
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA HON REPORT 
2 7 0 County Hospital R d . , S t e 127 Quincy, C A 9 5 9 7 1 
P h o n e ; ( 5 3 0 ) 2 8 3 - 6 3 5 5 F A X (530) 2 8 3 - 6 2 4 1 Date orin$pectioii:_ 

pg 1.0f J L 

Facility Name. S u &w«v ~ CtLC T̂C*T_ Phone Number Z.rS't'S'^l PRIO# ITWls 
Facility Site Address: M Mjm,>J Citv: Ci.-Atf'vrert̂  Zio '=^i*oi-0 
Permit #: VSD V?, \: S" 1 | | T Permit Holder: K ^ A J f:::;ft.A>JVj«<. 

Type of Inspection: 
Permit #: VSD V?, \: S" 1 | | T 

Type of Inspection: 

See reverse side for tfie 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 

m j WQ-NIAI I cos j MAJ 1 OUT In i N/O.WA COS 1 MAJ 1 OUT 

DEMONSTRATION OF KNOWLEDGE • • • I H i l FOOD FROM APPROVED SOURCES 

V 1 1 1 - Demonslralion ct knowledge: food sa/ety certification 
15. Food obtained from approved source 

Food Safety CettiName: Exp. Da 

( U ^ w a v A i uses I 
X 1 6 . Compliance with shell slock tags, condition, display 

Food Safety CettiName: Exp. Da 

( U ^ w a v A i uses I 
1 7 . Conyjfiance wrif GuH Oyster Regulations 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
1 t ^ CONFORMANCE WITH APPROVED PROCEDURES 

V Communicable disease; reporting, restrictions 4 
exclusions y 

1 8 . Compliance witti variance, specialized process, 
reduced oxygen oackaq.ng 4 H A C C ? Fian 

CONSUMER ADVISORY 
X i 3. No discfiarqe from eyes, nose, and moutfi 
X 1 1 4 . Proper eating, lasting, dnnl«-.g Of tobacco use 

PREVENTING CONTAMINATION BY HANDS 

1 9 , Consumer advisory provided lor raw or 
undercooked foods 

K J S S ^ 

Y 5. Hands clean and properly washed: gloves used 
properlŷ  

Highly Susceptible Populations 
2 0 . Licensed health care facilities/ public 4 private 
schools; prohibited foods not offered 

6. Adeguale handwashing facilities supplied 4 
accessible 

WATER- HOT WATER 

TIME ANO TEMPERATURE RELATIONSHIPS y 2 1 . Hoi and cold water available - — D » 
Temo IZ^S 1= -Ir 

7. Proper hot ana coid holo.,-;g temperatures 1 LIQUID WASTE DISPOSAL 
8 . Time as a public health control, procedures 4 

records 
2 2 . Sewage and wastewater properly disposed | | j 

VERMIN 
9 . Proper cooiinc methods 
1 0 . Proper coosirvg time 4 temperatures 

2 3 No rodents, insects birds or animals I | ) 
w 

1 1 . Proper reheating procedures for hot holding 
PROTECTION FROM CONTAMINATION 

X I 1 1 2 . Relumed ano re-service of food 
13. Food in good condition, safe and unadulterated 

Xl 1 1 4 . Food contact suifaces: dean a-d santtaed 

SUPERVISION 

2 4 . Petson in charge present and petfoiTTis duties 

OUT 

PERSONAL CLEANLINESS 

25. Personal cleanliness and hair restraii«s 
GENERAL FOOD SAFETY REQUIREMENTS 

2 6 . Approved thawing memoos used, frozen food 

2 7 . Food separated and protected 
2 8 . Washing tniits and vegetables 
2 9 , Toxic substances property Identilied, stored, used 

FOOD STORAGB DISPUY/ SERVICE 

3 0 . Food storage: food storage containers kjentified 
3 1 . Consumer self-service 

3 2 . Food properiy labeled Shonesnypresenfeo' 
EQUIPMENT/ UTENSILS/ LINE NS 

3 3 . Nonfood contact surfaces clean 

34, Warewashinq lacililies: installed, maintained, used: lest strips 
35. Equipment/ Ulensils approved, installed: clean; good repair; capacily 
36. Equipmeni, ulensils and linens: slorageand use 

3 7 . Vending machines 
38. Adequate ventilation and lighting: designated areas, use 

3 9 . Tnermometers provided and accurate 
4 0 . Wiping ciotr.s property used and stoied 

PHYSICAL FACIUTIES 
4 1 . Phimtxng; proper backflow devices 

4 2 . Gaitape and refuse properiy disposed: facilities maintained 
4 3 . ToBet faaSties. propeily conslrucled, siwhed. cleaned 
4 4 . Premises, personat/deamnq items vermin-pnoofirtg 

PERMANENT FOOD FACILITIES 
4 5 . Floor, walls and ceiiings: built, maintained, and clean 
4 8 . No unapproved private homes/ living or sleeping quarters 

SIGNS/REQUIREMENTS 

4 7 . Signs posted; last inspection report available 
COMPLIANCE & ENFORCEMENT 

4 8 . Plan Review 

4 9 . Permits Avaitable 
5 0 . Impoundmeni 
SI. Permit Suspension 

^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 
Received by (Print) f^JZA^i^ D̂ -̂  Title 

Received by (Signature) AJUL^ ,r \ 

Specialist (Print) ^ j ^ ^ ^ f l ^ Specialist (Signature) J | ^ ^ Re-inspeclion Date: 


