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

p g ± . o f ^ 

Date oflnspecllon;/^-^<^"y^9^ 

Facility Name. ^ML'H/T (fh^'£ 
Facility Site Address: CD,'^<M>fsj-j J City: PrWtiCJi 

Phone Number y32"^7^ PRIDtft^^TJ 
-Zip. 

P e m i K # : / ^ ^ ^ ^ ^ Exp Date: Permit Holder f:i^;^y;^/v C.^r/^A^cPf 
Type of Inspection: 

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

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

In ( WO-N/Aj 1 COS 1 MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

A i! 1 LDenxmstrationoi knowledge: food saisiycemlication 
f Food Safety Cert Name: Exp. Date ^ . 

/wC/} TA^ra^ AVA//^n 
EtllPKiYEE HEALTH iHYGiENIC PRACTICES ' ' 

t$$$$$$3 '̂ Conimunlcat)le disease; reporting, restrictions 4 
' exclusions 
XI' 1 1 3. No disctiarqe from eyes, nose, and mouth 
' t . . 1 ! 4. Prooer eating, tasdng, dnnking or tobacco use 
/ PREVENTING CONTAMINATION BY HANDS 

S. Hands clean and property washed; gloves used 
properly 

6. Adeguate handwashing lacilities supplied 4 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hot and coid hotCJig temperatures 

r 8. Time as a public health control: procedures 4 
records 

9. Proper cooling methods 
to 10. Pfboer cooiBng time 4 temperatures 
to- 11. Prooer reliealim procedures for hot holding 
^ PROTECTION FROM CONTAMINATION 
A! 1 12. Relumed and fMetvice of food 

13. Food in good conrfilion. safe and unadulteraled 

A l 1 14. Food contact surfaces: dean and sanffized 

w i xro-urA COS 1 MAJ 1 our 
FOOD FROM APPROVED SOURCES 

15. Food obtamed from approved source 
1ft Compliance with shell stock lags, condition, display 

r 17: Compliance with Gu« Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 

K 11. Compliance wkn variance, specialized process, 
reduced oxygen packaging, 4 HACCP Plan 

CONSUMER ADVISORY 

K 
19; Consumer advisory provided for raw or 
undercooked tooc's 

Highly Susceptible Populations 
20; Licensed heallh care t»:tii(ies/ public 4 private 
schools; prohibited loods not otfered 

WATER-HOT WATER 
21. Hot and cold water available 

LIQUID WASTE DISPOSAL 
J e m p ^ a ^ 

22; Sewage and waslewaier etoperly disposed 
VERMIN 

PERSONAL CLEANLINESS 
25. Persona dearniness and hag resbairits 

GBCRAL FOOD SAFETY REQUIREMENTS 
26. Approved itiawinqmBllwds used, fcozenlood 
27. Food separated and protected 
28. Washing Irute and vegelafales 
29. Toxic substances properly idenlilied, stored, used 

FOOD STORAGE DISPLAY/ SERVICE 
30. Food storage: food storage containers idenlified 
31. Consumer seH-service 
32. Food property rabeferfifionesitypresenfeo' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Non/ood contact surfaces dean 
34. Warewashinq faeiilies: installed, maintained, used: test strips 
35. Equipment/ Ulensils approved: installed; clean; good repar; capacity 
36. Eguipment. utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlHaiion and lighMnq; designated areas^se 

40. Wiping cioits: property used ami stored 
PHYSICAL FACttJTIES 

41. Phrmtrrng: proper badtflow devices 
42. Garbage and ibftrse property disposed, facililies maintained 
43. Toilet fadtliee: property consiruaed. suppted. deanad 
44. Premises; personal/cleaniog items vertnln-proofsig 

PBtMANENT FOOD FACIUnES 
45. Floof. walls and ceilings: built mainlained, and dean 
46. No unapproved private homes/ :«ving or sleeping quarters 

SIGNS/REQUIREMENTS 

Received by (Print) \J^jf\ AJ^oh ( k)-f AnrrJ/hi rifle 

Received by (Signalure)X- / 

Specialist (Print) / ^ ^ ^ / , X / ' 1 ^ SpecialistJ^g^efe) 

m^]0 
Re-inspeclion Date: 



/ ^ ^ Pg ^ ' Of 

Date of Inspection:/ 

Facility Name: 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Received by (Print) Title 

Received by (Signature) 

beetion Date: 


