
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 or Inspection:, 

FnriiiiyNnme 7/ ^ rJQ ^ /M l^/i^/AM^CVPhone Number <?^?^/. " 4>^P?<-pR ID # /T^p. 
Parilih, Cito fifWroee- O f i . / J , A/,^^Zj^sir ^ Citv: C* C,/ ^ Tin 9^A'/^ i 1-

• Permit Holder / ^ . V / C ^ ( ^ ^ ^ f i - i c T 
Tyoe of Inspection: 

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

In s In compliance N/O = Not observed N/A » Not applicable COS • Corrected on-site MAJ = Major violation OUTsOut of Compliance 

N/O-NtAI COS MAJ OUT 

5E 
OEMONSTRATION OF KNOWLEDGE 

Pbod Safs^Cert Nam*:. 
1. Demonstration ol Knowtstige; kxx) safely cemficalKxi 

EMPLOYElHEALTH A HYGIENIC TICES 
2. Convnunicaljte disease; reporting, restriclions & 
exclusions 

I 3. No dlsdiarge from eyes, nose, and moulh 
4. Proper eating, tasting, dnnteig or loliacco use 

PREVENTING CONTAMINATION BY HANDS 

In 1 ruo-N/A cos MAJ OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtaared from approved source 

y- It; CoR̂ dance with sbei slock tags, condition, display 

y 17. Compliance mlh Gulf OysterRegulations 
CONFORMANCE WITH APPROVED PROCEDURES 

y 
18. CompliarKe wrtn variance, specialized process, 
reduced oxygen packaging, 8 HACCP Plan 

CONSUMER ADVISORY 

y 
19. Consumer advisory provided lor rawer 
undercooked loods 

HIglrty Susceptible Populations 

PERSONAL CLEANUNESS 
25. Personal deaiiness and hair lestraiiis 

GBIERAl FOOD SAFETY REQUIREMENTS 
26. Approved ttiawingmellwds used. Irozenlood 
27. Food separated and protected 
28. Washing Iruits ar>d vegetables 
29. Toxic substances propeity identifred, stored, used 

FOOD STORAGE/ DISPLAY/ SEWICE 
30, Food storage: (ood storage containers identified 
31. Consumer sed-service 
32. Food properly labefetfSftonesiiypresenibo' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Non/ood coniad surfaces dean 
34. Warewashinq laciilles: installed, marnlained, used: lesi strips 
35. EgulpmenU Uiensils approved; wstalled: clean: good repair; capacity 
36. Equlpmeni, utensils and linens: slorage and use 
37. Vending machines 
38. Adeguale venWaiion and llg/itinq: desrgnaied areas, use 

48. Wrpmg aoit«: property used and stored 
PHYSICAL FACtUTtES 

41. Ptumbcig: proper hackltow devces 
42. Gartapearvl refuse property disposed, tadtities maintained 
43. Torietfacibes-.pfooeityconatiueled, supplied, cleaned 
44. Premises persor\al/cieaning jterw vermin-proofing 

PBtMANENT FOOD FACILITIES 
45. Floof. wate and ceings; builL maintaiBed, and dean 
48. No unapproved privatatiofnes/Irving or steeping quarters 

SIGNS/REQUIREMENTS 
47. SIgiia posted: last inspection report avadatile 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
48.P8fmil$Avatal)le 

Received by (Print) 

Received by ( S i g n a l u r e ) ^ - ^ ! ^ ^ ^ 

Signature)/ / Re-inspection Date: 


