TRINITY COUNTY
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT
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ADDRESS RECHECK DATE
OWNER/CPERATOR SITE #
MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:

FOODCERT 5 o0 & e (A B® 7 ]z ] 7272 | CORRECT WINOR VIGLATIONS BY:

In = In Compliance N/O=NotCbserved  N/A =NotApplicable OUT =Cut of Compliance COS = Comected On-Site MAJ = Msjor Violation

™ 'g NA |  DEMONSTRATION OF KNOWLEDGE COS | MAJ | oUT § N | NO | NA | PROTECTION FROM CONTAMINATION | COS | MAJ | OUT
1 mmm:f knowledge; food safely % ;ﬁﬁoperm?nesfnﬂw&dfwreﬁnmd -
. mommm&mmmml?s X 13. Food contact surfaces: diean and sanftized
y 2. Communicable disease; reporting, restrictions & FOOD FROM APPROVED SOURCES
V4 7| 73. No discharge from eyes, nose, and mouth 14, Food obtzined from approved source
X 4. Proper eating, tasting, drinking or tobacco use mmm! wmnbﬂed!!m!mlmmod
5'“‘"‘*‘! dloan and property washed; gloves used I | 16. Compliance with Gulf Oyster Reguiations
6. Adequate handwashing faciites suppied & , : ,
accessible X SPECIAL PROCEDURES

process, reduced oxygen packaging, &
HACCP Plan

7. Proper hot and cold hotding temperatures

X "17. Compliance with vaniance, specialized
18. Consumer advisory provided for raw or
bl

><' undercooked foods
X &measa&mmammz Proper X zommmmwata&fy&mﬁc&
N 9. Proper cooling methods WATER & WASTEWATER
Y 14 10.Proper cooking ime & temperatures | | 21. Hotend cold water available Temp | [ |
11.Proper reheafing procedures for hot halding _ LIQUID WASTE DISPOSAL '
| Xewpd— dor bl Chlor e X T ] Morooens roeos bos ovanimas | |
| our out
SUPERVISION /PERSONAL CLEANLINESS - 39.. Adequate ventilation and lighting; designated areas, use
25. Person in charge present and performs duties 40. Thermometers provided and accurate
26. Personal cleaniiness and halr restrainis 41. Wiping cloths: propedyusedandstored
GENERAL FOOD SAFETY REQUIREMENTS PHYSICAL FACILITIES -
27. Approved thawing methods used; frozen food malintained frozen. 42, Plumbing: Plumbing in good repalr, proper backfiow devices
28. Food separated and protected 43. Garbage and refuse properly disposed; factfiies maintained

29. Fruits and vegetables washed as required.

44. Toilet faciiities: properly constructed, suppfied, cleaned

30. Toxic substances properly identified, stored, used

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

FOOD STORAGE/ DISPLAY/ SERVICE

"PERMANENT FOOD FACILITIES

31 Food properly stored; food storage containers identified

48. Floor, walls and ceffings: properly bufit, maintained in good repair, and clean

32. Consumer self-service facilities properly constructed and maintained

47. No unapproved private homes/ living 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 repair.

49. Plan review required for new or remodel construction

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

= |} 50. Permits Available

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

54. Impoundment of unsanitary equipment or food

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

52, Permit Suspensicn

38. Vending machines
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schocula has boen. submitied and-spproved by e TRINITY COUNTY
Departmort. 1, for any easons beyond your conir, you | ENVIRONMENTAL HEALTH o Collins
cannot comect the indicted violations by the next 61 AIRPORT RD RECEIVED BY:
sDcheduled time, call this office prior to the inspection day. P.O. BOX 476
WEAVERVILLE, CA 96093
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