
PLUMAS COUNTY 
ENVIRONMENTAL HEALTHTHVISION 
FOOD SAFETYEVALUA HON REPORT 
270 County Hospital Rd., Ste 127 Quincy, CA 95971 
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Date or Inspection:. 

Facility Nnme AY/t^^ Y'S ^ Phone Number ^ J * ^ ' 2 -
Farilitw.RilPAririress ^6 A M^S/V/^ CA Cilv; /^^rrU^BY ZID Y^'/i^^ ̂  

PRiD# / ^ / 

Pemit *• Pr-^ JP,. Fyp Daffi: Petmil Holder ( Py9-U Jcp 
IVpe of Inspection,: 

See reverse side for the code sections and general requirements that correspond to each violation listed ttelow/ 

In B In compliance N/0 = Not observed N/A > Not applicable COS • Corrected on-site MAJ s Major violation OUTsOut of Compliance 

NfO-N/A I COS I MAJ OUT 

OEMONSTRATiON OF KNOWLEDGE 
1. Defiwnslratioii ol knowtedge; tooti safety certillcaiion 

Food Safety Cert Name: /^^p^^:^^^-
EMPLOYEE HEALTH & HYfilENIC PRACTICES 

2. Communicable disease; faporting, restrictions A 
eiclusions 
3. No discharge Irom eyes, nose, and moutfi 
4. Proper eating, tasting, dnntoig or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed; gloves used 

properly 
6. Adequate trandwashing lacilities supplied A 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7, Proper hol and cold holdJig temperatures 
8. Time as a public health controi; procedures A 

records 

1 WON/A •cos MAJ i OUT 
, FOOD FROM APPROVED SOURCES 

15. Food Obtained Irom approved source 

y ' 16. CttmpGance with shed slock tags, condition, display 

Y IT. Cotnpliance with Gu« Oyster Regtilalions 

1 • CONFORMANCE YMTH APPROVED PROCEDURES 
18. Compliance wdh variarKe. specialized process, 
reduced oxygen oackaghg. A HACCP Plan 

CONSUMER ADVISORY 

> 19. Consumer advisory provided lor raw or 
undercooked loads 

Highly Susceptible Populations 
20, Lcensed health care laciites/ public A private 
schools; prohibited loods not offered 

WATER/MOT WATER 
21. Hot and cold water available , , c> ^ 

Temo/AO y 1 
\ LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaier properly disposed | ! i 
VERMIN 

WM 23. No rodents, insecLs. birds, or animals 1 1 | 

SUPERVISION i OUT 
24. Person In charge present and pettpnnsthilies 

PERSONAL CLEANLINESS 
25. Personal deanfaiess and hair tesirawts 

GENHtAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing melhods used, frozen lood 
27. Food separated and pwlecled 
28. Washing Iruits and vegetables 
29. Toxic substances properly idenlilie(l.slt)red. used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: food storage conlaineisidenlHied 
31. Consumer self-seniice 
32. Food property labeletf iilonesaV presenteo' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood contact suilaces dean 
34. Warewashinq faciilies; inslatod, rttainlained, used: test strips 
35, Equipment/ Ulenslls approved. wstaHed; clean: good repair; capaclly 
36. Equipmeni, utensils and linens: slorage and use 
37. Vending machines 
38. Adequate venwaiion and llgfkinq; destgnaied areas, use 

39. Thermomelers provided and accurate 
40. Wiping cioitts: property used and stored 

OUT 

PHYSICAL FACIUTIES 
41. Pkimfamg; proper backllow devices 
42. Gattwpe and refuse properly disposed, lacities mainlaned 
43. ToDet facHilies: ptopeify conslrueled. supplied, cleaned 
44. Premises: peisonal/deaning items vemtin-proofing 

PBIMANENT FOOD FACIUTIES 
45. Floor, wans and ceiBngs: faullL maintamed. and dean 
46. No unapproved private homes/ living or sleepvig quarters 

SIGIIS/REQUIREMENTS 

Received by (Print) TWe 

Received by (Signaluris)^^^fis 

Specialist (Print) 'Specialist tSignature, Re-inspecllon Date: 



OBSERVATIONS AND CORRECTIVE ACTIONS 

/fcrr//̂ /-̂ ^ -/^Artc k^/ciu/^J cm,. M oyfe nypjyyfcAYo^ 
p/p fjYU7My/Ai tr/y^h^L /PfA/k-A oomrA^ /^U^OMP^ 

-T^^CY^^rAVdi^y \/9P//vA9A^ y/r TTAp /ic^^aexY Ojo^'y 

dcHkPh-^ M f?^^ /Pd7A mypA /ypAA^;YAy./rA^ /try 
K/ddfAA^, 1 _ 

ff/ PdA^/fTAi Qje^k7ck j-^yiY/i^APAf^^/^A: kyypAyA/d 
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