PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 85971
FAX (530) 283-6241

pg 1 of =2

e

Date of Inspection:_(o / 257/ [

it Site Add(ESS CO \Clow C\ G v 10 ‘ (‘j) CI()’ (.22 O VL~ le Q So( ‘ [
5 ;~ I S ) 9\ EXP Date: P it Hol C f ( 2 lype of ’nSpBCﬁOﬂI
n ‘k ‘ : 5// /l(‘: erm" oaer- o VV);{‘ RAl C VW)l Cw l?\C:/) p —*»A\(\‘,

See reverse side for the code sections and general requirements that correspond to each violation listed below
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25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backfliow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse propery disposed; facilities maintained

27. Food separated and prolected

43. Toilet facilities: properly constructed, supphied., cleaned

28. Washing fruits and vegetables

44. Premises; personalicleaning items: vermin-proofing

29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceilings: built, maintained, and clean

30. Food storage: food storage containers identified

46. No unapproved private homes! living or sleeping quarers

31._Consumer self-service

SIGNS/ REQUIREMENTS

32. Food property labefed & fonestly presented’

47. Signs posted; last inspection repont available

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonfood contact surfaces clean 48, Plan Review
34. Warewashing faciiities; installed, maintained, used: test strips 48. Permits Avallable
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51, Permit Suspension

37. Vending machines

38, Adequale ventilation and lighting; designated areas, use
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