
PLUMAS COUNTY 

ENVIRONMENTAL HEALTTTDIVISION 

FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., Ste 127 Quincy, OA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 

pg J _ of -

Oate of Inspection: 

Facility Name: A'^TMSAA /-7C<^i/</' ^ Phone Number R32'3y^)" 
Facility Rite AddCess- •5'^/ f l J a/^jT//i Citv Fyd/mj^ 7\n •^i^/^-J 

pRiD# ay^ 

Permit # : / ^ , / ^ d ; ^ 5 - ^ ^ E x p Date: Permit Holder: SAM^^A/f-i^^AiAr/^ 
Type of Inspection: 

See reverse side for tfie code sections and general requirements ttiat correspond to each violation listed below 

In = In compliance N/0 = Not observed N/A = Not applicable COS » Corrected on-site MAJ = Major violation OUT=Out of Compliance 

cos MAJ OUT 

Food Safety Cert Name: 

DEMONSTRATION OF KNOWLEOGE 
1.Demonstrationolknowledge:<oods3lelycenificaijon jS^̂ l̂ îî tstitvi XT 

Exp. Date 

EMPLOYEE HEALTH tC HYGIENIC PRACTIC"ES" 
2, Communicable disease: reporting, restrictions & 
exclusions 
3.1^ discharge from eyes, nose, and mouiri 
4. Proper eating, lasting, drinkiriq or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5, Hands clean and pioperly washed: gloves used 

properly 
6. Adeguale riandwashmg facilities supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper riot and cold hoidiflq lemperalures 
8. Time as a oublic health control: procedures & 

records 

In i N/O-N/A cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

A 15, Food obtained from approved source 
1«, Compliance with shell stock tags, condition, display 
17, Compliance writi Gull Oysler Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 

A 18. Compliance with variance, specialized process, 
reduced oxygen oackaqiriq S HACCP Plan 

CCiNSUMER ADVISORY 
19, Consumer advisory provided for nsw or 
undercooked foods 

Highly Susceptible Populations 
20, licensed health care (acililles/ public & private 
schools: prohibited focds not offered 1 

Vt ATER/HOT WATER 
21. Hot and cold waier available "4-F\/~ Oj, 

T e m n / X 
LIQL10 WASTE DISPOSAL 

22. Sewage and waslewaler properly disposed 

SUPERVISION OUT 
24. Person in chaiqe present and performs duties 

PERSONAL CLEANLINESS 
25. Personal cleanliness and hair restraints 

GENERAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing methods used, frczen lood 
27, Food separated and prolecled 
28. Washing Iruits and vegelabies 
29, Toxic substances property identiried, stored, used 

FOOD STORAGE/ DISPUY/ SERVICE 
30, Food storage: lood storage containers identified 
31, Consumer self-service 

32, Food properiy ialieted' i tionesity presenfeo' EQUIPMENT/ UTENSILS/LINENS 
33. Nonfood coniaci surfaces dean 
34. Warewashing facililies: inslalled, maintained, used; lesi strips 
35. Equipment Ulensils approved: installed; clean: good repair; capacily 
36. Equipmeni, ulensils and linens: storage and use 
37. Vending machines 
38. Adequate venlilation and lighting: designated areas, use 

39. Tnermomelers crovided and accuraie 
40. Wiping cloits: property used and stored 

PHYSICAL FACILITIES 

OUT 

41, Plumbins: proper backftow devices 
42. Gartxage and refuse property dispossd; tacililies mainlalned 
43, Toilet /aciiities. propeily consirueted, sutylieti. cieaneij 
44, Premises: persond/deaning items. lenmin-pfoofing 

PERMANENT FOOD FACIUT IES 
45. Floor, walls and ceilings: built, mainlalned, and clean 
46. No unapproved private homes/ living or sleeping quarters 

SIGNS/REQUIREMENTS 
47, Signs posted; last inspection tepott sivailabie 

COMPLIANCE & ENFORCEMENT 
48, Plan Review 
49. PeriTstS Available 

Received by (Print) i. k\(\ Title 

Received by (SignatureTHt^ 

Specialist (Print) Xpf^X^ 

. y < % ^ ^^^<A.A 
Specialist (S ignatursy 'X^ Re-inspeclion, Date: ^ / 



OBSERVATIONS AND C O R R E C T I V E ACTIONS 

f/hihr/hTV # CBA^rAA /fiicA /fA^ckky Ar r<̂ /̂v /fr^F^2rXS/y>A^ 
J / ^ v ^ ^ /nMiV'/f<^'kL f/Ti/^r /YA y^j A?tkt.A /AJ AXA^ A-^cy 

fZf\A i^TAhA^ y^/UA^^AA^^ A^ /X^'?^ 

Received by (Print) Title 

Received by (Signaturê  

Specialist (Print) 

-Z 
iaiist (Signature) Re-inspectlon Date: 


