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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION , :

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 ‘Quincy, CA 85971 . : -

Phone; {530) 283- 6355 FAX {530) 283-6241 : : Date of Inspection:_/ ZZ?E% (j
Facilty Name: /. %’7@/6 JLE L | Phone Number_ 362325 PRID#_Z 3%
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PermltHolder: %W s WM
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Permit #: /5"2-. 375/ Exp Date: 6’//(’// 57

See reverse side for the code sections and general reqmrements that correspond to each violation listed below

In = In compliance NJO = Not observed  NJ/A = Not applicable COS = Corrected on-site MAJ = Major violation  OUT=Out of Compliance
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3 11, Proper rehealing procedures {or hat halding
' PROTECTION FROM CONTAMINATION
X 12. Relurned and te-sarvice 6ffood : NN
OC RN _13. Food in good condition, safs and unadulter ated \
Xh 1 14. Food contact surfaces; clean and sanitized
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GENERAL FOOD SAFETY REQU(REMENTS 41, Plummng proper backﬁow dewcea
26. Approved thawing methods used, frozen Iocd : -42. Garbage and refuse properly msposed }acmues mamlamed
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28. Washing iruits and vegetables
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