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

P9 JLof. 

Date or Inspection:. 

PariHh, Cltn AHHroee / / J ^ /?/S r/A^r C ' CXW /AC /C/r^LT Tin V/., / ZT. 
PRID# /yCr 

Petmrt*: / 5 ' - / / 3 ^ ^ x p D a t e ; / / ^ / / ^ Permit Holder A ^ ^ A' ;^ ;y7y7> /J^erA' 
Type of Inspection: 

See reverse side for the cxide sections and general requirements that correspond to each violation listed tielow 
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-N/A] 
COS OUT 

DEMONSTRATION OF KNOWLEDGE 
1. DeffwnslralKin ol Knowledge; lood safety certificalMn 

Exp. Oat* . o o C S a t s t y ^ J ^ ^ , ^ ^ ^ ^ ^ ^ ^ t 
EMPLOYEE HEALTH a HYGIENIC PRACTICES" 

(l//f/p/ 
2. Communicable disease; reporting, restrictions & 
exclusions 

j 3. Nodisdiatgelfomeyes.nose.andmoulti 
*. Proper eating, tastirtg, dnnlunq or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and property washed; gloves used 

property 
6. Adequate tiandwashing facilities supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 

5 2 

7. Proper hot and coid hotdng temperatures 
8. Time as a public health controi; procedures 4 

records 
9. Proper cooling methods 
10. Proper cooiiinq time & temperalufes 
11. Proper reheating procedures lof hot hoMmg 

PROTECTION FROM CONTAMINATiON 
12. Returned and rMervtce of (ood 
13. Food w good condition, safe and unadulterated 
14. Food contact surfaces- dean and sawSred 

ki 1 tuo-w* cos 1 MAU 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtained from approved source 
7 )P It. Cofflpfiance with she« stock lags, condition, display 

y 17. Complianca with Gu8 Oyster Regyialions 

i COItfORMANCE WITH APPROVED PROCEDURES 
18. Compliance win variance, specialized process, 
reduced oxygen packaging, 4 HACCP Ran 

' CONSUMER ADVISORY 
y-. 19. Consumer advisory provided for raw or 

A' undercooked foods 
Highly Susceptible Populations 

1 \. Licensed health care (acilities/public & private 
1 /A? schools; prohibited foods not offered 

WATERmOT WATER 
21. Hot and cold waler available 

LIQUID WASTE DISPOSAL Te^ "X 
22. Sewage and wasiewaier eroperiy disposed 

VERMN 
23. No rodents, insects birds, or animals 

SUPERVISION 
24. Person In charge presem and pertorms duties 

OUT 

PBtSONAL CLEANLINESS 
25. Personal cleanliness and hair restiwb 

GENERAL FOOD SAFEH REQUIREMENTS 
26. Approved '.hawing methods used, tnaen lood 
27. Food separated and prolecled 
2«. Washing Irults and vegetables 
29. Toxic substances properly idenlified, slorad, used 

FOOD STORAGE/ DIS«AY/ SERVICE 
30. Food storape: food storage conlainers idenlified 
31. Consumer selt-service 
32. FoodpropertylaSelBtfiftoiiesiiVpteseniao' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Non/oodconlad surfaces dean 
34. Warewashinq faciilies: inslalled, mainteined, used: lesi sirips 
35. Equipment; Uienŝ s approved: installed; clean: good repair; capaelly 
36. Eguipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlltaikxi and llghrtitg; designated areas, use 

39. Tnermcmeters provided and accurate 
40. Wiping cioT.s: property used and stored 

PHYSICAL FACflJTES 

OUT 

41. Ptumbcig; proper hackflow devices 
42. Gattxagetwfrefiise properly disposed, tackjtlesrnainlairied 
43. Todef facaiier. property consuuded, supplied, cleaned 
44. Premises; personaifcleamiig Hems vermeHiroofug 

PGRMANENT FOOD FACILITIES 
45. Floor, wans and ceilings: fauilL maintained, and dean 
40. No unapproved private homes/ living or sieeping quarters 

SiGNSI REQUIREMENTS 
47. Signs posted; last inspection repotl avaMable 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permits Avatable 



OBSERVATIONS AND CORRECTIVE ACT10M8 

^^-^ SrtjLuA^/oy U/vM^ f?fF ^y^yy/<^I^^jPy/XY,~ /^f^cA^y^.yA 

./T - « 


