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

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

in E In compliance N/O = Not observed NfA B Not applicable COS > Corrected on-site MAJ s Major violation OUTaOut of Compliance 

cos MAJ OUT 

DEMONSTRATION Of KNOWUEDGE 

'FoodSaft 
1. Demonstration ol Knowledge; tood satety cemficalwi 

fetyCert Nama: 
V 7 / ^ LUt. 

Exp, Date 

EMPIOTEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease; reporting, restriclions 4 
exclusions 
3, No discliatge from eyes, nose, and mouth 
4. Proper eating, tasting, dnnlung or lobacco use 

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

property 
6. Adeguale handwas.bmg lacililies supplied 4 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi ano cold hoidJiq temperatures 
8. Time as a public health control; procedures 4 

records 
9, Proper cooling methods 
10. Proper cootdng lime 4 temperatures 
11. Proper reheating procedures tor hot holdng 

T 
PROTKTION FROM CONTAMINATION 

12. Returned and rfrsemce of iood 
13. Food m good condilion. safe and unaduiterated 

In J tUO-N/AJ cos 1 MAJ 1 OUT 
1 FOOD FROM APPRO VED SOURCES 

IS, Food obtamed from approved source 
1«. Compliance with she« a m tags, condition, display 
17. Complianee with Gud Oyster Requiations 

f CONFORMANCE WITH APPROVED PROCEDURES 

>= 
18. Compliance with variance, spetiaibed process, 
reduced oxygen oacliaqing. 4 HACCP Plan 

CONSUMER ADVISORY 
19, Consumer advisory provided ior raw or 
undercooked loods 

Highly Susceptible Populations 

y 
20. Licensed health care factllties/ public 4 private 
schools; prohibited loods not offered 

WATER/HOT WATER m 21. Hot and cold water available - 5 / ^ 
T e m p ^ / r : ? ' 

\D WASTE DISPOSAL 
22. Sewage and wastewater properly disposed I I I 

K VERMIN 
23. No rodents. Insects birds or ammats j | | 

OetBtAL FOOD SAFETY REQUIREMENTS 
26. Approved thawino methods used, taanlood 
27. Food separated and prolecloil 
28. Washing Iniits and vegetables 
20. Toxic substances property i(lentilied.sloiad. used 

FOOD STORAGE/ DISPLAY/SEIMCE 
30. Food storane: toed storage containers identified 
31. Consumer lelf-senice 
32. Food property laeefed 4 ftonesoypreseniso' 

EQUIPMENT/ UTENSILS/UNENS 
33. Non/ood contact surfaces dean 
34. Warewashinq facailies; inslalied, malnlained, used; lest strips 
35. Equlpmenu UiensKs approved, installed: clean; nood repair; capacity 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiation end lightinq: designated areas, use 

41. Plumlxng: proper backflow devices 
41 Gartage and refasepropetiy disposed, lacilitiestnainlained 
43. Toiet facAties. pnyerty consttuded, supplied, desned 
44. Premises, personai/deaning items veimsHiioo/ing 

PBtMANENT FOOD FACILmES 
45. Floor, wans and cefetgs: builL maintained, and dean 
46. No unapproved private hornes/living Of steeping quattefs 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspection leport availatile 

COMPLIANCE A ENFORCEMENT 
48. Rao Review 
41. Permits AvataUe 
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