
PLUMAS COUNTY 
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Date or Inspection: 

Facility Name 2 '/tOY Oc^Yl Phone Nufhber fet?/^> P ^/f PR'Dtf / " ^ 
Facility sue Address: ^ / ' - ^ yyn/i-f^Y J A Citv: \l OPFA^rLJZ/TF Zip. 

: / . ' ' ' ~ I „ — A ^ y , y /) 
Permit #: / ^ ^ ^ - ^ ^ y g x p Date: Permit Holder: 

of Inspection: 

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

In « I n compliance N/0 - Not observed N/A » Not applicable COS • Corrected on-site MAJ = Major violation OUT>Out of Compiiance 
In 1 WD-N/AI ! em 1 MAJ 1 OUT 

DEMONSTRATION OF KNOWLEDGE 
i 1 1. Demonstration ot knowledge: too(j satety cemricaiKifl 

FoodSaretyCenName: / ^ ^ / ^ . ^ ^ ^ P " " ' 

r EMPLOYEE HEALTH i HYGIENIC PRACTICES 
2. Communicable disease: repoiting, restrictions & 
exclusions 
3. No disctiarqe from eyes, nose, and mouth 

Y 4. Proper eating, tasting, dnnking or tobacco use 
PREVENTING CONTAMINATION BY HANDS 

5. Hands clean and property vrashed; gloves used 
ptoperiy 

6. Adequate handwashing laciiities supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot ano coid hotting temperatures 

A) 6. Time as a public health control; procedures 4 
records 

9. Proper cooling methods 

V 10. Proper cooninq rime & tamperalures 

Y. 11. Proper reheating procedures tor hot holding 
/ PROTECTION FROM CONTAMINATION 

Sol 1 12. Relumed and re-servica of lood • • 1 
SSSSSSI 13. Food in good contfition. safe and unadu.leraled 

14. Food contact surfaces: dean x4 saodized 

In i MIO-WA COS 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtamed from approved source 
1«. Compliance with shea slock lags, condition, display 
17. Comjiliance wrfit Gu« Oyster Regulalions 
CONFORMANCE WITH APPROVED PROCEDURES 

A 18. Compiiance wrth variarrce, tperSalized process, 
reduced oxygen packaging. 4 HACCP Plan 

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

Highly Susceptible Populations 

XI 20. Licensed health care fadlibes/ pubkc 4 private 
schools: prohibited foods not offered 

WATER/HOT WATER 
21. Hoi and cold water available --y y-7 

Temo / /XC: 
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaier properly disposed 1 j 1 
w VERMIN 

23. No rodents, insects, birds or animals I | | 

caiERAL FOOD SAFETY REQUIREMENTS 
26. Appf()ved thawing rnalhodt used, taentood 
27. Food separated and protedad 
28. Washing Iniits and vegetafates 
20. Toxic substances properly idenlified. stored, used 

FOOD 8T0RAGB DISPLAY/ SEWICE 
30. Food storage: food storage conlainers identified 
31. Consumer self-service 
32. Food property lafieletf it rtonesBVpreseniiao' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood contact surfaces dean 
34. Warewashinq facillles: installed, mainteined, used: test strips 
35. EquipmenU Ulensks approved: kistailed; clean: good repair; capacity 
36. Equipmeni, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlkalion and llghdng; designated areas, use 

X L 

41 Plumt)gie: proper bacWIow devices 
41 Gaitape and refiise properly disposed, laciiities inainlained 
43. Todet faoftbes: property conslfucted, supphed. cleaned 
44. Premiset: pe : vermin-pmofing 

PBHUNENT FOOD FACILITIES 
45. Floor, wateand ceiEngs: built maintained, and dean 
48. No unapproved private homes/ living or steeping quarters 

SIGNS/REQUIREMENTS 
47. Signa posted: last Inspection report available 

Received by (Print) 

Received by (Signature) 

Spedallst (Print Specialist (SignatiJi Re-inepeclion Date: L y4. ^ 



OBSERVATIONS AND CORRECTIVE ACTIONS 

td^^ -/lyr/p/fihl [/TY^ ̂ ^'DoaA 4^y;cjY - /yy '/^p^^/SAUJY^X 

tApM/y^X^ ^f^Pm>A>7y PAy^^J) IA jTfzcyy^' -^fy 
6p<j!yy p^iA Chin/y P/^^ /yr-^z^/P cfd^ 

YX?A0Jt^ 
Ay CUXA//[dPfX M/X^X/y XAlAKy/Z P/^ 
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