TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT

DBANAME T/ '11F9 [ WJa,I [C e, [DATE 634\5” [celd
ADDRESS RECHECK D,

OWNER/OPERATOR SITE #

MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:

FOOD CERT DM«P

fesRECT MINOR VIOLATIONS BY:

by 777 P 7719

7
In = in Compliance N/O=NotObserved  NJA=NotApplicable  GUT = Out of Compliance

COS = Corrected On-Site MAJ = Major Viclation
™ 'g NA DEHONS‘I'RAT!ON'OFIQIOWLEDGE cos PROTECTION FROM CONTAMINATION COS | MAY | ot
1. Demonstraicn of knowledge; food safety 12. Proper procedures folowed for refumed
certificafion 9/18/2014 and re-service of food
" EMPLOYEE HEALTH & HYGIENIC PRACTICES 13.Foodmaamcas:deanandsanﬁzed
2. Communicable disease; , restrictions & y
s S( axdusions repoting FOOD FROM APPROVED SOURCES
N 4 3. No discharge from eyes, nose, and mouth 14. Food chiained from source
e 4. Proper eating, tasting, drinking or tobacco use mmm! s;f"““"’m”"!m!’"m
5. Hands dean and properly washed; gloves used ., .
:QEML - - 18. Compliance with Gulf Oyster Regulations
m‘ \dequata handwashing facilfs suppled SPECIAL PROCEDURES
. 17. Compliance with variance, speciaiized
TIME AND TEMPERATURE RELATIONSHIPS pmmpr;d;‘medoxysenmdagmg.&
N 7. Proper hotand cold holding temperatures ;'@mc“‘"'”'mw‘“w”'““
X 8. Time as a public health control: Proper 20. Lbanedheatheamfacﬂiﬂaslpmﬂc&
procedures & records privata schools; prohibited foods not offered
X 9. Proper cooling methods WATER & WASTE WATER
X |11 10.Proper cooking tme & temperatures | 21. Hotand cold water avatable Temp | | ]
11.Proper reheating procedures for hot holding LIGUID WASTE DISPOSAL .
1.7, 299 LY, 2 ¥ 19V 32V (] | 22 Sowago ant wostowator propery iposed | ||
|37 ): t T LAVARR | VERNIN
D/ ‘“-3_,,; || 2 Norodents, nsects birts, ranimals | l
’ N | ouT out
SUPERVISION PERSONAL CLEANLINESS - : 39.. Adequate ventilation and lighting; dasignated areas, use
25. Person in charge present and performs duties 40. Thermometers provided and accurate
26. Persona) cleantiness and hair restraints 41. Wiping cloths: properly used and stored
j GENERAL FOOD SAFETY REQUIREMENTS PHYSICAL FACILITIES ’
Z7. Agproved 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; faciliies maintained
29. Fruits and vogetables washed as required. 44. Toilet facilities: properly constructed, supptied, cleaned
30. Toxic substancss properly identified, stored, used 45. Premises; persenal/cleaning items; vermin-proofing
FOGD STORAGE/ DISPLAY/ SERVICE ; PERMANENT FOOD FACILITIES :
1. Food properly stored; food storage containers identified 48. Floor, walls and cellings: properly bultl, maintained (n good repalr, and clean
32. Consumer self-service facilities properly constructed and maintained 47. No unapproved private homes/ iving or sleeping quarters
33. Food properly labeled & 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 remods! construction
35. Warewashing facilties: Adequate, maintained, properly used, test strips available 50. Permits Avallable
36. EqulmmnﬂUWsilsAppmved:Mﬂedpmpeﬂy.chan;goodmpair,caMty §1. Impoundment of unsanitary equipment or food
37. Equipment, utensils and linens: Properly stored and used 52. Permit Suspension
38. Vending machines 53. Other
JBSERVATIONS AND CORRECTIVE ACTIONS: () | . <C I 1n
57 <btaing BESMC. BXMC, negod s v‘v }7& n/a P 9/ 2074 aa hZin )P
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Reinspection fees will be charged for all subsequent
einspections

uniess an_acosptable comective time TRINITY COUNTY
Separtment. t, for any renancs boyone e ey 2 | ENVIRONMENTAL HEALTH

:annot correct the indicted violations by the next
gwduladtime , call this office prior to the inspection day.

61 AIRPORT RD W\
P.O. BOX 476 -
WEAVERVILLE, CA 96093
(530) 623-1459
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