
PLUMAS COUNTY 
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Date of Inspection! C^<^j//'f 

Facility Name- ^ . / F / : / , ^ / ^ . tC 6 3 / ^ ^ ^ ' c , , Phon^Hmber HDA'A^^ PR(D# / 'X^ 

Permit E x p D a t e ^ / / ^ Permit Holder .'^A^^AfA^///^^'^ 
Tmeoflnspection: 

See reverse side for the (X)de sections and general requirements that correspond to each violation listed l)elow 

In •= In compliance N/0 » Not observed N/A = Not applicable COS • Corrected on-site MAJ = Major violation O U T » O u t of Compliance 

MO-N/AI COS MAJ OUT 

OEMONSTRATION OF KNOWLEDGE 

K3 
Food 

I l.DeiTionsifationollinowle(lge:tood safety ceruficaiion 
Exp. Date 

EMPLOYEE HEAlfH A HYGIENIC PRACTICES 
2. Communicable disease; reporting, restrictions & 
exclusions 

I 3. Nodisctiargetfomeyes.nose.afldinoulti 
4. Proper eating, tasting, dnnlung or lottacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and property washed; gloves used 

ptoperiy 
6. Adequate handwas.riing lacilities supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 

A 
7. Proper hot and cold holdJtg temperatures 
8. Time as a public health controt; piocedures & 

records 
9. Proper coolinq methods 
10. Proper coomng time & temperatures 
11. Proper reheating procedures tor hot holditq 

In j WO.WA 
FOOD FROM APPROVED SOURCES 

XL 

2Q. 

15. Food obtaeied from approved source 

C d S l MAJ OUT 

10. CompBaiiee With shell alocx lags, condilion, display 
IT. Coiwplianee tMlh Gu» OytRwRegulaliiins 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Contpfiariee with variance, specialized pnscess. 
reduced oxygen oadiagina. i HACCP Plan 

CONSUMER ADVISORY 

)C2 
19. Consumer advisory provided lor raw or 
undercooked foods 

HIgtily Susceplibie Populations 
20. Licensed health care tactiibes/ public & private 
schools; prohibited loods not offered 

WATER/HOT WATER 
21. Hot and cold water availattle 

Temp 

PROTECTION FROM CONTAMINATION 
12. Relumed and re-sentce of food 

XL 
13. Food in good contBion. sale and unadulterated 
14. Food contact surfaces: dean and saniliZBd 

LIQUID WASTE DISPOSAL 
CA: 

22. Sewage and waslewaier properly disposed 
VERMIN 

23. No rodents, insects, birds or animals 

SUPERVISION i OUT 
24. Person in charge present and performa duties 

PERSONAL CLEANLINESS 
39. Thermometers orovided and accurate 
40. Wiping doths: properly used and stored 

OUT 

25. Personal deantmess and hae lestramN 
GBgRAL FOOO SAFETY REQUIREMENTS 

26. Approved ttiawing methods used, fcozan food 
27. Food separated and protected 
28. Washins (mils and vegelalileg 
29. Toxic substances propedyidenfflied, stored, used 

FOOD STORAGE/ DISPLAY/ SEWKE 
30. Food storage: food storage conlainats idenlKieil 
31. Consumer seil-senice 
32. Food property labeletfgflonesiiyptesenieo' 

EQUIPMENT/ UTENSILS/ LINE NS 
33. Nonlood coniad surfaces doan 
34. Warewashinq faciilles; inslaHed. mainlained. used; lest strips 
35. Equipment/ Utensils approvsd; installed; clean: good repair; capacily 
36. Equipment, utensils and linens; storage and use 
37. Vending machines 
38. Adequate venliiaiion and iighdnq; itesignaied areas, use 

PHYSICAL FACIUTCS 
41. Pkimbsig; pnooerbackBow devices 
42. Gaitage and refose property dsposed. lacitilies mainlained 
43. Toilet tacMes. property consauded. supplied, cleaned 
44. Premises, personaOtteanng dems: venmt-pmoling 

PBMIANEMT FOOD FACIUTteS 
45. Floor, vvalte and ceOngsi bullL maintained, and dean 
46. No unapproved private homes/living or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; las! inspection report avateUe 

COMPLMNCE & ENFORCEMENT 
4S. Plan Review 
48. Permits Avaeable 
SO. Impoundmefti 
51. Permit Suspension 

Received by (Print) Q A L IZ C/tyK noe 

Received by (Signature) ^^cAC A^^^'!^ 

Specialist (Print) jA^^ AX^^M^X^ î KSlg/TBture) .x^'/ Re-inspection Date; - t * / 
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Date of Inspection ion: 

OBSERVATIONS AND CORRECTIVE ACTIONS 

'A<A YZ^^'^S/XZ^ 

Received by (Print) ^As-l/Z /A 

Received by (Signature) 

Title 


