
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETY EVALUATION REPORT 
270 County Hospital Rd., Ste 127 Qulncy, CA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: 

Facility Name: L/^/U/ ^ i >h4^'/r/i^/^ Phone Number ^ ^ - ^ ^ C 
Facility Site Address //^-K" ^ ^ '/<;y/!A Citv: ^^itAvY/! ZiD ^y^y^Z •'PRiD# /yz^ 

Permit #:/'-/-/^^^Z? ^^'^^ Z/^'//f ^ ' ^ - ^ /ZZ^-CCb^ 
Type of Inspection: 

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

In = In compliance N/0 = Not observed N/A ^ Not applicable C O S B Corrected on-site MAJ = Major violation OUTBOut of Compliance 

cos OUT 
DEMONSTRATION OF KNOWLEDGE 

1. Demonsirolion ol jcnowledge: iood saTety eertificalion 
Food Safety Cert Name; Exp, Oats 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease; reporting, reslriclions & 
exclusions 
3. Nodisdiarge Irom eyes, nose, and mouth 
4. Proper eating, tasting, dnnking or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly vrasrted: gloves used 

property 

M 1 li/O-N/A 1 cos 1 MM 1 OUT 
1 FOOD FROM APPROVED SOURCES 

15. Food Obtained from approved source 

X IS. Compliance with shell slock tags, condition, display 

V 17. Compliance with Gull Oyster Regulalrons 

/ CONFORMANCE WITH APPROVED PROCEDURES 

y 
18. Compliance with vanance. specialized process, 
reduced oxygen packaqinq, S HACCP Plan 

CONSUMER ADVISORY 

X 
19. Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 

XJ 
20. Licensed health care facilities/ public & privale 
schools: prohibited foods not offered 1 

GENERAL FOOD SAFETY REQUIREMENTS 
26. Approved ihawing rneltxxit used, frozen lood 
27. Food separated and protected 
28. Washing Iruits and vegetables 
29. Toxic substances properly jdentiriad, stored, used 

FOOD STORAGB DISPLAY/ SERVICE 
30, Food storage: food storage containers identified. 
31. Consumer self-serviea 

32. Food property labefetri honestly preseniiso' 
EQUIPMENT/ UTENSILS/ LINENS 

33. Nonfood coniacl surfaces dean 
34. Warewashinq faciiiiies: installed, mainlained, used: lesi strips 
35. Equipment/ Ulensils approved, installed; clean; good repair; capacily 
36. Equipment, ulensils and linens: storage and use 
37. Vending machines 
38. Adequate venikation and lighting: designaied areas, use 

41. Plumfamg: prooer bacKflow devices 
42. Garbage and refuse properly disposed: facilities mainlained 
43. ToMet (acWes. property consirucied, supplied, cleaned 
44. fYemises: personal/cleaning Hems, vermin-proofing 

fkERMANENT FOOD FACILITIES 
45. Floor, walls and ceings: built, mainlained, and clean 
46. No unapproved privale homes/ living or sleeping quarters 

SIGNS/ REQUIREMENTS 
47. Signs posted: lasi inspection report available 

COMPLIANCE 4 ENFORCEMENT 
48. Plan Review 
49.Perm4sAva8able 

Received by (Print) _ £ ^ ' T \ i r v > K b n Title ^ 

Received by (Signature) K :̂;-̂  U'lAc-il 
Specialist (Print) /^^Z 

N ' ^ y i 
specialist (SitjnakiFeT 

f ^ K y ^ ^ 
Re-inspeclion Dale: / 


