FOOD FACILITY INSPECTION REPORT

GLENN COUNTY ENVIRONMENTAL HEALTH DEPARTMENT

247 North Villa Avenue, Willows, CA 95988
Phone (530) 934-6102 FAX (530)934-6103

Page 1 ofi

Ndme of Facility/ DBA:

T"7\”‘LUIL'(‘ %zkff C\ﬁ (

Il
[l'lsp&(.‘tl n Date/

‘Address:

S BNLA S Odan

d

(A 9553

Rem jumn Ddte (on or after):
(Reinspéctions ar aubjcct 10 fees)

Owner/Permitee:

km\/\us ZLf fJoAm/\ (‘gg\fr(t&\

Phone No.:

VEE-Hoo

lnspecnon Time: Permit Exp. Date:

{24 em

Certified Food Handler:

VA% *"/h "Z%

(4’ Qt-éfu%

Certificate prlrau n Date:
2D
(Certificate e plfh e years after it is issued)

Service:

O Other:

“BXRoutine Inspection

[0 Reinspection

O Complaint

O Construction/Pre-opening

Applicable Law CALIFORNIA RETAIL FOOD CODE ("CalCode), Beginning with seciion 113700, California Health and Safety Code (See reverse side of sheet for summary)

N/O = Not Observed

Maj = Major violation

Out = Items not in compliance

COS = Corrected On Site

In = In compliance N/A = Not Applicable
Critical Risk Factors for Disease Maj [ Out COS Out | COS
g lb 1. Demonstration of knowledge 24. Person in charge present and performs duties
In 2. Communicable disease restrictions 25. Personal cleanliness and hair restraints
1 m N/O 3. Discharge of eyes, nose, mouth 26. Approved thawing metheds used
I N/O 4. Eating, tasting, drinking, tobacco use 27. Food separated and protected
<IN N/O 5. Hands clean & properly washed, glove use 28. Washing fruits and vegetables
In 6. Handwashing facilities available 29. Toxic substances properly identified, stored and used
In N/A  N/O 7. Proper hot and cold food holding temps M __ [ 300Food storage, 31. Self service, 32. Labeled Y [ X
In_§ NA 8. Time as a public health control, records 33. Nonfood contact surfaces clean
4> NA NO 9. Proper cooling methods 34. Warewashing facilities maintained, test strips
In N/A_$ N/O [ 10. Proper cooking time and temps 35. Equipment, utensils, approved, clean good repair
In N/A < NO | 1L Reheating temperature for hot holding 36. Equipment, utensils and linens, storage and use M
In N/A < N/Oy | 12. Returned and reservice of food 37. Vending Machines
> 13. Food safe and unadulterated 38. Adequate ventilation and lighting
| In N/A N/O 14. Food contact surfaces clean and sanitized 39. Thermometers provided and accurate
& E 15. Food from approved source 40. Wiping cloths properly used and stored S
In_ S N/AY N/O | 16. Shell stock tags, 17. Gulf Oyster regs 41. Plumbing, proper backflow prevention S
In © N/ N/O | 18. Compliance with HACCP plan 42. Garbage properly disposed: facilities maintained
In T N/AS N/O | 19. Advisory for raw/undercooked food 43. Toilet facilities supplied, properly constructed, clean
In “ NA 20. Health care/ School prohibited food) 44. Premises clean, vermin proof; personal items separate
 In 21. Hot & cold water. Temp: | <7~ ° 45. Floors, walls and ceilings maintained and clean
Ln> 22. Wastewater properly disposed 46. No unapproved living or sleeping quarters
HED) 23. No rodents, insects, birds, animals 47. Signs posted: Permit & inspection report available
48. Plan Review Required
No PHF [ ]
°F Food Location °F Food Location
o R Beded o LRt Cobs™ oy [larhe s [AL \cend Fo AT T
Ese Prop Loule T AR ’
4 r \ % n
/2 G Tip oy Lebt (aeles o (s e walle mnp Opptes
> | Tomatres Drvep L/p.s\f,c.v__v i Ak il s, o
T - %L‘H{—t A lr-t"k"% Cotles’ Catam (B ko i . e
to |Hamb gl Pr~po Ci ele < e AN e S e lel LN n/LQ"
25 &g Q Sdeavn Table 37 Ihppes ﬁr £gert Loo
¢ Rerx [ ' N £ N /w;ﬁ\ﬁpm_r——( wﬁ\
e@#ﬂ'ﬂenl-s-\ - i ] ‘A}L‘Erzﬂ FHN— LJH ¢ 6] SN
144 (A Auns o ‘H 1ol £AX pople s in \SaC

(L{Mr-L}:’/\/\

N Lt l(.l \>¥74..u}€)"

j

‘i”(l"l U é"”a-f'f(’h
anur/ i

4303 clu@,%x.ié H/-xba MABE' T A5 at /E{-/;-La*‘t .Y b

\ >, sjﬁ‘L lvb?ﬁ g% \25°F an Heam 4xH o /S\'SPC‘%:’C-[ X

WIS

54* ced doaadses Bt 3 F:(fw%(v m\;«{ D 1 oAy Looks p}»D //w[

S\\ﬁlg o //\[L\r aEFH4H° T o —[7\) MC‘{ ‘fm/[«c v N e bes

(0 VoA

/——_‘."
Received By:\)( ( bl’(ﬂkﬁi@g

s — sl H - el




Y

FOOD FACILITY INSPECTION REPORT
Continuation Sheet

GLENN COUNTY ENVIRONMENTAL HEALTH DEPARTMENT Q\ ;2
Page of

257 North Villa Avenue, Willows, CA 95988

Phone (530) 934-6102 FAX (530) 934-6103

Name of Facility/ DBA; ” lnspectyrn Date:

arwons s Ll

Address:

305 Bl 24 | prdond, LA 95563

Owner/Permitee:

@%{% Az«ws Ltwf\/vﬂmr‘ %U\K’—Y[L\

Applicable Law CALIFORNIA RETAIL FOOD CODE ("CalCode), Begmmﬂg with semon‘,%'ma California Health andSafety Code

C t
Izlcflls\,/ \[V( /H”Wf\%

Y

>£c;-\<;~e 4;{?¢1 m/\ e an Lakke o ‘i‘\'\tt’ghf 1 /mwclm \(,4 mfu

]

DR, auke gl i¥Pns e et pbe oot < mwﬂ\ 2 Neomalle Bdm

-

P NS . L bsz_rwf

\ §z\,+ ujermf\ %Du,f‘\ A /’J?\igi L/t‘l‘lf’/b’?‘}( I'ﬂ Jofﬁ e

o lb“f’\ o —

\ .L l ; : J JTeV ["";5’
AR\ SAKT AN [NpD t-r‘ﬂq 2P = r;miﬁ% NSt L ANL
_ : ;

—> ¥ )
fA“L('% Jf’t’\_ )3PC4£J& Ql{%r'\{/fu\ [\ 4 [

~ R
,')\7\2*_1(1.{ 200 Drvm AL- ‘?\L{K{+ ““z\ﬂzJE}\ AP U S A 147?‘

e ~l—zu,~(_( —,ut(L('{ '\/]PLLLM,WC_ 4?Lé

3'\9\_?l/‘CLf ‘_\K‘CL\ AT CA\"/\rj'/CVf(Yj b f"{‘l’ﬁ'fﬂ A ﬁt(ﬁQ %‘4—1(—3 L/i

/
f(i“‘v 4\\/\& L/bl/t e \I_L P”‘f(({/luu /lk(h s

Received By:( kpfmq/’r\ufe?\ REHS: J ; \Aw F] (Qc { / 5




