
PLUWAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETY EVALUATION REPORT 
270 County Hospital Rd., Ste 127 Quincy, OA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 

pg J_of ^ 

Date or Inspection:. 3AsA/f 

FaHtitytdame Pt^X/^ /Cci^^^AUF <^AA<'/ ^'/t'OyC Phone N u m b e r ^ y - ^ c Y ? ^ / / P R i D # A f Z 

Petmit #: 16731977A ^̂ P D a t e : ; ^ / / / - Permit WM&Pc^jJ 
Typaof Inspection: 

f7:j'^A:A^ 
See reverse side for the code sections and general requirements that correspond to each violation listed below 

In <E In compliance N/0 = Not o b s e i v e d N/A • Not applicable COS • Corrected on-site MAJ s Major v iolation OUT'Out of Compliance 

N/O-N/AI COS OUT 

DEMONSTRATION OF KNOWLEDGE 
1. Demonstration ol Itnoeledge; looO sa/ely eemficalKxi 

Food Safety Cert Name: ^ ^. Eap.Dafe-v, 

CWP/FAP 7PAFv/iyy C_ 7/7/f-^ EMPLOYEE HEALTH > HYGIENIC PRACTICES 
^ 2. Communicable disease; reporting, restrictions 4 

^̂ ($$3 exclusions 
3. No discharae from eyes, nose, and mouth 
4. Proper eating, tasting, dnntexi or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed: gloves used 

ptoperiy 
6. Adequate fiandwashing lacililies supplied 4 
accessible 

In i wywk 
FOOD FROM APPROVED SOURCES 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hot ano cold rotd..ig temperatures 
8. Time as a public health control: procedures 4 

records 
9. Proper cooling methods 
10. Proper cooiunq time 4 lempefaliires 
11. Proper reheating procedures tor hot twidirxg 

PROTECTION FROM CONTAMINATION 
I 12. Relumed and re-serwce of food 

13. Food in good cowWion. safe and unadulterated 
14. Food contact surfaces: dean and samtiaed 

15. Food obtained (rom approved source 
X . 3 16. Coitlpliarice with shell stock tegs, condition, display 

17. Compliance with Gulf Oyster Regulalions 
CONFORIItANCE WITH APPROVED PROCEDURES 
18. Compliance with variance, specialized process, 
reduced oxygen padraging, 4 HACCP Plan 

CONSUMER ADVISORY 

COS OUT 

19. Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
20. Licensed heattti care fadlrties/ public 4 private 
schoois: prohibited toods not offered 

WATERmOT WATER 
21. Hot and cold water available 

Temp 
LIQUID WASTE DISPOSAL 

22. Sewage and wastewater properly disposed 
VERiWN 

SUPERVfSION i OUT 
24. Person in charge present and pwfetmt dubes 

PERSONAL CLEANLINESS 
25. Personal deanirness and tiak resitawb 

eaCRAL FOOD SAFETY REQUIR04ENTS 
s used, teen tood 

FOOD 8T0RAGB DISPLAY/SEWICE 
30. Food storage: ferod storage containers idenlified 
31. Consumer setf-senitce 
32. Food property labeleo ttnonesiiyptesenieo' 

E«/IP«4ENT/ UTENSILS/ LINENS 
33. Nonfood ponlad surfaces dean 
34. Warewashinq faciities: installed, maintained, used: test strips 
35. Equipment/ Utensils approved: installed: clean: good repair; capacity 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venMation and llgMng; desrgnaled areas, use 

39. Themnometefs provided and accurate 
40. Wiping aoths: property used and stored 

OUT 

PHYSICAL FACIUTES 
41. Ptumfamg: proper baciiflow devices 
42. Gartage and refuse properly disposed, laeitilies maintained 
43. Toilet facAberptopedyeanstnjeied.supptled. cleaned 
44. Premises: personal/deaning ilerw: vemtin-proofmg 

PBtMANENT FOODFACILITieS 
45. Floor, walls and ceiings: builL maintained, and dean 
46. Wo unapproved private homes/ living orsteepcig quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last Inspection report avaHalile 

COMPLIANCE & ENFORCEMENT 
a. Plan Review 
49. Permits Avalable 
50. kripourtdment 

Received 

Received by (Signalure) 

Title 

Re-inspection Date: 



Facility Name t /Zc3^(yyu/a77^C F x ^ 7 ^ 
Dale uf Inspeclion: 

OBSERVATIONS AND CORRECTIVE ACTIONS 

f^77) <I?eCAe7n<7i !}^y ^ 7^ POPT/S^ 

M ^ y y y ^ y y ^ y 7>FsA7L9Ar/p f/Ay f y /zpy 

7/^zj^y/7 y) 

/^AcmMy^ <PPLA-C^0S^AP^. /U^J^ /fyyy^ 
SCA tAA/y 76^^07. A^ /jy T^TA j7j/iyJ77A^ 7/^7^77 TATccVc^/p 0^0:7^. 

Received by (Print) Title 

Re-inspection Date: 


