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

pg l-of. 

Date or Inspection: 

Facility Name: /Lr>c/Q^ F^JlTf/Z/^/Jicl^ /^Sy^CJ:^.^-/' Phone Number - P R I D # /99 

Permit # / f y 7^90/ Exp ^^^S'/'?//^ Permll Holder S79/i'A<^^ / ^ ! ^ X - c t 
Type of Inspection: 

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

In " In compliance N/O = Not observed N/A • Not applicable C O S " Corrected on-site MAJ s Major violation OUT>Out of Compliance 

In \A I i cos { MAJ 1 OUT 

DEMONSTRATION OF KNOWLEDGE 
1 l.Demonstreaon of knowledge: tend safety cendicalioa 

'FoSd Safety Cert Nam*: ^ /] ^ Exp. D a t 9 , _ / ^ , 

EMPLOYEE HEALTH & HYGIENIC PRACTICES ' ' 
X / K ^ ^ ^ 2.Cormunicabtedisease:reporting,reslriclions& 
r\vK$c$$vj exclusions 

' X \ 3. No dischafge from eyes, nose, and moulh 1 4. Proper eafing.iaslinq. drinking Of tobacco use 
' PREVENTING CONTAMINATION BY HANDS 

S. Hands clean and propeify v»ashed; gloves used 
properly 

X-
6. Adequate tiandwashing facilities supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper tiol and coid twlding temperatures 
8. Time as a public health control: procedures & 

records 
9. Proper cooling methods 
10. Proper cooldng lime & temperatures 

Of 11. Proper reliealing procedures for hoi holdlrvg 
PROTECTION FROM CONTAMINATION 

V ' ! 12. Returned and ie-seirce of food 
13. Food in oood condiNon, sale and unadulterated 

1 14. Food contact surfaces: dean and sanitrzed 

M j N/O-N/A COS 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

1 15. Food obtained from approved source 
16. Compliance with shell slock lags, condition, display 

\ 17. Compliance wilh Gulf Oyster Reoulations 
CONFORMANCE WITH APPROVED PROCEDURES 

>^ 
18. Compliance with variance, specialized process, 
reduced oxygen packaging, 5 HACCP Plan 

r CONSUMER ADVISORY 
19. Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
20. Licensed health care facilities/ public S private 
schools: prohlbHed foods not offered 

WATER/HOT WATER 

m 21. Hot and cold water available / ^ 
Temo / AC r 

1 

LIQUID WASTE DISPOSAL 
22. Sewage and wastewater properly disposed | | | 

VERMIN 

CBIBtAL POOP SAFETY REQUWEMENTS 
26. Approved thawing methods used, frozen lood 
27. Food separated and protected 
28. Washing tniits arrd vegetables 
29. Toxic substances property identiBed. stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: lood storage containars identitied 
31. Consumefsell-servrce 
32. Food property labelwfitftonesnV presentee' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood contact surfaces clean 
34. Warewashinq tacililies: installed, maintained, used: lest strips 
35. Equlpmeni/ Ulensils approved: installed: clean; oood repair; capacily 
36, Equipmeni, ulensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiation and lighdnq; designaied areas, use 

41. Ptumfamg; proper baddlowdevces 
42 Gartwfie and lefiise property disposed, facilities iTBintaned 
43. Todet facBber property constructed, supplied, cleaned 
44. Premises, personal/tleaning Hems: vefliwHiroofing 

PBOUNENT FOOD FACRJTIES 
45. Floor, walls and ceings; bullL maintained, artd dean 
46. No unapproved private homes/tying or steeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; last inspection report avaBabte 

COMPLIANCE A ENFORCEMENT 
48. Plan Review 
49.PermilsAva«able 

Received by (Print) 

Received by (Signature) XA^^^I ̂  PL lU/ 
Spedallst (Print) Re-inspectlon Date: 


