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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 83871 .

Phone: (530) 283-6355  FAX (530) 283-6241 Date of nspection;_\ l 23 l 1S
Faciity Name: __t AdeorsYveE  \ AaVEas- — Phone Number_2.$4- %S PRID# \oOL
Facility Site Address: _ MO0 Mdue City: _ L Vol S e Zp_ A€ |

Type of Inspection:

, (s Permit Holder: L twa Aavpswso. Qau
\ Tt

Permit #: | q -127 ’7'2_\5'\‘%"9 Date: 2. } \

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

in = In compliance N/O = Not observed N/A = Not applicable COS= Corracted on-site MAJ = Major violation

in | noNA | [ cos | mas | out In | RIO-NIA | COS_ | MAI ] _out
DEMONSTRATION OF KNOWLEDGE ' FOOD.FROM APPROVED SOURCES
J s 3 15, Food obtained from approved source
’l | 1. Demansiration of knowledge: food salety cerilicalion INNRNANNY 4 16, Lompliance with shell slock 1338, condition, display
B o R Do el s {17 Camphance wih Gull Oyster Regulalions
N R TVGENiC PRACTEES CONFORMANCE WITH APPROVED PROCEDURES
)( \\\\3 2. Communicable disease; reporting, resirictions & % 3;&2’;"3;%:?‘ :’m;‘: ;%aé:ggz;;;:mcess
g e — CONSUMER ADVISORY
3. No dischargs from eyes. nose, SC oL 49, Consumer advisory provided for raw or N
X 4. Proper ealing, tasting, dnnking of lobacco use R )( i i ny \\
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations . N
5/ > *;f:;:ﬂ;’ea" and properly washed; gioves used L 20, Licensed hiealth care faclilies! public & private
'\A \\\\ﬂ 6. Adequale handwashing faciiities supphed & \\\ = schools: prahibited 'ﬁii,;o;g:;egm 73
N accessible = -
TIME AND TEMPERATURE RELATIONSHIPS )( &\\ Rkt ||| 3 R Eol
X 7. Proper ol and cold holding lemperalures (R DlSPrggs e
Y e T‘r";oa,z Sa public heglth controf; procedures & K RN 22, Sewage and wastewaler properly disposed | | 1
VERMIN

X li
¥ _| 8. Proper cocling methods 23. Mo rodents, insects. birds. or animals

N | 10. Proper cooking time & tempsralures
\/ 1 11, Proper rehealing procedures for hot holding
i PROTECTION FROM CONTAMINATION
12, Retumeg atid re-ssrvice of food N .
A 13. Food in good condition, safe and unaduller ated X \ \ \\ N

%

N 1714, Food contact surfaces: clean and sanilized

V4

SUPERVISION ouT v [
24, Person in charge presen and perfonms fulies 39, Thermamaters provided and accurate
PERSONAL CLEANLINESS 40, Wiging claths: properly used and stored )
25. Personal cleanfiness and hair restraifts K PHRYSICAL FAGILITIES
GENERAL FOOD SAFETY REQUIREMENTS ] 41, Plumbing: proper backilow devices

26. Approved ihawing meihiods used, frozen lood §2. Garbage and refuse properly disposed. facifities maintained

21. Food separated and prolecled 43, Toilet faciities. propery constructed, supphied, clegned

28. Washing fruits and vegelables ) 44, Premises; personalicieaning ilems: vermin-proofing

29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE 45. F!onr walls and cailings: bullt, maintained, and clean

30. Food storage: food slorage containers ientified 48. No unapproved private homes! living or sleeping quariers

31, Consumer seif-service ‘SIGNS/ REQUIREMENTS

32. Food properly iabefed & honesty presented’ 47, Signs posted; last inspaction repor availabie

EQUIPMENT! UTENSILS/ LINENS COMPLIARCE & ENFORCEMENT

33, Nonfood conlac) surfaces clean 48. Plan feview

34, Warewashing facilities; installed, maintained, used; lest strips 49. Permils Avaifable

35, Equipment/ Ulensils approved; installed; clean; good rapair; capacily 50 im_poundmn(

16. Equipment, ulensils and linens: storags and use

e =71 LNININIIMIIIIDIIKN
38, Adequate venifaton and fighting; designalod areas, use \ ) ' NN \
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