
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA HON REPORT 
270 County Hospital R d . , S t e 127 Quincy, C A 95971 
Phone: (530) 283 -6355 F A X (530) 283-6241 

pg J-of . 

Date of Inspection:. 

Facility Name:. 
Facility Site AddressT /^^ (]?)4^4^ft^ {yf / Z\% /4P/<YXjC/f 

Phone Number PR ID # y^Z 

•Zip 9^z/c 

Permit fr/^l/y/^^J- Exp Date: ^ ^ ^ " ^ Permit Holder: T^Av^^/^c^cl Tc^' 

See reverse side for the code sections and general requirements that correspond to each violation listed below 
in = In c o m p l i a n c e N/0 = Not o b s e r v e d N/A = Not a p p l i c a b l e C O S = C o r r e c t e d o n - s i t e M A J = Major v io la t ion O U T = O u t of C o m p l i a n c e 

In WO-NtAI COS MAJ OUT 

OEMONSTRATiON OF KNOWLEDGE 
1. Demonslratiofi of knowledge: food safely certification 

FoodlafetyCert Name: ^ . y Exp. Date - / ' ^ / [y uen name: 

2. Communicable dlsea 
EMPLOYEE HEALTH & HYGIENIC PRACTICES 

2. Communicable disease; reporting, reslnclions & 
exclusions 
3. No discharge Irom eyes, nose, and mouth 
4. Proper eating, lasting, drink:.-g or lobaceo use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed; gloves used 

properly 
6. Adeguale handwashing facilities supplied & 
accessible 

X 
TIME AND TEMPERATURE REUTIGNSHIPS 

7. Proper hoi ano c&e hjicrg lemperalures 
8. Time as a public health control: procedures 4 

records 
9. Proper coding melhocis 
10. Proper coosmg '.ime 4 lemperalures 
11. Proper reheating procedures tor hot holding 

PROTECTION FROM CONTAMINATION 
12. Returned ano re service c' rood 
13. Food in good condifion. safe and unaduiteiated 
14. Food coTilact surfaces clean a"d sahrf'zed 

In j N/O-NJA1 COS 1 MAJ 1 OUT 
- , 1 FOOD FROM APPROVED SOURCES 

1 15. Food obtained from approved source - 7 16. Comoliance wi|h sheii sloe* tags, condition, display 
17. Compliance win Guif Oyster Regulations 
rnuPinRiuiArur-f: U V I T U AOPisAV/pn opnrpntippp 
UwnrUnmnnwC mi 1 n ArrrXUVCU rrojUCUURCP 
18. Compliance wi'n vanance, specialaed process, 
reduced oxygen Deckaq ng SHACCPPIan 

r - A u c i i M C P ArMricrtDV 

X 
LOnaUmbK AUVIaUKT 

19, Consumer advisory provided for raw or 
undercooked foods 

m 
Highly Susceptible Populations 

20. Licensed health care facilities/ public 4 private 
schools; prohibited foods not offered 

WATER/HOT WATER m 21. Hot and cold water available /-'Jiyn ^> 
Temo 

22. Sewage and A/as'ewaler croperly disposed | | | 
VERMIN 

^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ m s . insecis birds or animals ^^^^^^^^^"^^^^ 

SUPERVISION . OUT 
24. Person in charge present and performs duties i 

PERSONAL CLEANLINESS 

25. Personal cleanliness and hair re^raints 1 
GENERAL FOOD SAFETY REQUIREMENTS 

26. Approved •.hawing methods used, frozen food 
27. Food separated .and prolecled 
28. Washing Inrits and vegetables 
29. Toxic substances oroperty identiried. stored, used 

FOOD STORAGE/ DISPUY/ SERVICE 
30. Food storaqe: food storage contaners identifieil 
31. Consumer self-service 
32. FoodoropeilvlabetetfSlionesiiVpfesenfeo' 

EQUIPIMENT/ UTENSILS/ LINENS 
33. Nonfood conlacl surfaces clean 
34, Warewashinq facililies: installed, maintained, used: lest strips 
35. Equipment/ Ulensils approved, installed; clean; good repair; capacily 
36. Equipmenl, ulensils and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and lighting; designated areas, use 

39. Tnerpomeiers c-rovideo 3r«1 atcuraie 
40. Wiping cioir.s: prope.dy used and sisred 

OUT 

PHYSICAL FACSJTIES 
41 • Phrmiymg. proper bactrflow devices 
42. GarOage and refuse properly disposed, facilities manlained 
43. Toaet faciMies; properly constnicled, supplied, cleaned 
44. Premises personal/cfeafHng items wrmin-proofing 

PERMANENT FOOD FACILITIES 
45. Floor walls and ceilings: built, mairilained. and clean 
46. No unapproved private homes/ living or sleepi.hg guailers 

SK3NS/ REQUIREMENTS 
47. Signs posted; lasi inspection report available 

COMPLIANCE 4 ENFORCEMENT 
4.B. Plan Review 
4'J. Permits Available 

R e c a i v e d b y i P d n . ) K^lj ^^.UjLfXXi f Title 

Received by (Signature) ^yy y / / \ 

Specialist (Print) //yd/^Z^2^/ " " S p e Q a i i j K S i g n a t u r e j X ^ ^ ^ 
Re-inspection Date: / 



OBSERVATIONS AND CORRECTIVE ACTIONS 

7t^Z 2o7f- Pdz^L /k/xZZzu !Z^^ n6Z^d/O^Z7M> J^ffdi^Z 

<7i.4mrZZf /^zJ zTjf^Jjhx gi^xWA/^^ ^Mf^^ x ^ - z ^ / n / C ^ i ^ ^ 

d/r4fXiT^rz^^ /^m- /^/<^zcyr^r^/^^. /^y/2Z7r& C^LO-L /^cd^ 

-fC^^Axx^ CJZA/^FL/- <Z:xZ-i^t-^^it.4^/2z/. /Z^ZftZZ^ 

R e c e i v e d by (Print) ^ ^ XXL^Z ^'"^ 
R e c e i v e d by (Signaturai 

lialist ( S i g n a t u r a J ' ^ ^ i X ^ Re-inspection Dale: 


