BUTTE COUNTY DEPARTMENT OF PUBLIC HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT

DBA/NAME Black Crow DATE 07/19/06

ADDRESS 243 W 2" St., Chico RECHECK DATE

OWNER/OPERATOR Tim Fax # 892-1393 SITE # 2188

MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY: 24 hours
INVENTORY TYPE 1624 SERVICE 03 CORRECT MINOR VIOLATIONS BY: 30 days
APPLICABLE LAW: california Uniform Retail Food Facilities Law PERMIT LICENSE

The number and/or items cited below represent health and safety violations which must be corrected. The numbers referenced, correspond to violations
of the California Uniform Retail Food Facilities Law listed on the reverse side. For complete text of the laws, refer to Division 104, Part 7, Chapter 4 of the
California Health and Safety Code.

# Violations Major Minor

1 | Hot/Cold Holding v

2 | Cooking/Reheating 1,18) a) Observed air temperature of walk-in cooler to be 41-47°F upon inspection. Food

8 | Cooling temperatures ranged from 41-47°F. Repair/adjust walk-in cooler as needed to maintain

4 | HACCP Plan temperatures at or below 41°F at all times.

5 | Pure Food 14) Observed employee dip finger in mashed potatoes at the mixer and subsequently lick

6 | Frozen Food finger.

7| Reffigerator Storage 18) Continue to clean inside equipment (i.e. freezers, beer cooler, etc) to remove food

8 | Food Storage debris and residues.

190 :Z: [L):bpe'izg 20) Clean knife rack in kitchen to remove dust/residues.

TR T — 24) Obsgrved a few soiled wiping rags on cutting boards in k|tchen..

12 | Handwashing 29_) Continue to clean §helves (i.e. metal storage shelves, counters in bar, etc.) to remove

TN I T— buildup of dust and residues. _ _ _

14 | Employes Habits 7 31) a) Replace damaged area of floo_r in walk-in cooler in back storage room. Clean the
— walls to remove brown and black residues. Replace damaged/deteriorating areas of

15 | Wash/sanitize

16 | Utensil Sink walls. . . .

17 | Dishwasher p) Continue to clean roors/waIIs in h_ard to_reach areas (under/behmd .

18 | Equipment 7 equment/shelvmg) throughout facility (including the bar) to remove misc. debris and

19 | Utensils residues.

2(1) \Lj:nmsl'r: Storage v NOTE: Ashley Corrigan passed Servsafe exam on 08/27/04. Expires 08/27/07.

22 | Chemical Hazards

23 | Spoils Storage

24 | Wiping Rags v

25 | Water

26 | Plumbing

27 | Hand Sink

28 | Restrooms

29 | Shelving/Cabinets v

30 | Enclosure

31 | Walls/Floors/Ceiling v

32 | Ventilation

33 | Janitorial Sink

34 | Lighting

35 | Refuse/Garbage

36 | Permit

37 | Plan Check

38 | Food Safety Cert

39 | Signs

40 | Other

Reinspection fees will be charged for all W O R.E.H.S.
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