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DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT
DBAINAME [\ /oo fer /] = DATE T3 _2cty
ADDRESS I : i / RECHECK DATE
OWNER/OPERATOR SNE#
MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:
CORRECT MINOR VIOLATIONS BY:
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In = In Compliance N/O=NotObserved  N/A =Not Applicable OUT = Out of Compliance

COS = Comected On-Site MAJ = Major Viclation

w 'g NA DEMONSTRATION OF KNOWLEDGE COS | MAJ | ouT NO, | NA PROTECTION FROM CONTAMINATION CoS | MAJ | OU
1. Demonstration of knowledgs; food 12 rocedures followed for retumed
certfication 8/18/2014 ey 4 W75 S oper procodue for
mnmumm&mcmcmmas i L4 13. Food contact surfaces: dean and saniized
) :'xdmm poting rostidons | p / ~ FOOD FROM APPROVED SOURCES -
/4 ~3. No d from and mouth )4 vl -~ 14. Food obtained from approved source
4. Proper eafing, tasting, drinking or tobacco use ‘/ @ 15. Shelf stock with completed tags, in good
congiition, properly storedidisplayed
:mmmmmgﬂmm (/ . Complance with Gulf Oyster Reguiaf
- pdoquato handuashing faclftes suppliod & SPECIAL PROCEDURES
TIME AND TEMPERATURE RELATIONSHIPS V’mfmmmm.&
'/ _ ‘ - HACCP Plan
/ 7. Proper hot and cold holding temperatures / L//‘-WW&@WWWW“
n 8. Time as a public health control: Proper ‘V 20. Licensed health care faciifies/ public &
/ procedures & reconds / private schools; prohibited foods not offered
)4 9. Proper coofing methods /  WATERAWASTEWATER v
|} 14 10.Propercooking tme & tempertures VI T ] 2. Hotand cold wateravaiatie Temp | | [
Vv 1.Proper eheating procedures for hot hoing / LQUDWASTEDISPOSAL
[GANESH MUTE R Zx'A SPL IS, WV] | ]2 Sowgoantvastomstorproporydisposed | | |
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SUPERVISION /PERSONAL CLEANLINESS 39.. Adequate ventilation and lighting; designated areas, use
25. Person in charge present and performs duties 40. Thermometers provided and accurate
26. Personal cleanliness 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: Plumbing in good repalr, proper backfiow devices
28. Food separated and protected 43. Garbage and refuse properly disposed; faciiiies maintained
29. Frufts and vegetables washed as required. 44. Toilet facilities: properly constructed, supplied, cleaned
mesuhsmmspmpeuyldenuﬁedsturedused ﬁ%nmespersomﬂdeanmgmvemm-pmﬁm
‘FOOD STORAGE! DISPLAY/ SERVICE : PERMANENT FOOD FACILITIES
31. Foodpropedystozed food storage containers identified 48. Floor, walls and ceflings: properly built, maintained in good repair, and clean
32. Consumer self-service faciliies properly constructed and malntained 47. No unapproved private homes/ living or sleeping quarters
33. Food properly labeled & honestly presented SIGNS, MISC. REQUIREMENTS & ENFORCEMENT
EQUIPMENT/ UTENSILS/ LINENS 48. Signs postad; last inspection report avaitable
34. Nonfood contact surfaces clean and in good repalr. 49. Plan review required for new or remodel construction
35. Warewashing facilities: Adequate, maintained, properly used, test strips avaflable $50. Permits Avallable
36. Equipment/ Utensils Approved; installed properly, clean; good repalr, capacily 51. Impoundment of unsanitary equipment or food
37. Equipment, utensils and finens: Properly stored and used 52, Permit Suspension
38. Vending machines §3. Cther
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Department. If, for any reasons beyond your control, you RECEIVED BY:
cannot comect the indicted viclations by the next 61 AIRPORT RD
sgteduladﬁm&eallmisoﬁoemionotheinswdim day. P.O. BOX 476
WEAVERVILLE, CA 96093
(530) 623-1459 Page 1of




