TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT
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In = In Compliance NO=NotObserved  NJA=NotApplicable OUT=Outof Compliance COS = Comected On-Site MAJ = Major Violation
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( 1. Demonstraion of knowledge; food saioly
_(/ certification 9/18/2014
~_ EMPLOVEE HEALTH & HYGENIC PRACTICES
' 2. Communicable disease; reporfing, restrictions &
/ V excusions /
7AW 3. No discharge from eyes, nose, and mouth VI,
V], 4. Proper eating, asting, dinking or tobacco use V)
Vv 5. Hands clean and properly washed, ioves used
properly
6. Adequate handwashing faciftes suppied &
accessible
7. Proper hot and cold hokding tempertures 1&mﬁwmhmm
‘/ 8. Time as a public heaith control: Proper D 20. Licensed health care faciliies/ public &
procedures & records private schools; prohibited foods not offered
V/ 9. Proper cooling methods AN - WATER & WASTE WATER
vy 14 10.Proper cooking fime & temperatures V] | ] 2+otand codwateravaiiaie Temp | { |
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. SUPERVISION /PERSONAL CLEANLINESS 39.. Adequate ventilation and fighting; designated areas, use
25. Person in charge present and performs duties 40. Thermometers provided and accurate
26. Personal cleanfiness and halr restraints 41. Wiping cloths: properly used and stored
: GENERAL FOOD SAFETY REQUIREMENTS “PHYSICAL FACILITIES ’
217. Approved thawing methods used; frozen food maintained frozen. 42. Plumbing: Plumbing in good repalr, proper backflow devices
28. Food separated and protected 43. Garbage and refuse properly disposed, faciiiies maintained
29. Fruits and vegetables washed as required. 44, Toilet faciliies: properly constructed, suppfied, cleaned
30. Taxic substances properly identified, stored, used 45. Preiises; personalcleaning items; vermin-proofing
5 FOOD STORAGE/ DISPLAY/ SERVICE : PERMANENT FOOD FACILITIES

46. Floor, walls and celings: properly bull, maintained In good repar, and clean
47. No unapproved private homesJ Eving of Sleeping quarters

= " SIGNS, MISC. REQUIREMENTS & ENFORCEMENT

48, Signs posted; last inspection report avaflable

49. Pian review required for new or remode! construction

31. Food properly stored; food storage contziners [dentified
32. Consumer seif-service facilifies properly constructed and maintained
33. Food properly labeled & honestiy presented
'EQUIPMENT/ UTENSILS/ LINENS
34. Nonfood contact surfaces clean and in good repair.
35. Warewashing faciifies: Adequats, maintained, properly used, test stips available 50. Permits Available
36. Equipment/ Utensils Approved; installed properly, clean; good repalr, capacity 51. Impoundment of unsanitary equipment or food
37. Equipment, utensils and linens: Properly stored and used 52. Pemmit Suspension
38. Vending machines

53. Other
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