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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION ,
. FOOD SAFETY EVALUA TION REPORT o
270 County Hospital Rd., Ste 127 Quincy, CA 85971 .
. 530) 283-6 of . Date of Inspection: =\ ‘\{ ‘ 1§
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See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT-OU( of Compliance

ln in compllance N/O = Notobserved " N/A = Not applicable COS = Correctad on-site  MAJ = Major violation

10. Proper cooking time & temperalures - o \
11. Proper reheating procedures for hot holding 1] \\
PROTECTION FROM CONTAMINATION N !
12. Relumed nd re-senvice of food - NN ;|
NN 43. Food in good condition, safe and unadulter aled \

_44. Food contact surfaces: clean and.sanilized
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LY L 1. Dewonsizalion of knowedge: food salely ceruficaton INNONNNWI e o S E s}-ca'mgiién'ce‘fwnmeaxﬁfzg;ra;gu;?n&mbn display

Food Safety {:3 Name: (&b - Exp.Date ,'z_\ l (9 L] AT Compiiance wilh Gul Oysier Regulations

L5 E‘M&PLOYEE HEAL-:T'H\& AVGIENIC PRACT(CES CONFORMANCE WITH -APPROVED PROCEDURES
- - - = ’ i 8, ized- process,
?< \\\\ 2, Communicable disease; teporting, restrictions & Y .""r ot b i & ;iecc?p Plan -
‘)’\ B gxi}zsé?:csharge from eyes. nose. and mouth . e CONIMER ADVISORY
- N 19 ‘Consumer adwsory ptovided for raw or Q
&, Proper ealing, lasting, -drinking or lobacco use RN \( undsrcooked loods .. .
PREVENTING CONTAMINATION BY HANDS / e
)( 5. i;-:znn::”cylean and properly washed: gloves used ‘ )( |20 Ticensed heatih care facillies/ public & privale
)< w 6. Adequale handwashing facilities supphied & \\\ ScheiprehibNed fmi;c:!;ﬁoe;egv ATER
R ] ‘access@e . A\ 21, Hol and cold waler available s
. TIME AND TEMPERATURE RELATIONSHIPS . Tem 1 0 ‘:Le.
S 7. Pioper hot'and coid holding temperalures LTG0 WASTE D!SPOpSAL
?( & ﬁ:r:oarzsa poblic heall anirf pracadsres & ‘ )( NN 22, Sewage and wasnawalerproperlydisuespd ] 1 l
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X 3. Phaper coalie 1ethacs N rodents, insecls, Dirds ERrM animals
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SUPERVISION ___ Far —out
24. Person in charga present and pefformis dulies .- E :

' 39, Thehndmelars provided ar;d accurabxe

PERSONAL CLEANLINESS - 40, meg clohs propeny used and stored -
25. Personai cleanliness-and hair restrdinls -~~~ 1= it 5 PHYSICAL FACiL T!ES
GENERAL FOOD SAFETY REQUIREMENTS 41, P!umbxng projer backiow devices -
: 42. Garbage and refuse properly disposed; iacnmes mamlamed

26. Approved thawing methods used, frozén lood
43, Toilet faciiies: propery constructed, supphied. cleaned

27, Food separated andprotected .~ . . )
28. Washing Iruits and vegelables ) L a4 P!emrs&c pevsma!lcieanmg items: vermin-proofing
29. Toxic substances propeny identified, stored, used ) “PERMANENT FOOD FACILITIES
FOOD STORAGE! DISPLAY/ SERVICE: . 45. Floor waus and ceilings: built, mairilameéd, and clean
30. Food storage: food slorage contamers :denle od . 46. No unapproved private homes/ living or sleéping quarters
31. Consumer self-service - © ) SIGNS/ | REQUIREMENTS
32. Food property abefed ¥ fionesty presenrec 1 47, Signgpostw !ast mspecuon repon available -
- COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENS!LSI LINENS

1 48, Plan Revrew

33, Nun{ood conlact surfaces clean ) .
34, Warewashing factities: installed, maintained, used: test strips 49, Permils Avafiable
35, EquipmenV/ Ulensils approved: instalied; clean; good repair; capacity X 50. Impoundment
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38, Adequa!e venmamn and ham des:gna!ad areas, use
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