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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT AT

270 County Hospital Rd., Ste 127 Quincy, CA 95871 . 4 \
Phone: {530) 283-6356  FAX (530) 283-6241 : Date of Inspection: 1

Facility Name: 1068 (L(.\OILT Phone Number _S T\s NSNY  pripe ) 18
Facility Site Address: City: _\AWE A unianne Zp Q13 | ——
(Zoi))\nspec ion:

Permit #:) 4_‘ 20 7S] EvDate < Il , | S| Permit Holder: B(.ETF LIDmAcl, at

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

In=Incompliance N/O = Not observed N/A = Not applicable CQOS = Corrected on-site MAJ = Major violation
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PREVENTING CONTAMINATION BY HANDS

5, Hands clean and properly washed; gloves used Highly Susceptible Populations

20, Licensed heaith care fachities/ public & private

o | NIO-NAJ
[ DEMONSTRATION OF KNOWLEDGE ‘ | 5:@;’;0" AP?RO‘;EDSOURRES
[T - Bemonsiraton of knowiedge: food seely coricaion ASSSo e m . Foot obtaned fon appovedsoute ____
Food Safety Cert N Exp. Date o ompliance with shell stock tags. condition, display
a?‘\f = p AQWA N\ L&D | 47. Comphiance with Gull Oyster Requlations
EMPLOYEE HEALTH & HYGIENIC PRACTICES ;WWW‘C;:’W APPROVED PROCEDURES
Ny 2 Communicabie disease; reparting, restrictions & )Z redmcedmm Va"a‘m& :g’c%%“dmss-
t\\ exclusions 4 iced oxygen packaging, & H péggy
3. No discharge from eyes. nose, and mouth e advi:o?yux\:?fez ‘t:?t‘gi = i
4. Proper eating, tasling, drinking or tobaceo use N X e skt @

W PP M

properly
\\\\‘ 6. Adequate handwashing facilites supplied & \\\ SEhools: proliiiied lm?;m%ﬁ ATER
- accessﬁ?ﬁ'é AND TEMPERATURE RELATIONSHIPS a L #1, Hal and cokl waler austebie
- Temp SMM
7. Proper hot and cold hotding temperatures CiGi0 WASTE DISPOSAL
8. Time as a public health controf; proceduces & N -
)( sty m 22. Sewage and waslewate; ano;leﬁy disposed T =1

K | 8. Proper cogling methods
3¢ 116, Proper caoking e & Iomparalires ; f{?\\\;\ 23, o rodents, inseols bitds or animals _

~¢ | 1. Proper reheating procedures for hot holding ]
PROTECTION FROM CONTAMINATION

i
! 12. Retumed &nd re-service of food W
S _13. Food in good condition, safe and unaduller ated

| 14, Food contact surfaces: clean and sanitized

25 T $¥) oaen:.~oor ~ QI ARILIICIIA IS RITIH IR F NI W SIS QIR IICIHA Ko
. 00&&‘&"00 OO 2 2 BILIAA IS '.00.0 rre "‘ l'l" Ql ﬁt’!‘?. 6b$000 t't".vt('l't tele t Q‘lOQ’QQ"
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RV
24, Person in change present and performs dulies.

39. Thermometsrs provided and accurale
PERSONAL CLEANLINESS 40. Wiping cioths: properly used and slored
25, Personal cleanliness 30d hair restramnts I PHYSICAL FACILITIES
GENEML FOOD SAFETY REQUOREMENTS 41. Plumbing: proper backfiow devices
26. Approved thawing melhods ssed, irmzen lood 42, and refuse property disposed. faclities maintained
21. Food separaled and prolecled 43. Toilet B
28, Washing fruits and vegetables &4, Premises persof
29, Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY! SERVICE 45, Floor, walls and cailings: buill, mamianed and clean
30. Food storage; food storage containers identified 48. No unapproved private homes/ W&ﬂem
31, Consumer self-service SIGNS/ REQUIREMENTS

41. Sians posted; last inspection report available

32. Food property labefed & tonestly presented’
COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonlood contact surfaces clean ' 48, Plan Review
34, Warewashing facillies: installed, maintained, used; tes! strips 43, Parmits Avallable
35, Equipment Ulensils approved; installed; clean; good repair; capagily 50, Impoundmen

36, Equipment, utenslls and linens: storage and use
37. Vending machines
38, Adequate venliation and lighting; designated areas, use
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