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

Pfl i-Of-J-

Date or Inspection: 

FariiitviMnmo (.-A/^ay CXtFty^ /p^C^ (f^X) PhoneNumber W^-/03f PRID# /B9 

Pefmrt#:/^y:^-^^_^ Exp D a t e : / / / ^ ^ Permil Holder '^V UiTA/Tf A^i^cAhe^ 
^pe of Inspection: 

/ ^ ^ ^ > - - -

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

In " In compliance N/0 = Not observed N/A » Not applicable COS • Corrected on-site MAJ = Major violation OUTnOut of Compliance 

In j MO-N/A 1 1 cos 1 MAJ 1 OUT 

DEMONSTRATION OF KNOWLEDGE 

%\ i 1.DerTX3(islf8tion of knci«iiledge:tood safety certification 
FoodSa»#ty 

• EMPLOYEE HEALTH 4 HYGIENIC PRACTICES 
2. CommunHabIs disease: reporting, restriclions & 
exclusions 

i 3. No discharge from eyes, nose, and moulh 
V<l 1 4. Proper eating, tastitKI,dnni(i(ig or (oltacco use • • 1 

' PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed: gloves used 

properly 1 
6. Adequate handwashing lacililies supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hoi and coM hoWuig temperatufes 

A 8. Time as a public health control: procedures & 
records 

9. Proper cooling methods 
10. Proper cootoig lime & lempetatiires 
11. Proper rehealina procedures for hot holdirtj 

' PROTECTION FROM CONTAMINATION 
1 l2.Reiiiniedahcire-eerviceoffDod 

13. Food in oood contSboo, sate and unadulterated 
14. Food contact surtaces: dean and sandizad 

In i WO-WA cos , MAJ OUT 

L FOOD FROM APPROVED SOURCES 
15. Food obtained from approved source 
1*. Cdmpliaflee wilh shell stock tags, condition, display 
17. Compliance with Gull OysferRequlMions 

/'V CONFORMANCE WITH APPROVED PROCEDURES 
IS. Compliance vMn variance, specialized process, 

' CONSUMER ADVISORY 

k ' 
19. Consumer advisory provided for raw or 
undercooked foods 

Highly Susceptible Populations 

1 A : 
20. Licensed health care (acilitjes/ public & private 
schools: prohibited foods not offered 

' WATERmOT WATER 

i c « 21. Hot and cold water available ^AO'^/ < 
LIQUID WASTE DISPOSAL 

•sastmi 22. Sewage and wastewater properly disposed | I I 
VERMIN 

GENERAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing rm t used, teen lood 
27. Food separated and prolecled 
28. Washing Irute arid vegetables 
29. Toxic substances propetiy idenWied, stored, used 

FOOD STORAGE/ DISFLAY/ SEWICE 
30. Food storage: food storage containers MenlMied 
31. Consumer self-senice 
32. Food property labefetf It ftonesayptesenieo' 

EQUIPMENT/ UTENSILS/UNENS 
33. Nonfood contact surfaces dean 
34. Warewashinq fadlltles: installed, mainlained, used: lest strips 
35. EquipmenU Utensils approved: wslatled; clean: good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiailon and lighting: designaied areas, use 

41, PlwnfaitTg: pippcr bactrflow dcwcftŝ  
42 Gattageaixl rehire properly disposed: ladliliesitiainlained 
43. Toileilacaiieg:ptbpeilyconslrucied. supplied, efeaned 
44. Prenttses: personai/cieamngteme: vetmei-proofing 

PBMIANENT FOOD FACIUTIES 
45. Floof. wans and ceings: buM. mainlained, and dean 
44 No unapproved private hornes/living Of steeping quarters 

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

COMPLIANCE 4 ENFORCEMENT 
48. Plan Review 
48.P»rmilsAva(able 

Received by (Prini) THIe 

Received by (Signature) 

Specialist (Print) Special'tsUSignature Re-inepection Date: 


