
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUATION REPORT 
270 County Hospital Rd., Ste 127 Quincy, OA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 
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Date of Inspection: 

FacllitY Natne: ;C^<A/hx^ C ^'/CK 'OC'P/^r Phone Number pRiD# ^y^3^-

Permit n//-/^!^ Exp Date: ^/j//^ Permit Holder: ^mc/J 5A-7z3^r/i.Y 
Typp̂ f Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed below 
In = In compliance N/0 = Not obseived N/A = Not applicable COS = Corrected on-site MAJ = Major violation OUT=Out of Compliance 

In I WO-N/A I COS MAJ OUT 

Food Safety Cert Name: 

DEMONSTRATION OF KNOWLEDGE 
1. Demonstration ot Unowledge: food saiely certification ;̂̂ ŷ̂ f̂ĉ ^̂ :̂ j V 

Exp. Date 

EMFLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease; reporting, restrictions & 
exclusions 

I 3. No disdiarge from eyes, nose, and mouth 
4. Proper eating, lasting, dnnkinq or lobarxo use 

In i NIO-N/A 1 cos 1 MA. i OUT 
i FOOD FROM APPROVED SOURCES 

15. Food obtained from approved source 
16. Comoiiance with shell slocr. lags, condition, display 

'X' 17. Compliance wiir Gull Oysle,' .Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance witn vanance, specialized process, 
reduceo oxygen oackag.nq S HACC? Plan 

CONSUMER ADVISORY 

y-
19, Consumer advisory provided for raw or 
undercooked foods 

HIglily Susceptible Populations 
20. Licensed tiealtn care lacilities/ public & private 
schools; protiibiled foods not ottered 

27. Food separated and protected 
28. Wastiing Inrits and vegetables 
29. Toxic substances properly identilied, stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: food storage eantainefs identified 
31. Consumer seli-service 

32. Food properly labeled it lionesiiypresenrieo' 
EQUIPMENT/ UTENSILS/LINENS 

33, Nonfood contact surfaces clean 
34. Warewashing faciilties: installed, maintained, used; lesi strips 
35. Eguipmenl/ Ulensiis approved, installed: clean: good repair; capacily 
36. Equipmenl, ulensiis and linens: storage and use 
37. Vending machines 
38. Adequate venliiation and lighting: areas, use 

41 Garbage and refuse property disposed, facilities maintained 
43. Toilet facHHies. properly constructed, supplied, cleaned 
44. Premises personaiWeaiung items vermin-pfottfing 

PERMANENT FOOD FACIUTIES 
45. Floor walls and ceilings: built, rriainlamed, and dean 

48. No unappfoved private homes/ living or steepi.iQ quarters 
SIGNS/REQUIREMENTS 

47. Signs posted; last inspection report available 
COMPLIANCE S ENFORCEMENT 

48. Plan Review 
49. Permits Available 

7 ? Received by (Print) Title c^au/r^yi 

W77 Received by (Signaturê  

Specialist (Print) Re-inspection Date: 



P g _ ^ o f C 

Date of Inspectiuii: /^/'BX^'T 

P g _ ^ o f C 

Date of Inspectiuii: /^/'BX^'T 

^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^ 
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