FOOD FACILITY INSPECTION REPORT

GLENN COUNTY ENVIRONMENTAL HEALTH DEPARTMENT
225 N. Tehama Street, Willows, CA 95988
Phone (530) 934-6102

FAX (530) 934-6103
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Applicable Law CALIFORNIA RETAIL FOOD CODE (“CalCode), Beginning with section 113700, California Health and Safety Code (See reverse side of sheet for summary)
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Maj = Major violation

Out = Items not in compliance

COS = Corrected On Site
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[ In N/A 8. Time as a public health control, records K 33. Nonfood contact surfaces clean
In —NAN/O 9. Proper cooling methods 34. Warewashing facilities maintained? test strips Y
In /A N/O [ 10. Proper cooking time and temps 35. Equipment, utensils, approved, clean good repair S
In 5 N/O | 1. Reheating temperature for hot holding 36. Equipment, utensils and linens, storage and use i
In “RN7A 4, NJO [ 12. Retumed and reservice of food 37. Vending Machines e
Q,.l_l_:_‘\ - 13. Food safe and unadulterated 38. Adequate ventilation ar;‘dhghtmg. b )('
1T In 5 N/A  NO [ 14. Food contact surfaces clean and sanitized 39. Thermometers provided and accurate
o 15. Food from approved source 40. Wiping cloths properly used and stored
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In N/O | 18. Compliance with HACCP plan 42. Garbage properly disposed; facilities maintained
In /O | 19. Advisory for raw/undercooked food 43. Toilet facilities supplied, properly constructed, clean
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48. Plan Review Required
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