
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUATION REPORT 
270 County Hospital Rd., Sle 127 Quincy, CA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 
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In = In compliance N/O » Not observed N/A » Not applicable C O S • Corrected on-site MAJ » Major violation OUTaOut of Compliance 

cos I MU I OUT ' In I MO-NIAI COS MAJ OUT 

FooC Safety Cart Naitis: 

DEMONSTRATION OF KNOWLEDGE 
1. Demonstration ol knowisdge: loodsalaty cemfiealion 

ty cart naitis: , , i : Exp. Data 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 7 
2. Communicabie disease; leporting, restrictions & 
exclusions 
3. No discliafge Iroin eyes, nose, and mouth 
4. Proper aalina, lasting, drinlung or lobaeeo use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands dean and property washed: gloves used 

prepay 
6. Adeguale handwashing lacililies supplied 4 
accessible 

TIME AND TEMPERATIWE RELATIONSHIPS 
7. Proper hot and cold hotdng temperatures 
6. Time as a public health control; procedures 4 

records 
9. Proper cooiinq meinods 
10. Proper cooxihg time 4 iemperatures 
11. Proper reheating procedures lor hoi holdin j 

PROTECTION FROM CONTAMINATION 
12. Returned and meermce «f food 
13. Food in good condition, sate and unadi/terated 
1A Food contact surfaces: dean and sarafeted 

In^WO-rUA 
FOOD FROM APPROVED SOURCES 

15, Food obtained from approved source 
K. Compliance with she* stocK lags, condition, display 
17. Comfmanee with Gud Oyster fleguiatrons 
CONFORMANCE WITH APPROVED PROCEDURES 
IS. Convfianca w<?h variance, speciatoed process, 
reduced oxygen pacAaa,nci. 4 HACCP Plan 

CONSUMER ADVISORY 
19, Consumer advisory provided lor raw or 
undercoolred foods 

3 
Highly Suscaptlble Populations 

20. licansed headh cate lacMes/ public 4 private 
schools: prohibiled loods not offered 

WATERrtfOT WATER 
2t. Hot and cold water available 

LIQUiO WASTE DISPOSAL 
22. Sewage and wasiewaler properly disposed 

VERMIN 
I i - i 

23 r*o rodents, insects birds or ar.imeis 

SUPERVinON 
24. Person in chaiqe preseiH and gerfaiina<lu>es 

OUT 

PERSONAL CLEANLINESS 
M- Therwonwiers providad and atcuraie 

25. Personal cleanliness end hek lesiraiMi 
40. Wiping clolta' property used and aorad 

OagRAL FOOD SAFETY REQUIREMENTS 
26. Approved ihawinc meliwdt used, tnaeen toed 
27. Food sepaialed and piolecled 
24. Washing (nrits and vegetables 
29. Toxic subsiances property Idenlifed. slorsd, irsed 

FOOO STORAGE/ DISPUY/SERVICE 
30. Food storage: food storage eonlainera identified 
31. Comumer self-service 

32. Food property faeefcd Sflonesifypresenrstf 
EQUIPMENT/ UTENSILS/LINENS 

33. Nonfood contact surfacas dean 
34, Warewashinq facilities: InstaBed, maintained, used: lesi strips 
35. Equipment; UlensHs approved, installed: clean; good repair: capacily 
36, Equipmeni, utensils and linens: storage and use 
37. Vending machines 
38, Adequate venlitation and Hghdnot.deswnaied areas, use 

PHYSICAL FACILITIES 

OUT 

{ 41. Plumbcig: proper bacirBow devices 
4tGa>>M9e»dwfiise properly disposed, faalitlesfnamlained 
43. Tdlat faciBbes'. properly oonsinicled, supplied, cleaned 
iAPnemisa* 

FOOOFACIUTIES 
45. Floy, walls arKl(Mllirigs:bullLrBainlarr>ed, arid clean 
48. No unapproved privata homes/ iving w slaeoing quailers 

SIGNS/REQUIREMENTS 
47. Signs posted; last Inspection reporf avaNafale 

COMPLIANCE i ENFORCEMENT 
48. Plan Review 
41. Permits Available 
50, Impoundmeni 
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