
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., Ste 127 Cuincy, CA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 
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Date of Inspection; I O \x.K^ ^ t V 

Facility Name. WcwioAH Q o ( ^ ^ r H i "^̂  S4 Phone Number I "̂ -̂  "^"^ 
C!>/.ilih. CilQ AHHi-aee- "J . 1 1 A/l A. ._J4 CitV F . i . i£il -«srt_ Tin ^ IdOtjC^ 
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Permit <r- v ? v v-^ Z /' 1 1 V» Permit Holder: >Oo<-ivv 5iVuA<s C3^«-»v>y 
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 C O S • Coirecled on-site MAJ = Major violation OUT=Out of Compliance 

WO-N/A COS MAJ OUT 

DEMONSTRATION Of KNOWLEDGE 
1. Denwnslratioft ol ItncwHeclge; tooO saleiy certiCcaiMn 

cod Safety Cstt Nam*; Exp. Date 

EMPLOYEE HEALTH » HYGIENIC PRACTICES 
i5_ 

2. Communicable disease; reporting, reslriclions & 
exclusions 
3. No discharge Irom eyes, nose, and mouth 
*. Proper ealinfl, lastinq, dnnteig or lobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed; gloves used 

properly 
6. Adequate handwashing lacrlities suppired & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi ano coio rdCJig lemperatures 
8. Time as a public healtti control; procedures & 

records 

COS 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

1S, Food obtained from approved source 

^, 18, CompUance with she* stock lags, condition, display 
17. CompUance with Gun Oyster Regulalions 
CONFORMANCE WITH APPROVED PROCEDURES 

/ 18. ConxHiance with variance, specialized process, 
reduced oxygen packaqflg, S HACCP Plan 

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

Highly Susceptible Populations 
20. Licensed heaflh care faciiitres/ public & private 
schools; prohibited loods not offered 

WATERj'HOT WATER 
21. Hot and coW wafer available 

Temo 1 ̂ O ' ^ p : 
LIQUID WASTE DISPOSAL 

22. Sewage and waslewaier property disposed 

24. Person in charge presem and perlonnadulie* 1 
PERSONAL CLEANLINESS 

25. Personal deaminsss and had rettramis I 
G8IERAL FOOD SAFETY REQUIREMENTS 

26. Approved ihawind methods used, irozen lood 
27. Food separated and protedad 
28. Washinq Iruits and vegetables 
29. Toxic substances property idenlilied. stored, used 

FOOD STORAGE DISPLAY/SERVICE 
30. Food storaqe: food storage containeis jdenllfied 
31. Consumer sert-service 
32. FoodDfooertviabefeifiCriorwsoiftxesenieo' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Nonfood contact surfaces dean 
34. Warewashinq facJilies; inslallad, mainlained, used; lesi sirips 
35. Equipment/ Ulensks approved; instailad; clean; good repair: capacity X 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlkation and liohting; designaled areas, use 

39. Therrrxxreters ofovided and accurate 
40. Wipmg doifts: properly used and stored 

OUT 

PHYSICAL FACtUTIES 
41. Ptumfamg; proper baddtow devices 
42 Garbape and leftise property (feposedlacillesfnainlained 
43. Toilet facihes: property conslnrded, supplwd. cleaned 
44. Premises: personal/deaniofl HeitB veniWHWofmg 

PERMANENT FOOD FACILTTIES 
45. Floof. yyalls and ceilings: built maintained, and dean 
46. No unapproved private homes/ Irving or steeping quarlefs 

SIGNS/REQUIREMENTS 
47. Signs posted; last inspedion teport avadalile 

COMPLWNCE A ENFORCEMENT 
48. Plan Review 
49. Permits Ava(able 
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Date of Inspection: | O i 

OBSERVATIONS AND CORRECTIVE ACTIONS 
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