PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION )

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530} 283-6355 FAX (530) 283-6241
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3. No discharge from eyes. nose, and mouth
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24, Person in charge present and petforms duties - 39. Thesmometers grovided ang acourals
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PHYSICAL FACIUTIES

GENERAL FOOD SAFETY REQ‘UIREMENTS
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