
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 

pg l.o\.t-

Date of Inspection:. 

Facility Name 'PC^^C^ Phone Number '7^^::^'^^ PRID# 

Pem)«#:/ j ^ / ^ ^ Exp Date; ^ / / / ; Permit Holder S'/MUJ'?^ /f/l-Zgi^/^iyU^ 
Trae of Inspection: 

See reverse side 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 " Corrected on-site MAJ B Major violation OUTeOut of Compliance 

WO-N/A COS MAJ OUT 

OEMONSTRATiON OF KNOWLEDGE 

Food Sal 
1. Demonstration of Xnowtelge: toufl safety certificatoi 

Exp. Datâ  

^ f EMPLOYEE HEALTH &m EMPLOYEE HEALTH AHYGIENIC PRACTICES 
1 ^ 2. Communicabie disease; reporting, festriclions& 

exclusions ' 
3. No disctiarae Irom eyes, nose, and mouth 
4. Proper eating, taaing, dnnteig or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
3. Hands dean and property washed; gloves used 

property 
6. Adequaie handwashing facilihes supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and coid holflirtg lempefalures 
8. Time as a public heallh controi; procedures & 

records 

M J K/O-NrA UAI 
FOOD FROM APPROVED SOURCES 

1 
z: 

15. Food obtaxied trorn approved source 
16. Cowptiance wiih shea stock tags, condilkm, display 
IT. Coiwpliahce with Gu» OwterRequtalions 
COiyORMANCE WITH APPROVED PROCEDURES 
18. Compliance with variance. spMalized process, 
reduced oxygen padrafling, 5 HACCP Plan 

)1 

CONSUMER ADVISORY 

COS 1 MAJ 
our 

19. Consumer advisory provided lor raw or 
undercooked kxxls 

Highly Susceptible Populations 
20. Llcer«ed heailh care laaiilies/ pubTic & private 
schools; prohibited loods not offered 

WATETOHOTWATER 
SSI 21. Hot and cold water availMile 

Temp 

t a 5 5 ^ 
LIQUID WASTE DISPOSAL 

22. Sewage and wastewater properly disposed 

GBtatAL FOOD SAFETY REQUIREMENTS 
26. Approved itiavwig methods used, fctaerilood 
27. Food separated and protected 
28. Washing Iruits and vegetables 
29. Toxic substances properly identilied. stored, used 

FOOD STORAGB DISPLAY/SERVICE 
30. Food storage; food storage containers identilied 
31. Consumer setl-service 
32. Food property raSelWSftonesliifpresenllw' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Non/ood contact surfaces dean 
34. Warewashing facillies; installed, maintained, used; lest strips 
35. EquipmenU Utensils approved; instaHed; clean; good repair; capacity 
36. Equipment, utensils and linens; storage and use 
37. Vending machines 
38. Adequale venblation and llghdnq; desrgnaied areas, use 

41. Plumbmg; proper bactdlow devices 
41 Garlape and rehrse properly disposed, lacititiesrtiainlained 
43. Todet tadiiies; property construeled, supphetL cleaned 
44. Premises personaWeaning items: venniti-proohng 

PBWAMEWT FOOD FACIUTIES 
4&Floof. waits and ceiBngsibuilLihairilaiiied. and clean 
48. Ito unapproved private hornes/living or sleeping quailers 

SIGNS/REQUtREMENTS 
47. Signs posted; last inspection report availalite 

COMPLWNCE & ENFORCEMENT 
48. Plan Review 
4S.PsrinilsAva(atile 

Received by(Phnt) \Vi,u\ -̂ ^ e ^ C ^ ntle 

Received by (Signature) - V ^ C ^ M CJC'V ("V)EE)( f f . N 

Specialist (Print) SpecialisUSignature) Re-Inspection Date: 


