
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA HON REPORT 
270 County Hospital Rd., Ste 127 Quincy, CA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 Date or Inspection:. 

Facilifv Name ^ / / / ^ ^ A t^y^C^-U / ^^/^^ 

Farililu QilD aHHroce- 7 /> MCf \/ li i Citv 
Phone Number '^dC-^^'^'r'' 

^ 7in '^/:^:t'Z. 
PRID# 

, f 
Permit #: d^^P Date: O / / / 

Permit Holder: (^/^/tctP c/TA u LL<:~ 
Type of Inspection: 

w _ , . 7 1 

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 OUT^Out of Compliance 

In i N/O-N/Aj 1 COS j MAJ 1 OUT 
OEMONSTRATION OF KNOWLEDGE 

I 1 . Demonstratton of knowledqe; food safely ceraficafion 

' EMPLOYEE HEALTH & HYGIENIC PItACTICES 
V &$Ji5$iJ:3 2. Communicable disease: reporting, restrictions & 

excluaons 
3. No discliarqe from eyes. nose, and rrwuth 
4. Proper ealinq, lastinq, dnnking or tobacco use • • • 1 

f PREVENTfNG CONTAMINATION BY HANDS 
5. Hands clean and properly washed; gloves used 

properiy 
6. Adequate handwastnng lacilrties supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper riot and cold toldinq temperatures 

/ 8. Time as a public tiealth controt; procedures S 
records 

y —r 9. Proper cooiinq methods 

uV 10. Proper coosirvg time i temperatures 

y 11. Proper rehealinq procedures lor hot holdirv̂  
' PROTECTION FROM CONTAMINATION 

X I 1 12. Returned and rs-service of food 
13. Food in oood condition, sals and unadulterated 

' 1 J 14. Food conlact surfaces: dean arxisanrtized X 

lUO-N/A 
FOOD FROM APPROVED SOURCES 

15. Food otilained from approved source 

X 
16, Compliance wilh shell sloclt tags, condillon, display 
17. Compliance with Gull Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance wirh vanance. specialized process, 
reduced oxygen packaging. 5 HACCP Plan 

cos MAJ OUT 

CONSUMER ADVISORY 
19. Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
20. Licensed healiti care lactlilies/ public & private 
schools; prohibited loods not offered 

WATER/HOT WATER 
21. Hot and coW water available 

Temp. 
LItaUID WASTE DISPOSAL 

22. Sewage and wastewater properly disposed 
VERMIN I r 

GENERAL FOOD SAFEH REQUIREMENTS 
26. Approved thawnq methods used, frozen food 
27. Food separated and protected 
28. Washing Imils and vegetables 
29. Toxic substances properly idenlified. stored, used 

FOOD STORAGB DISPLAY/ SERVICE 
30. Food storage: food slorage containers idenlified 
31. Consumer sen-service 

32. Food properly labefefl i honestly presenneo' 
2: 

EQUIPMENT/ UTENSILS/ LINENS 
33. Nonfood conlact surfaces dean 
34, Warewashinq laciiiiies: Installed, maintained, used: lest strips 
35. Equipment Ulensils approved; installed; clean; good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlilation and llgNInq; designaied areas, use 

41. Plumbmg; proper bacltfiow devices r>< 
42. Garttage and refusejxoperly disposed: lacillties maintained 
43. ToOet laciWies. properiy constructed, supplied, cleaned 
44. Premises: personal/dearung Hems vertnin-proofmg 

PERMANENT FOOD FACILITIES 
45. Floor, walls and ceilings: built, maintamed, and dean 
48. No unapproved private homes/ living or sleepLnq quarters 

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

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permtis Available 
50. Imooundmeni 
51. Permit Suspension 

^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 
Received by (Print) \\^C^^,^ \\h^Xprf\^ rule 

Received by (Signature) 

Specialist (Signatui Re-lnspecllon Date: 



-my--"-"— 

Pg o( < ^ Facility Name: 

Dale of liispeclioii:.^ 

OBSERVATIONS AND CORRECTIVE ACTIONS 

f^h) Wmc-^^vy m/j&^Tl^^. /W^w^'M. Qcm aP/l^jr^u^ 


