TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT
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FOODCERT K 1], [fen Dml/e;l il WASY/ 1242/7

OWNER/OPERATOR SNE#
MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:
CORRECT MINOR VIOLATIONS BY:

In = In Compliance N/O=NotObserved  N/A = Not Applicable

OUT = Qut of Compliance  COS = Corrected On-Site

MAJ = Major Violation
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o | | nA | DEMONSTRATION OF KNOWLEDGE | Cos | MAJ | out | i | no | wa | PROTECTION FROMCONTAMNATION | COS | MAJ | ouT
1. Demonstration of knowledgs, fod saiely | . X 12 Proper procedures followed for retumed :
certificafion 9HB2014 and re-service of food

' _EMPLOYEE HEALTH & HYGIENIC PRACTICES 13, Food contact surfaces: dean and seriized
Y 2 Communicablo disoase; reporting, estictions & FOOD FROM APPROVED SOURCES
exclusions

X 3. No dischargs from eyes, nose, and mouth 14. Food obtsined from approved source

B | s

\/ i"”!“mmmmg‘mm (] 18- Compliance wit Guif Oystar Reguiations
X 8. Adequate handwashing faciftes supplied & , SPECIAL PROCEDURES
7. Compliance Wi variance, speciaized
TIME AND TEMPERATURE RELATIONSHIPS X process, reduced oxygen packaging, &
: HACCP Plan

R 7. Proper hot and cold holding temperatures e 1N Conuma deory providd farraw or

@ Time as & public health Gontrol: Proper | 20. Licansed health care faciities pubic &

XL | procedires o " prvete schoos prfite fods ot afered

Y 9. Proper cooling mathods 7 WATER & WASTE WATER

7| 14 10.Proper cooking time & temperatures | | | 21 Hotand cold water avazeble Temp | | |
11.Proper reheating procedures for hot holding LIQUID WASTE DISPOSAL

3406 2=, 20 L3254 [ [ |zsovapoendwestowatorpropertycisposed | | |
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SUPERVISION /PERSONAL CLEANLINESS

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

25, Person in charge present and performs duties

40. Themometers provided and accurate

41. Wiping cloths: properly used and stored

26, Personal dleanfiness and hair restraints
’ - GENERAL FOOD SAFETY REQUIREMENTS

PHYSICAL FACILITIES

ﬂ.Appmvedﬂm;gmﬂwdsused frozen food maintained frozen.

42. Plumbing: Piumbing in good repair, proper backfiow devices

28. Food separated and protected

| 43. Garbage and refuse properly disposed; faciities maintained

29, Fruits and vegetables washed as required.

44, Tollet facilities: properly constructed, suppiied, cleaned

30. Toxic substances properly identified, stored, used

45. Premises; personal/cleaning ttems; vermin-proofing

FOOD STORAGE/ DISPLAY/ SERVICE

PERMANENT FOOD FACILITIES

31. Food properly stored; food storage containers identified

48. Floor, walls and cellings: properly built, maintained in good repalr, an@b e

32. Consumer self-service facilities properly constructed and maintained

47. No unapproved private homes/ living o siesping quarters

33. Food properly lsbeled & honestly presented

SIGNS, MISC. REQUIREMENTS & ENFORCEMENT

EQUIPMENT/ UTENSILS! LINENS

48. Signs posted; last inspection report available

34. Nonfood contact surfaces clean and in good repalr.

49. Pian review required for new or remodel construction

385. Warewashing facilities: Adequate, 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. Permit Suspension
38. Vending machines §3.Cther
OBSERVATIONS AND CORRECTIVE AGTIONS: AT iny Ler K fn (02U and Cleewnlness.
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Reinspection fees wil be charged for all subsequent
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relnspzcthns unless an acceptable comective time TRINITY COUNTY

Bapartmert. 1, for any roasons bayond sour contrs, you | ENVIRONMENTAL HEALTH

cannct comect the indicted violations by the next 61 AIRPORT RD RECEIVED BY:
saheduledﬁm. call this office prior to the inspection day. P.O. BOX 476




