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

Facility Name: 
Facility Site s: j/^y e sjjf^^ City: fp/ir^tAL 

Phone Number B^l^^^j} PRID# /Bf 

P e f m « # / f - / ^ ^ ^ ^ Exp Date: ^///l, \t Holder _ ^ / ^ / ^ ^ /^M^ 
TVpe of Inspection: 

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

In * In compliance N/0 = Not observed N/A » Not applicable C O S • Corrected on-site MAJ » Major violation OUT"0ut of Compliance 

MO-NfA i COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 
1. Denwnstfation ot linoeletiqe: tooO safety cemlieaiion 

'̂ EMPLOYEE HEALTH a HYGIENIC PRACTICES/ / 
2. Communicable disease: reporting, restrictions & 
exclusions 
3. No disctiarge Irom eyes, nose, and mouth 
4. Proper eating, laslina. dnnking or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly v»ashed: gloves used 

properly 
6. Adequate handwashing laciiities supplied i 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and cold hofcling lemperatures 
e. Time as a public health control; procedures & 

records 

In 1 N/O-WA cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

V.CSSSiSj 15. Food obtained (rom approved source 
>C~ 16. Compttance with shell stock legs, condition, display 
V ' 17.CanipliaiKewith6u«OyslerRegulalions 
^ CONfORMANCE WITH APPROVED PROCEDURES 

18. Coriip6ancevMthvariarice.spaeialzed process. 
A ' reduced oxygen oackaginq.SHACCP Plan 

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

Highly Susceptible Populations 
20. Licensed health care faciiibes/ public & private 
schools: prohibiled loods not offered 

WATER/HOT WATER 
21. Hot and coW waier available ^ . , 

Temc > / 4 3 ^ K 
ZH LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaler properly disposed 

29. Toxic substances properiy idenlilled, stored, used 
FOOD STORAGe DISPLAY/SERVICE 

30. Foodstotaoe: lood storage con lair 
31. CansunwrstM-seivice 
32. Food property rabefetftftonesiiypresentoo' 

EQUIPMENT/ UTENSILS/UNENS 
13. Non/oodconiad surfaces dean 
34. Warewashinq facillies: inslsHed, mainlained, used: lesi strips 
35. EqulpmenU Ulensils approved: kistalled: clean: good repair; capacily 
36. Equipmeni, ulensils and linens: slotage and use 
37- Vending machines 
38. Adequate venWation and llghdng: designated areas, use 

POMANENT FOOD FACflTTIES 
45. Floof, wans and ceanga: builL maintailled. and dean 
46. No unapproved private homes/ kving or steepkig quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last Inspection report available 

COMPLIANCE « ENFORCEMENT 
48. Plan Review 
49.PennlsAva(able 

Received by (Print) f)-) f\ p (l^^ -J t p^sA^V^ Title 

Received by (Signature) — ' — 

Specialist (Print) ^ /SV /y^/ ^ Spec^liat ( S i g n a t u r a i ^ ^ ^ Re-inspection Date: ^^Cic^ 


