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

Facility NiamP PL '^O fV/iJl:?U /^/9//S'af ( T ^ Phone Number " i ^ T ^ / 
Facility Site Addfess: / F p ^ S/- Citv: / C^4irr Tsa lr^:^J. t 

PRID# /'y^B 

Permrt 902 CExp Date: Permit Holder/^r;^X/9 
Type of Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed tielow 

In * In compliance N/0 = Not observed N/A » Not applicable COS " Corrected on-site MAJ > Major violation OUT»Out of Compliance 

N/O-N/A COS MAJ OUT 

OEMONSTRATION OF KNOWLEDGE 

Food Safety Csit Nanu: , . 

' EMPLOYEE HEALTHS 

1. Deflxwstfation of knwuletige; taid safety cemlicahon 
Eip.Dats 

4 HYGIENIC PRACTICES 
2. Communicable disease: reporting, restriclions 4 
exclusions 
3. No discharge trom eyes, nose, and moulti 
4. Proper eating, lasting, dnnlung or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and property washed; gloves used 

properly 
6. Adequate tiandwas.ning laciiities supplied 4 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and coid hotdJig temperatures 
8. Time as a public health controi; procedures 4 

records 

In i N/O-NJA cos ! MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

15, Food obtamed from approved source 
16. Compliance with she* stock tags, condition, display 

% 17. CompHance with Gu« Oyster Requlalroos 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Corpptiance with variance, spectaiized process, 
reduced oxygen oackagirKi, 4 HACCP Plan 

CONSUMER ADVISORY 
19. Consumer advisory provided lor raw or 
undercooked loods M 

Highly Susceptible Populations 
20. Licensed hea/lh care lacililres/ public 4 private 
schools: prohibited loods not offered 

WATER/HOT WATER 
21. Hoi and cold water available x 

Temo 
LIQUID WASTE DISPOSAL 

22. Sewage and waslewaler properly disposed | ! | 

GENBtAL FOOD SAFETY REQUIREMENTS 
26. Apprwedthavvingrnelhcid* used, teen lood 
27. Food separated and piolecled 
28. Washing (luits and vegetables 
29. Toxic substances property Ideiiliried. stored, used 

FOOD ST0RA6B DISPLAY/ SERVICE 
30. Food storage: tood Mowge conlainers Menfilied 
31. Consumer seO-sennce 
32. Food properly labefetf 4 ftoneanypresenllw' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood contact surfaces dean 
34. Warewashinq fadlilies: InslaHed, mainlained. used; lest strips 
35. Equlpmenl/ UlensHs approyed; mslalled; clean: good repar; capacity 
36. Equlpmenl, ulenslls and linens: siorage and use 
37. Vending machines 
38. Adequate venlkaiion and llghdrvi; desrgnaied areas, use 

41. Pkimfagigiprooefbackllow devices 
4tGart»agearkliefi>se property disposed: tacMMesrtiamlained 
43. ToamfaiaMies: properly consltueled, supplied, cleaned 
44. Prerrases; personal/cieaning Hems veimiri-proofing 

PBMANENT FOOD FACILITIES 
45. Floof. walls and ceiUnflsi bullL maintawed, and dean 
46. No unapproved privale homes/ living or sleeping quarters 

SKSNS/REQUIREMENTS 
47. Sk 

COMPLIANCE 4 ENFORCEMENT 
48. Plan Review 
49.P8rmltsAvatat)le 

Received by ^^^^^\^S^IY:} A^,^- ..i^tL^^^fcAv^ 

Received by (Signature) \ 

Specialist (Print) ^ X Specialist (Signature 

7̂  

Re-lnspeclion Date: 


