TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT

DBANAME T/ /v, 4] o Mar:s Vo ff_PIeckPATE § /() 728
ADDRESS RECHECK DATE
OWNER/OPERATOR SITE#
MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:
FOOD CERT /1 /ﬁ EXP CORRECT MINOR ViOLATIONS BY:
in=InCompliance ~ N/O=NotObserved N/A=NotApplicable OUT =OutofCompliance COS=Comected On-Site  MAJ =Major Violation
w [ % | WA |  DEMONSTRATIONOF KNOWLEDGE | COS | MAJ | OUT § IN | NO | NA | PROTECTION FROM CONTAMINATION | COS | MAJ
\é 1. Demonsirafion of knowledge; food safely >[ 12. Proper procedures foliowed for retumed
certification 9/18/2014 and re-service of food
EMPLOYEE HEALTH & HYGIENIC PRACTICES Y 13. Food contact surfaces: dean and sanitized
\/" | 2 Communicable disease; reporting, restictions & FOOD FROM APPROVED SOURCES
z 3. No dscharge For oyes, nose, and mouth < 1A Food ablined from approved souice
N\ | 4 Proper ting, astng,dinking o tobacoo use Y gﬁ'&'“‘*‘m‘ ”‘W!m“ml‘"m
< wmmmmmm | 18. Compiance with Guif Oyster Reguiations
y 6. Adequats handwashing faciites suppied & “SPECIAL PROCEDURES
’ , ‘ 17. Compliance with variance, specialized
TIME AND TEMPERATURE RELATIONSHIPS X pawpr?:’:mdoxygenpadaghg.&
)( 7. Proper hot and cold holding temperatures < mwmmhmm
8. Time as a public health control: Proper 20. Licensed health care faciities/ public &
%" | procedures & records X | private schools; protibited foods not offered
< | 9. Proper coofing mathods WATER 8 WASTE WATER
G 10.Proper cooking time & temperatures | |)C |21 Hotand cold water available Temp | |
%< | 1.Proper reheating procedures for hot holding ‘ LIQUID WASTE DISPOSAL
24\~ o2 Nb [ [ T2 Sowageand westowaterpropenydisposed | |
~ ¥ T T T 25 Norotents, insects, b, oranimals | |
| out
] SUPERVISION /PERSONAL CLEANLINESS 39.. Adequate ventiation and ighting; designated areas, use
25. Person in charge present and performs duties 40. Themomsters provided and accurate
Z&Pemudeanﬁrmsammmmts 44, Wiping cloths: properly used and stored
GENERAL FOOD SAFETY REQUIREMENTS PHYSICAL FACILITIES
27. Approved thawing methods used; frozen food maintained frozen. 42, Plumbing: Plumbing in good repair, proper backflow devices
28. Food separated and protected 43. Garbage and refuse properly disposed; fecilities maintained

29. Frults and vegetables washed as required.

44, Tollet facilities: properly constructed, supplied, cleaned

45. Premises; personal/cleaning items; vermin-procfing

30. Toxic substances properly identified, stored, used
» FOOD STORAGE/ DISPLAY/ SERVICE

PERMANENT FOOD FACILITIES

31 Food properly siored; food storage containers Kenfiied

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

32. Consumer self-service facilities properly constructed and maintained

47. No unapproved private hemes/ living or sleeping quarters

33.Foodproperlylabeled&lnnesﬂypmsenmd

' SIGNS, MISC. REQUIREMENTS & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS

48. Signs posted; last inspection report available

34. Nenfood eontactsuriacasdeanandhgoodrepair

49. Plan review required for new or remode! construction

35. Warewashing facilities: Adequate, maintained, properly used, test strips available 50. Permits Available
36. Equipment/ Utensils Approved; instafled properly, clean; good repair, capaciy 51. [mpoundment of unsanitary equipment or food
37. Equipment, utensils and linens: Properly stored and used 52. Permit Suspension
38. Vending machines 53, Ofher N
OBSERVATIONS AND CORRECTIVE ACTIONS: 2 /?( L WL A~ Pl f-"»" ! <
. ‘E-;f? 1 ‘} "y
= 5 ; o z
gtmpadoong f:lsmv;ﬂl al:,e mmmmr;"mﬂ TRINITY COUNTY R.E.H.S. ,/\
schedule has been submitted and approved by this
mmnent if, foranymons beyondymgycc&ml ﬂ ENVIRONMENTAL HEALTH RECE'VE BY
correct the indicted violations e N
sl:ciheduled time, call this office prior to the inspection day. GggRg 00)517%[)
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