TRINITY COUNTY

DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT
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7. Proper hot and cold holding temperatures X 13 Coneame oty prowided for raw of
K 8. Time as a public health control: Proper 20. Licensed hezith care facifities/ public &
procedirs & records _ X| brivto schoos: prohbted foods ot offrud
X 9. Proper cooling methods ~ WATER 8 WASTE WATER
' 14 10.Proper cocking ime & temperatures I I 21, Hot and cold water available Temp I
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SUPERVISION /PERSONAL CLEANLINESS

39.. Adequate ventilation and lighting; designated areas, use

25. Person in charge present and performs dutles

40. Thermometers provided and accurate

26, Personal cleanfiness and hair restraints

GENERAL FOOD SAFETY REQUIREMENTS

41. Wiping cloths: properly used and stored
PHYSICAL FACILITIES ) )
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28. Food separated and protected

43, Garbage and refuse properly disposed; faciiifies maintained

29, Fruits and vegetables washed as required.

44. Toilet faciifies: properly constructed, supplied, cleaned

30. Tmsubstamespmpeﬂyidenuﬂed stored, used

45, Premises; personal/clsaning items; vermin-procfing

FOOD STORAGE/ DISPLAY/ SERVICE

PERMANENT FOOD FACILITIES -

31. Food property stored; food storage containers identified

48. Floor, walls and ceilings: properly buit, maintained in good repair, and clean

32. Consumer self-service faciiities properly constructad and maintained

47. No unapproved private homes/ living or sleeping quarters

33 FoodprowMabeM&honasﬁypmenbd

SIGNS, MiSC. REQUIREMENTS & ENFORCEMENT

__EQUIPMENT/ UTENSILS/ LINENS

48. Signs posted; last inspection report available

34 Nonfood contact surfaces clean and in good repair.

49, Plan review required for new or remodei construction

35. Warewashing facilites: Adequate, maintained, properly used

 test stips available

§0. Permits Available

36. Equipment Utensils Approved; instalied properly, cleanggB0d repalhgapadty | <

54. Impoundment of unsanitary equipment or food

37. Equipment, utensiis and finens: Properly stored and used

§2. Permit Suspensicn

38. Vending machines

§3. Cther
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Relnspection fees will be chdrged
reinspections unless an mptab!e con'echve tlme
schedule has been submitted and approved by this
Department. If, for any reasons beyond your control, you
cannot correct the indicted violations by the next
scheduled time, call this office prior to the inspection day.
O

TRINITY COUNTY
ENVIRONMENTAL HEALTH
61 AIRPORT RD
P.O. BOX 476
WEAVERVILLE, CA 96093
(530) 623-1459
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