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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971 . .
Date of Inspection: Z ‘ 1A \S

Phone: {530) 283-6355 FAX (530) 283-6241

Faciity Name: ___Ihm &'y Caed Phone Number_2.44 -\S8 PRIDE_1O%Y
Facilily Site Address: _ 3 © O #A AL City: _\ st aG@aavaas | Zp_as91M

Type of Inspection:
Permit Holder: [ N S €emas f
Loorvas

Pemit# | - \3033¢ ExpDate: <| \"6] by

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

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

In | NO-NiA | ] ) | cos | may | out in__ NIO-NIA ] TOS | MAJ | OUT
DEMONSTRATION OF KNOWLEDGE e 3;00!;3 e?:g: ::;Z’(:\;Esgu?;URCES
:;( o‘!i i é e:{ g:;':_ﬂslrﬂmﬂ of knowladge: food safety @mg‘;"gagﬁk | ‘ | 16, Gomplance wih shel stock 155, condilion, display
h o SG cEnS ¥ < ’7_g 1 —7 ¢ | 17. Compliance with Gull Oyster Regulations
" EMPLOYEE HEALTH & HYGIENIC PRACTICES T ffng’ﬂwcﬁ,wﬁﬂ APPROVED PROCEDURES
- - - - = 3 . Compiiarice with vaniance, specialized process,
)( @ :;(gz;rix;t‘:mcable disease; teporiing, restrictions & )( | roduced oxygen packaging, & HACCP Pian
3. No discharge from eyes. nose, and mouth .GONSUMER ADVISORY N
X 4. Proper ealing, tasting, drinking of lobacco use . % ‘ 1930:’"5‘;(‘";’ ?;i(\’/ésory provided for raw of g\%
PREVENTING CONTAMINATION BY HANDS Ty S
5. Hands clean and properly washed: gloves used ; 19y SusCep: ' ol opulatl?ns
X ropetiy ] X 20. Licensed health care Taciities/ public & privale
\\% 6. Adequale handwashing facilities suppiied & \\\ + schoos: prahibited iooc‘i\s ok ;ﬁered
¥ NN _aceessible N —_— WATERIHOT WATER
TIWE AND TEMPERATURE RELATIONSHIPS X \\\\\ ol v et Biete
Y 7. Proger hot and caid holding lemperatures ] TG0 WASTE msz’g% -
8. Time as a public health controt; procedures & ) ~
X e 7 mﬂ. Sewage and wastewater properly disposed | | ]
X 3. Proper cogling methods VERMIN I
X 10. Proper cooking lime & lemperalures
Y 41. Proper reheating procedures for hot holding \
PROTECTION FROM CONTAMINATION \\
4 12. Relumed s fe-sarvies of food BN .
Ry 13. Foed in good condition, safe and unadulter ated ' \
5( 714, Food conact surfaces: clean and sanilized N
R R
SUPERVISION OuT
24, Person in charge present aind performs dulies 38, Tnermomaters provided and acourale
PERSONAL CLEANLINESS 40. Wiping claths: properly used and stored
25, Personal cleanliness and har restraifls - | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44, Plumbing; proper backilow devices
26. Approved thawing melliods used, frozen food 42. Garbage and refuse properly disposed: facilities maintained
21, Food separaled and prolecled 43, Tollet facifities. properly consinisted, supphied. tleaned
28, Washing fruits and vegelables ' 84, Premises; personglicieaning jlems: vermin-proofing
29, Toxic substances prapery identilied, slored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor, walls and ceilings: built, maintained, and clean
30, Food storage; food storage containers identified 46. No unapproved private homes/ living or sleeping quarters
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fionesty presented’ : 47, Signs posted: last inspection epori available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENY
48. Plan Review

33, Nonfood conlacl surfacss clean
34, Warswashing facilities: installed, maintained, used; lest strips 49. Permils Avallable
35, Equiproeny/ Utensils approved; installed; clean; gogd repair; capacily 50, impoundment

51, Permit Suspension

i} — == L LN

38, Adequale venlilation and fighting; designaled areas, use
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