PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
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Phone: {530} 283-6355 FAX (530) 283-6241 g Date of Inspection: X3

Facilty Name: _ (oS0 Qoo \3ace | Phone Number_LS%- 1% PRID#_252

Facilly Site Address: _ 225 Qeaywsone O City: g B et Zp_Selsy
. = : Type of Inspection:
Permit Holder: \Pal  LAGOR - (Laor\ )

Permit# | ¢ 1S\ Exp Date: 4 !'L.b! m

See reverse side for the code sections and general requirements that correspand to each violation listed below
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- VERMIN
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Ay 13. Food in good condition, safa and unadulter ated Y ~N 1
S . 14. Food contact surfaces; clean and sanitized )
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24, Person in charge present and perfonms dulied : : - . -1 39. Thermometers provided and accurale
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GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbng proper hacmow devices ¢
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