
PLUMAS COUNTY 
ENVIRONMENTAL tlEALTnOnnSiON 
FOOD SAFETY EVALUATION REPORT 
270 County Hospital Rd., Ste 127 Quincy, CA 95971 
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pgJ_of_i_ 

Date orinspectioii:. 

Fac«,yM.me- '^I>JSM^J Phone Number R 5 / - ^ PR ID* B 

"""" —>" r^'" •• 
Permit*: / S ^ ^ ^ ^ v E x p O a t e : / / / ^ ^ , 

B ^ i t Holder J ^ A ^ , TnJ^f/^(^UJJA^ {/A:, 
lype of Inspection: 
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In = In compliance N/0 = Not observed N/A = Not applicable COS • Corrected on-site MAJ = Major violation OUT̂ Out of Compliance 
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2 1 
OEMONSTRATION OF KNOWLEDGE 

f Footf S»f*ty Cart Nanjj; 
1. Demonstfalion of knowtgige: food safety semiicaticm 5SJS5SJ8SSS 

Exp. Oats 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. CommunicabiB disease: feporting, restrictions & 
exclusions 
3, Nodisdiarge Irom'eyes. nose, and moulti 
4. Proper ealina, tasting, drinXiog or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and property washed: gloves used 

property 
(. Aderjuate handwashing facilities supplied & 
accessible 

13a: 
TIME AND TEMPERATURE RELATIONSHIPS 

7. Proper hot and co>j hotdng teraperatures 
6. Time as a putsiic health controi; procedures & 

records 

ki WO-WA cos MAJ OUT 
FOOD FROM APPROVED SOURCES 

15, Food obtained from approved source 

V/ TC CoflipiiarKewilh shel stock tags, condition, display 
/iT, 17, tXimpliatKa with Gud Oyster Regulations 
/ " CONFORMANCE WITH APPROVED PROCEDURES 

X 
It. Compliance wim variarKe, spar^bed process, 
reduced oxygen packaging. & HACCP Plan 

CONSUMER ADVISORY 

X 
19, Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 

1 >5 
20. Licensed heath care'acities/public & private J 
schools: prohibited loods not offered t 

WATER/HOT WATER 
21. Hoi and cold water available 

LIQUID WASTE DISPOSAL 
Temp -ym W 

22. Sewage and wasiewater properly disposed 

28, Appfovedftawing methods irsed.teiwlood 
27, Food separated and protected 
2g. Washing fruits and vegetables 
29, Tdxic substances properly idenolied. slored. used 

FOOD STORAGE/ DISPLAY/SEfMCE 
30, Food storage: Ibod storage eentalneisideniified 
31. Comumerself-sefvice 

32, FpodptopetlylaBalerfSiloflesaVptBSBntbo' 
EQUIPMENT/ UTENSILS/LINENS 

33. Nonfood contact sur/acss clean 
34. Warewashing facililies: installed, wainlained, used: lest strips 
35. Equipment; Utensils approved; installed: clean; good repair; eapacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlkatien and tighdng; designaied areas, use 

ttGartiage arte reftiseprppeiN disposed; faciliesiiiainlairied 
43.Taltetfaciliiies:gio|)eity eoMiwaea. supplied, ciaaned 

PERMANBtT FOOD FACILITIES 
45. Floor, vraWsand ceilings: buitt. maintained, andcfean 
4S, No unapproved private homes/ tving or steeping quarters 

SK3NS/REQUIREMENTS 
47, Signs posted: last inspection report availatile 

COMPLIANCE 4 ENFORCEMENT 
4t. nan Remew 
49. Pgrmils Available 
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