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

P9 

Dale of l n s p e c l l o i i : / £ 2 Z 5 x ! 7 / / * 

TTUTrZyZl- I Permil Holder: ^/0/Ux:SZ^ A//GA//- TTOOA//JT^ I ^^^^"^'"^P^ 

Facility Name; 
Facility Site Addi 

Permit #: /V /V t^ /><^ Exp Date: . y 1 ^ ^ ^ / / ^ ^ / - ; , ^ 5 ; F ^ J ; / : ; ^ . 
See reverse sicJe for the code sections and general requirements that correspond to each violation listed below 

In ^ In compliance N/O = Not observed N/A ^ Not applicable COS s Corrected on-site MAJ = Major violation OUT̂ Out of Compliance 

ki I N/O-N/A 1 { COS 1 MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

1 1. Oemonstrabon of knowledge: food safely ceruricalion 
Food Safety Cert Name: p'^/<^C?//V^ Exp. Date 

EMPLOYEE HEALTH & HYGIERIC PRACTICES 

V'̂  t$$^$$$3 2. Communicable disease: reporting, restrictions & 
exclusions 

X | j 3. Nodisdiarqefromeyes. nose, andrrxjulh 
1 1 4 . Proper ealino, tasUno, dnnkinq or lobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and property wasrfed; gtoves used 

property 
6. Adequate handwashing lacilities supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 

1 7. Proper hot and coid holCno temperalufes 
8. Time as a public health conirot; procedures & 

records \ 
9. Proper coolinc methods 
10. Proper coown-g lime 4 temperatures 
11. Proper rehealinq procedures lor hot holding 

PROTECTION FROM CONTAMINATION 

12. Returned and re-service of food 
13. Food in good condition, safe and unadulterated 

1 1 i 14. Food coTrlact surfaces: clean and sanitized 

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

15. Food obtained from approved source 
I A 16. Compflance with shetl stock tags, condition, display 

17. Compliance with Gulf Oyster Regulations 

f CONFORMANCE WITH APPROVED PROCEDURES 

K 
18. Compliance with variance, specialized process, 
reduced oxygen oackaqing, S HACCP Plan 

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

1 Highly Susceptible Populations 
20. Licensed health care facilities/ public 4 private 
schools: prohibited loods not offered 

WATER/HOT WATER m 21. Hot and cokf water available y . « 
Tem /XO Y 

' , LIQUID WASTE DISPOSAL 

SUPERVISION 
24. Person in charge present and periontis duties 

OUT 

PERSONAL CLEANLINESS 
25. Personal cleanliness and hair restraints 

GENERAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing mebwds used, frozen lood 
27. Food separaied and profecled 
28. Washing Iruils and vegetables 
29. Toxic substances property iderHir»d. slofed. used 

FOOD STORAGB DISPLAY/ SERVICE 
30. Food storage: food storage containeis Identified 
31. Consumer self-service 
32. Food property labetetf 4 honesftypresenileo' 

EQUIPMENT/ UTENSILS/LINENS 
33. Nonlood contact surfaces dean 
34. Warewashinq facaHies: instiled, maintained, used: lest strips 
35. Equipment/ Ulensils approved: installed: clean; good repair; capacily 
36. Equipmeni, ulensils and linens: storage and use 
37. Vending machines 
38. Adequale ventilation and ligMInq; designaiad areas, use 

39. Tnermometers provided and accurate 
40. Wiping cloths: property used and stored 

OUT 

PHYSICAL FACIUTIES 
41. Ptumtxng. proper backflow devices 
42. Garbage and refuse property ilisposed: facililies mainlalned 
43. Toiiet facilities, property consirueied, supplied, cleaned 
44. Premises: personal/cfeanmg items: vemtin-ptoofing 

PERMANENT FOOD FACIumES 
45. Floor, walls and ceifmgs: bullL mainlamed, and dean 
46. No unapproved private homes/ living or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; last inspection report availatile 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permits Available 

Received by (Print) Title 

Received by (Signature) 



6f^cr/$ 4 ^ . ; ^ 
Pg A of Z 

D a t e o f i n s D e c t i o n : 'Z-YV^AT/^^ f'^" — • —• — ^ •* ' 

Pg A of Z 

D a t e o f i n s D e c t i o n : 'Z-YV^AT/^^ 

OBSERVATIONS AND CORRECTIVE ACTIONS 

f/) O'^/Aj/yf osnzrA?eof /ayJ /z^yy^T^ /^/WYAY Ap^cAy^t/ 

/Y/n^(Z(^^ CA/idP C^Mf/AY J / rAii.Y Y ^ / ^ ' A J A A ' . ^ ^ / L / ^ 

A^A/p- ^rA{f eg 3 

f^y) fUfA?H (TP^d (ZJCZ. /Jiy^M/L To /ir (Ao A'oAA^A^J^f^, 

A^/^cA^Aj A/P/Az:'--A'L Az^cAtcr^jy^A^^-sr 

nA YofiJi:rZ4 Ai^:^/^Yr(' AAI^AY^-TZTA/^JI^^^ 

Received by (Print) Title 

Received by (Signature) 

Re-inspecllon Date: 


