
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 

FOOD SAFETYEVALUATIONREPORT 
270 County Hospital Rd., Ste 127 Quincy. CA 95971 
Ptione: (530) 283-6355 FAX (530) 283-6241 

pg J L o f X 
t 

Date or Inspection:. 

Facility Name. K M ^ ff<^ ^^^^'^ A/hL ^ Phone Number M?^" ^ ^ ' ' V / ^ PRiD# ^/9' 

^.„ . , . . . . — . . 4 r . £ ^ : i y : _ 
Pefm«#:/5'-/v'. . - n / t ? ExpOate: ^/jA, Permit HoWer A/W/Qy/fj/^r^^<^^/ 

Type of Inspection: 

AuocjF9yi^ 1 . r . . . . ; r - 7 

See reverse side for the code sections and general requirements that correspond to each violation listed 
yr—*-^ •'̂ rr̂ —i 
below 

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

In I N/O-WA 1 1 cos 1 MAJ 1 otn 

DEMONSTRATION OF KNOWLEDGE 
{ l.DeflxvislrationofknowledQeifaaOsaietycemricaiion 

" EMPLOYEE HEALTH & HYGIENIC PRACTICES 
^ 2. Communicabls disease; reporting, restrictions & 

exclusions 
3. No discharge from eyes, nose, and mouth 

' V . 4. Proper eaUng. tasting, dnnJung or lohacco use 
PREVENTING CONTAMINATION BY HANDS 

5. Hands clean and pmpeity washed; gloves used 
OfDperly 

6. Adequate handwashing laciiilies supplied i 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hot ano coid hoK-ig temperatures 
8. Time as a public health control; procedures & 

records 

y 9. Proper cociing methods 
10. Proper cooking time & temperatures 

y 11. Proper reheating procedures for hot hokjirrj 
' PROTECnON FROM CONTAMINATION 

1 12. Returned and te-sennce of food 

K » i t $ ^ l 13. Food in good condtion. safe and unadulterated 1 

14. Food contact surfaces: dean arxf samiiZBd i 

kl J N/ON/A cos 1 MAJ 1 OUT 

FOOD FROM APPROVED SOURCES 
15. Food obtained from approved source 

I A K. Compliance with sheit stock lags, condition, display > 17. Compliance wiiit 6u8 Oyster Regulations 
t,- CONFORIHANCE WITH APPROVED PROCEDURES 

>3 
18. Compfiance witn variance, tpedaiized process, 
reduced oxygen oacttaginq. 8 HACCP Plan 

' CONSUMER ADVISORY 
19. Consumer advisory provided for raw or 
undercooked foods 

' Highly Susceptible Populations 

A 20. Licer.sed heallh care facilities/ public & private 
schools; prohibited foods not offered 

' WATER/HOT WATER 

21. Hot and cold water available Af AO' 

f LIQUID WASTE DISPOSAL 
22. Sewage and wasiewaier properly disposed 1 1 1 

T T VERMtN 
)0 SSS$$^ 23. No rodents, insects, birds or arwnals 1 1 | 

6B1ERAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing methods used, fcOMn food 
27. Food separated and protected 
28. Washing fmte and vegatables 
29. Toxic substances propwly ktenlifiad, stored, used 

FOOD STORAGE/ DISPLAY/SERVICE 
30. Food storage: (ood storage containere Identified 
31. Consumer sell-seivice 
32. Food properly labeletf SfionesiiVpresennw' 

EQUIPMENT/ UTENSILS/UNENS 
33. Nonfood contact surfaces dean 
34. Warewashinq facillies: installed, maintained, used: lest strips 
35. Egulpmeni/ Uiensks approved; installed: clean: good repair; capacily 
36. EquipmenI, ulenails and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and Bghtinq: designaied areaa, use 

41. Phimfaing: proper faackllow devices 
42. Gaitage and refuse property disposed: lacilitiesiTiainlaiiied 
43. ToilWfacilies: property consliucfart.suppliert.deaned 
44. demises; petsonal/deaning Hems: vwmin-proofkig 

PERMANENT FOOD FACtUTieS 
45. Floof. walls arxl ceiEngs: built roainlaioed, and dean 
46. No unapproved privata homes/ living or steeping quatiers 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspedion report avaiiable 

COMPLIANCE & ENFORCEMENT 
4S. Plan Renew 
49. Permils Avaiiable 

Received by (Print) ^T^^O CO AAO^, 

Received by (Signature) " ^ ^ g ^ J L - / ^ ^ 

Specialist (Print) ^-~yy''y^//^^^^A^O^^) , 2 , ^ Re-lnapectionOate: 


