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

Facility Name f b/Ut24 2/lC^7^ , ^ Phooe Nmberi^iSb"T^ 2^ ' pRiD#jpyv:7 
' ^ t . ' f — — 

Permit # : ; DVĵ ~<̂ ''̂ 9''f̂ v̂ '<P / ' ^ / ^ / ^ ^ Permit Holder "Ŵ /̂TĈ J/V M(ickb^;LiJ^6\ 
Typftof Inspection: 

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

In B In compliance N/0 = Not observed N/A » Not applicable COS > Corrected on-site MAJ = Major v iolation OUTsQut of Compliance 

N/O-N/A t COS OUT 

OEMONSTRATION OF KNOWLEDGE 

fFoe. 
1. Demonstration ol Knowledge: tood safety cemlicafaon 

Food Saiety Cert Name.- . , Exp. Date 

EMPLOYEE HEALTH & HYGIENIC PRACTiCES 
Nxxvc^^ 2. Communicable disease; reporting, reslriclions & 

exclusions 
3. No discharge Irom eyes, nose, and moulh 
4. Proper eating, tastirw. dnntexj or lobacco use 

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

properly 
6. Adeguale handwashing laciliPes supplied i 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hoi ana cold hole-ig lemperalures 
8. Time as a public health control; procedures & 

records 

In 1 WON/A i cos 1 MAJ ! OUT 
1 FOOD FROM APPROVED SOURCES 

15. Food obtamed Irom approved source 
16. Compliance with shea slocii tags, condition, display 
17. Comptianee with Gu« Oyster RegutatMos 
CONFORMANCE WITH APPROVED PROCEDURES 

!^ 18. Complianee nmtfi variance, spiKialized process, 
reduced oxygen oachaqjig, 5 HACCP Plan 

CONSUMER ADVISORY 

P 19. Consumer advisory provided for raw or 
undercooked loads 

Higlily Susceptible Populations 
20. Licensed heaim care facilities/public & private 

r ^ - f schools: prohibiled foods not offered 
WATER-'HOT WATER 

21. Hot and cold water available 
Temp 

LIQUID WASTE DISPOSAL 
22. Sewage and waslewaler properly disposad 

GENERAL FOOD SAFETY REQUIRaiENTS 
26. Approved thawing methods used. Inaen food 
27. Food separated and protected 
28. Washing truits and vegetables 
29. Toxic substances propedy identified, slowd. used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: t fitainersldentiried 
31. Consumer sefl-senrice 
32. FoodpropeflYrabeletfSfionesDypfesenieo' 

EQUIPMENT/ UTENSILS/LINENS 
33. Non/ood contact suifaces dean 
34. Warewashing faciilies: installed, maintained, used: lest sirips 
35. EquipmenU Ulensils approved: rnstalied: clean: oood repair; capaciiy 
36. Eguipmeni, ulensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiation and ligbtlita: deslgnaied areas, use 

41 .Plumbing: proper backflow devices 
42. Gai1»a{}e and refuse properly disposed, facilities maintained 
43. Todet fadMies. piopetly consttuded, supplwd. cleaned 
44. Premises: personal/eieaning Penis: varmin-pfoofing 

PBHMNENT FOOD FACIUTIES 
45. Floor, waBs and ceilings.- bullL maintained, and dean 
48. No unapproved private homes/ living or sleeping quarters 

SIGilS/RECIUIREII»tTS 
47. Signs posted; last inspection report avadable 

COMPLIANCE 4 ENFORCEMENT 
48. Plan Review 
49. Permits AvataPle 

Received by (Print) ^ ^ ^ ( ^ ^ ^ , ™« ^ d) n ^ p 
Received by (Signature) y \ r-ŷ  

Specialist (Print) A^'y^.^^P &)eclalist (Signature) ^ . ^ ^ ^ ^ 
Re-Inspection Date: 

'^/<2pi:,r 



Facility Name: 

7 ^ 
1l20 "Zof l-

OBSERVATIONS AND CORRECTIVE ACTIONS 

^ A^ciJ/Prppfr/rPP r^<pM v/>bPu^7?^p/L ^pd<rpp 
rpY^^e c/^Pi^- C^^) 

0 
R e c e i v e d by (Print) Title 

Received 

Specialist (Prin Specialist (Sigi Re-inspectlon Date: 


