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PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETY EVALUA TION REPORT 
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Type of Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed below 

In > In compliance N/0 > Not observed N/A > Not applicable COS • Corrected on-site MAJ > Major violation OUT'Out of Compliance 
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Ico, 1 MU 1 OUT 

OEMONSTRATION OF KNOWLEDGE 
>̂  1 1 I.Dwnonstratian of luxMdwtOK toad safety cmtiecalXM I B M 

Food S«IMy Cnt Nam*: Exp. Oat* . 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 

/ 2. Communlcalil* dlseaw: reporting, resln'ctions & 
exclusions 
3. No dsdiarge ftom eyes. nose, and mouth 
4. Proper eating, tastiw, driNunQor lotiacco use ••1 

PREVENTINO CONTAMINATION BY HANDS 
S. Hands ctoM and properly washed: gloves used 

properly 
6. Adequate handwashing lacililies supplied t 
accessible 

TIME AND TEMPERATIiRE REUTIONSHIPS 
7. Proper hot and cold holdinq temperatures 
t. Tim* as a public health control; procedures & 

records 

< 9. Proper coaling methods 
10. Pfoper cookirtg lime S temperatures 

V 11. Prooer reheatina procedures lor hot holdsig 
PROTECTION FROM CONTAMINATION 

^ 1 12. Returned and rMeririce of food 
13. Food in good condWon. sat* and unadulterated 

] U Food contact sitffatw: dean andianitized 

w 1 NTO^A cos MAJ OUT 
FOOD FROM APPROVED SOURCES 

1 15, Food obtained from approved source IS. Compttoncs with shel stock tags, condllion, displev 
y 17. CompiaAee with Gull Oyster Regulation* 

CONFORMANCE WITH APPROVED PROCEDURES 

/ 1& Comptane* vaih varianc*. spacialzsd process, 
reduced oxygen packaaing, S HACCP Plan 

CONSUMER ADVISORY 

y 
19. Consumer advisory provided lor raw or 
undercooked frxrds 

Highly Susceptible Populations 

y 
20. Licensed heatth c « e facilities/ public i private 
schoofs! prahftxtsd foods not (rffored 

/ WATERrtlOT WATER 

y 21. Hot and cold water available _ 

Temo aOPr • 
' LIQUID WASTE DISPOSAL 

22. Sewage and wastewater properly disposed I | | 
VERMIN 

23. Norodents.il 

SyPERVIStON OUT 
24.1 Tin charge present and perfcrma dude* 

PERSONAL CLEANUNESS 
25. Personal daantinese and hair lesliainla 

GENERAL FOOO SAFETY REQUIREMENTS 
26. Approved thawing melhedi used, ktaan food 
27. Food sapataled and protected 
25, Washing truits and vegalafates 
29, Toxic substances propwly Idenliaed. stored, used 

FOOD STORAOB DISPUY/SERVICE 
30. Food storage: food storage containafs Idantilied 
31. Cortsumer saW-sarvloa 
32, FoodpropartylaBelerfEhonesdV presented' 

EQUIPMENT/ UTENSCS/ LINENS 
33. Nonfood contact suifaeee clean 
34. Warawaehtng faciltlet: insladad, mainlained, used: lesi strips 
31 Equipnieni/ Uensih appwved: kistelled: dean; good repair; capacity 
31 EgurpmanLutensli and lliiana: storage and use 
37. Vending machines 
31/ s I d Ighling; designated awas. use 

OUT 
31 Tharmometars provided and accurals 
40. Wiping ciolhs: property used and stored 

PHYSICAL FACHTIES 
41. Plumbmg: proper backltow devicee 
41 Garbage and refttse proiterty dteposed: fatiktie* mainlained 
43. Toilet fadlBes: property cunskucted, supptiel deened 
41 Premisee: personal/eleening iteim: 

PERMANENT FOOD FACimES 
41 Floor, waks and cerSngsitxitmeiiitalned, and clean 
41 No unapproved private homes/living or sleeping guarters 

SK3NS/REQUIREMENTS 
47. SIgne posted: last Inspection report avaiiable 

COUffLUUCe 1 ENFORCEMENT 
41 Plan Review 
41 PwTdi Avafable 
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