
PLUMAS COUNTY 
ENVIRONMENTAL HEALTfTPiVISION 
FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., ste 127 Quincy. CA 95971 
Ptione: (530) 283-6355 FAX (530) 283-6241 Date 

pg J _ o f _ ^ 

onnspecUoq/^^s6^4" 

Facillly Name: t̂ D̂ OV 
Facility Site Address: ' /^(J 'y?^ City: 

Phone Number ( ^ j ^ ^ " / ^ .•V/'Si' PR ID # / / ^ 
Zip r 

P e m H # : / / p ^ ^ ^ 7 E x p D a t e : ; ^ / ^ ^ | ^ i t Holder y/^yt^y /^lOr^ 
T^oflnspe of Inspection: 

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

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

~ i wo-w* WO-N/AI COS 

F00( 

OEMONSTRATION OF KNOWLEDGE 

'oodSafei 
1 l.DenwnstfationolKnw»l8doe:)ooti safely eettiliealMn 

Exp. Date 

EMPLOYEE HEALTH A HYGIENIC PRACTICES 
î  2. Convnunicable disease: repotting, reslricttons & 

exclusions 
3. No discharge Irom eyes, nose, and nwulh 
4. Proper eating, lasting, dnnteiq or loOacco use 

PREVENTING CONTAMINATION BY HANDS a 5. Hands clean and propeity washed: gloves used 
properly 

6. Adequate handwashing facilities supplied & 
accessible 

FOOD FROM APPROVED SOURCES 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and coiti holding lemperalures 
8. Time as a public health control: procedures & 

records 
9. Proper cooling methods 
10. Proper cooiang time & lemperalutes 
11. Proper reheaing procedures tor hot holding 

PROTECTION FROM CONTAMINATION 
12. Returned and fe«tviee of food 
13. Food in good coixfticin. safe and unadultei aled 
14. Food contact surfaces: dean and samfiaed 

15. Food obtained (rom approved source 
IS. CoBipCance with shell stocx tags, condilion, display 
17. CowfoliaiKe with Gu8 Oyster Regulalions 
CONFORMANCE YWTH APPROVED PRXEDURES 
1A (>xnpfianc« with variarice, specialized process, 
reduced oxygen pacMging, 8 HACCP Plan 

cos our 

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

X 
HigWy Susceptible Populations 

20. Licensed health care faciSbes/ public & private 
schools: prohibited foods not offered 

WATER/HOT WATER 
21. Hoi and cold waier available 

LIQUID WASTE DISPOSAL 
22. Sewage and waslewaler properly disposed 

VERMtN 
23. No rodents, insects birds or animals 

SUPERVISION OUT OUT 
24. Person in charoe presem and perfonns duties 39. Thermometers provided and accurate 

PERSONAL CLEANLINESS 40. Wiping Oaths: properly used and stored 
25. Personal cleanliness and hair restraints 1 PHYSICAL FACIUTIES 

GBtERAL FOOD SAFETY REQUIREMENTS 41. Plumbmg: prooer tiacfcflow devxtes 
26. Approved thawing melhods used, foozen lood 42. Garbage and refuse property disposed. faOblies maintained 
27. Food separated and prolecM 43. Toilet faoMies. properly condnided, supplied, deaned 

28. Washing tniits and vegetaoies 
29. Toxic substances brooerlv jdeniiTied. stored, used PBIMANENT FOOD FACILITIES 

FOOD ST0RA6B DISPUkY/SERVICE 45. Floor, walls and ceSngsibuHL maintained, arvf dean 
30. Food storage: food storage containers identified 40. No unapproved private homes/ livmg orsleepinq querters 
31. Consumer sell-senice SIGNS/REQUIREMENTS 
32. Food DTOberlv rabefodS ftonesnV oreseniea' 47. Signs posted: last inspedion report avadable 

EQUIPMENT/ UTENSILS/ LINENS COMPLMNCE S ENFORCEMENT 
33. Nonfood coniad surfaces dean 49. Plan Review 
34. Warewashinq faculties: installed, maintained, used: lesi steps 49. Permits Avafable 
35. Equipmeni/ Uiensils approved: installed: clean: good repair; capacity 50. impoundmeni 1 
36. Equipment, utensils and linens: storaqe and use 51. Permit Suspension | 
37. Vending machines 
38. Adequate venWation and lighting: designated areas, use 

Received by (Print) 'yy,e,Z./y / ^ C ^ K ^ Title 

Received by (Signature) '̂ ^̂ ^̂ ^̂ î̂ X̂--'*-̂  ' ^ - - - - - - ' ' ^ 

Specialist (Print) yA^^^^^y^Z)^y^^^/^^^^y^J Re-lnepeclion Date: _^ 



OBSERVATIONS AND CORRECTIVE ACTIONS 
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