TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT
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ADDRESS RECHECK DATE

OWNER/OPERATOR SITE #

MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:
CORRECT MINOCR VIOLATIONS BY:

FGOD CERT L,.p,v rle /1/\:.'4;.&.»‘)6 | B® on A\

In = in Compliance N/O=NotObserved  N/A =NotApplicable OUT = Outof Compfiance COS = Corrected On-Site MAJ = Major Violation

o 'g NA | . DEMONSTRATION OF KNOWLEDGE Ccos | mAJ NO | NA | PROTECTION FROM CONTAMINATION COS | MAJ | OUT
K 1. Demonstration of knowledge; food safety y 12. Proper procedures followed for retumed
certification 9/18/2014 and re-service of food
( L - EMPLOYEE HEALTH & HYG/ENIC PRACTICES S| 13. Food contact surfaces: clean and sanitized
I e it | Foora e s
\¢ | 3. No discharpe from eyes, nose, and mouth X 14. Food obtzined from approved source
X' | 4 Proper eating, tasting, rinking ortobacco use s :s'mmmnmmgmmEsmmm@!!gmm'“9°°d
W mmmmmmw §¢7] 18 Comptanco with Gut Oyster Roguiatons
% 6. Adequate handwashing faciiities supplied & . SPECIAL PROCEDURES
N 17. CompEance with variance, specizized
>( 7. Proper hot and oold holding temperatures & 1B.Commerad\dsorypmvidadfcmwor
8. Time as a public health control: Proper Xﬂ mwmmwm&
X | oroeriures & ecods privato schook;potbfo fods no ofeed
9. Proper cocling methods WATER & WASTE WATER
§11 10.Proper cooking fime & temperatures IMC] | 2t.votendcodwateravatiatle Temp | | |
X 1.Proper besing gocedioes borot oking LIGUID WASTE DiSPOSAL
VERNIN
| | 23 Norodents, insects, birds, orenimals | | _
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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 accurale
26. Pemnaldeanmmmtrmmls 41. Wiping cloths: properly used and stored
GENERAL FOOD SAFETY REQUIREMENTS PHYSICAL FACILITIES - ‘
27. Approved thawing methods used; frozen food maintained frozen. 42, Plumbing: per backflow devices
28. Food separated and protecied 43. Garbage and properly disposeli; faciliies maintained ){’_
29, Fruits and vegetables washed as required. 44. Toilet faciiities: propeny coTstUGRd, supplied, cleaned 77
30. Toxicsubstarmspfopeﬂy identified, stored, used 45, Premises; personal/cleaning items; vermin-proofing
‘FOOD STORAGE/ DISPLAY/ SERVICE PERMANENT FOOD FACILITIES
31. storage containers idenfified _—< 486. Floor, walls and ceilings: properly built, maintained in good repair, and clean

47. No unapproved private homes/ living or sleeping quarters

32. Consumer setf-senvice faciities properly constructed and(mainiained
33. Food properly lebeled & honesty presented S~

. SIGNS, MiSC. REQUIREMENTS & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS

48. Signs posted; last inspection report available

34. Nonfood contact surfaces clean and in good repalr.

49, Plan review required for new or remodel construction

35. Warewashing faciliies: Adequate, maintained, properly used, test strips available

50. Permits Available

36. Equipment/ Utensils Approved; installed property, clean; good repalr, capacity

51. Impoundment of unsanitary equipment or food

37. Equipment, utensils and linens: Properly stored and used

52. Permit Suspenslion

38. Vending machines
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Reinspection fees will be charged for all subsequent

reinspections unless an acceptable comective time TRINITY COUNTY

St 1. for ey ronaons bayona s contrs, you | ENVIRONMENTAL HEALTH

cannct comect the indicted violations by the next 61 AIRPORT RD RECEIVED IQB;/GD M\_}
sﬁheduled time, call this office prior to the inspection day. P.O. BOX 476

WEAVERVILLE, CA 96093
(530) 623-1459

REH.S. /k.// N~

Page 1of

O NeLds o Jeer o lenn Tewer o OF7 ok ©Sm( op\ﬁ%



