-service facilities properly constructed and maintained

47. No unapproved privats homes/ living of sleeping quarters

33, Food properly labeled & honesty presented

SIGNS, MISC. REQUIREMENTS & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS

48. Signs postad; last inspection report available

34. Nonfood contact surfaces clean and in good repair.

49. Plan review required for new or remodel construction

35. Warewashing facfiiies: Adequate, maintained, properly used, tost strips avallable 50. Permits Available
36. Equipment/ Utensils Approved; Installed properly, clean; good repalr, capacily §1. Impoundment of unsanitary equipment or food
37. Equipment, utensiis and linens: Properly stored and used 52. Penmit Suspension

38. Vending machines

§3. Qther

OBSERVATIONS AND CORRECTIVE ACTIONS: !7 71', [ad
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z‘l"““:pf”da cions fﬁf:e;’“ im;mcempammg wal"':u""mwgﬁg TRINITY COUNTY REHS /\/ /
Dopartmant. 1, for any roason beyon your conra. you | ENVIRONMENTAL HEALTH —
cannot comect the indicted viclations by the next 61 AIRPORT RD RECEINV :
scheduled time, call this office prior to the inspection day. P.O.BOX 476 :
o WEAVERVILLE, CA 96093
(530) 623-1459 Page 1cf




