
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 

FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., Ste 127 Quincy. CA 95971 
Ptione: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: I p j " ^ " ^ / ' ^ 

Facility Name; Cl\LA\r^ 
Farilitv Sitp Aririress' / _ i -7 l < ; r - A . T - City C v T « < i _ 

Ptione Number 2 - ^ - 1 I Z i . PRID* ^ - S ^ 

Permit*: Exp Date: Permit Holder 
Type of Inspection: 

Permit*: Exp Date: 

Type of Inspection: 

See reverse side for the (X)de sections and general requirements that correspond to each violation listed belovii 

In ' In compliance N/O - Not observed N/A « Not applicable C O S • Corrected on-site MAJ s Major violation OUT=Out of Compliance 

In 1 N/O-WA j 1 cos 1 tSAJ I OUT 
DEMONSTRATION OF KNOWLEDGE 

1 l.Oeiranstralionoflinc>Nledge'.l(»ds^etycenificaiion 
Food Safety Cert Name: Exp. Date 

EMPLOYEE HEALTH 4 HYGIENIC PRACTICES 
? 2. Communicabie disease: taportlng, restrictions & 
1 exclusions 

j 3. No discharge Irom eyes, nose, and mouth 
V 1 4. Prooer eating, tastino. dnnlung or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and propeiiy washed: gloves used 

properly 
6. Adequate handwashing laciSUes supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot ano cok! roidJiq temperatures 
8. Time as a pultiic health control: procedures 4 

records 
i '/<: 9. Proper cooiing methods 

10. Proper cooainq lime & temperatures 

X 11. Proper reheating procedures lor hot holdirn 
PROTECTION FROM CONTAMINATION 

1 1 12. Returned std re-sennca ol food 
13. Food In good contSion. safe and unadulterated 

• • j 14. Food contact surtaixs: dean and sanitized 

Vl j NtO-N/A cos 1 M A J 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food Obtained from approved source 
16. Compliance with she« stock lags, condition, display 

X 17. Compliance witti Gu« Oyster Regulatioos 
CONFORMANCE WITH APPROVED PROCEDURES 

V 
18. CompEanee wkfi variance, specialized process, 
reduced oxygen oadtaqinq, 4 HACCP Plan 

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

Highly Susce|rtibla Populations 
20. Licensed health care labilities/ putilic 4 privaie 
schools: pfohibiled loods not offered 

WATER/MOT WATER 
21. Hot and cold water available 

Temo \0 y 
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaler properly disposed 
VERMIN 

SUPERVISION 
24. Person In charge piesem and perfomts duties 

OUT 

PERSONAL CLEANLINESS 
25. Personal cleanliness wd hair refliaints 

GENBIAL FOOO SAFEH REQUWaiENTS 
26. Approved thawing inalhods used, fcozenlood 
27. Food separated and protected 
28. Washing Iniils and vegetables 
29. Toxic substances property idenlilied. stored, used 

FOOO STORAGE/ DISPLAY/ SERVICE 
30. Food storage; (ood storage containers idenlified 
31. Crinsufflersell-servrce 
32. Food property labeletfS ftonescV presenliw' 

EQUIPMENT/ UTENSILS/ LINE NS 
33. Nonfood contact surfaces dean 
34. Warewashinq facHilles: Installed, maintained, used: lest strips 
35. Eguipment/ Utensils approved: installed; clean: good repair; capaclly 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate veninaiion and lighting; desrgnated areas, use 

OUT 
39. ThermofTietefs provirfed and accurate 
4<>. Wiping doihs: oroperly usad and stored 

PHYSICAL FACttJTIES 
41. Phrmbing; proper liackllowaevrces 
42. Garbage and reftise properly disposed: lacmiles mamlained 
43. Todet facAber. property consiroded. supplred. cleaned 
44. Premises: personal/cleaning items: vermrrHtroofxtg 

PERMANENT FOOD FACUTIES 
45. Floor, walls and ceffings: Ixiilt maintamed. and dean 
46. No unapproved private homes/ living or steeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspedion report availalile 

Received by (Print) / ( ^ ^- TWe 

Received by (Signature) ^ ^ - ^ ^ ^ ^ 
... ^ni"^ 

Speciallst ( P r i n t ) V ) < ^ 

VS.r j3FhtJY^5A.I 

Specialist (Signature) \ Re-inspeclion Date: 



Facility Name: / l l C i 
C _ i - l ^ r t S « _ K iOH^ ^^ i t touL PAID* 'i'^X 

Pg Z. of 2 

Date of '"•'"̂ '''"''•Ĵ W'W'Â  
Pg Z. of 2 

Date of '"•'"̂ '''"''•Ĵ W'W'Â  
iiw y 9pKvvi ' v v o o o w w x o K ) ^ iiXOySiySSISSooSS^ O00p()$t)()gp^ 

OBSERVATIONS AND CORRECTIVE ACTIONS 

OtfrvA ĵ 1 P^3^r / ' u A . i ^ ^ , ^ J ^ o o \l&A.ca\r tc^ rv^s f W c u o T / 

Received by 

Received by 

Specialist (Prii 

Title 

Re-inspection Dale: 


