PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241
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,47\”/11’ F A/ L ./L 87/2‘} XN 7. Takeout, Curbside Pickup, or Delivery Only
[ 172, Al food handlers have valid Food Handler Cards i I X 18. Social Distancing Implemented _
EMPLOYEE HEALTH & HYGIENIC PRACTICES > 15, 10m Eovain Det NN

DX

4. No discharge from eyes, nose, and mouth
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PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations
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20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

WATER/HOT WATER

6. Hands clean and properly washed; gloves used
properly )

21. Hot and cold water available
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LIQUID WASTE DISPOSAL

TIME AND TEMPERATURE RELATIONSHIPS
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22. Sewage and wastewater properly disposed

8. Proper hot and cold holding temperatures
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10. Proper cooling methods
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15. Food contact surfaces: clean and sanitized
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FOOD SAFETY AND CORONAVIRUS (COVID-19) SPECIAL INSPECTION OBSERVATIONS
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