
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 

>g J _ o f . 

Date or I nspeclion: jf ̂ A/t't '/^ 

FaHii.yH.me /LkA^A^/A/S T^/)/A^Tk. f^^A PhoneNumber "fY^f'^A^^ 
Farillh/<;ilB Aflilrpss- 0^^'/ . ? Q /(/-vVvy! TV̂ ^ CiW' CC^/- Zio AA/yj ? 

PRID# 

Pemn:/f~/-^^^Z,B^^0^6:^//y^ Permit Holder ^ 0 / ? 9 / ' i P t of Inspection: 

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

In > In compliance N/0 = Not observed N/A •> Not applicable COS > Corrected on-site MAJ - Major violation OUTBOut of':ompliance 

Hki I out In 1 WO.N/Aj 1 COS 1 MAJ 1 OUT 

DEMONSTRATION OF KNOWLEDGE 
V I 1 1. Demonstration ol knomWoe; (ood safely cemficalion linn 'Food Safety Cert Name. ^ , , Eip.Date p / A / 

r/z/ycty /A3799y^ yp'^m ffldPLOYEE HEALTH 4 HYGIENIC PRACTICES 
V' l̂̂ ^̂ Ĵ̂  2. Communicable disease; reporting, reslriclions & 

/ ^ P ^ exclusions 

I 3. No discharge from eyes, nose, and moutb 
\. Proper eatina.lasfincdnnkinq or tobacco use 

' ^ PREVENTING CONTAMINATION BY HANDS 
j . Hands clean and properly washed: gloves used 

properly 

ym 6. Adequale handwashing lacililies supplied & 
accessible An 

TIME AND TEMPERATURE RELATIONSHIPS mi 
7. Proper hoi and cold hoWinq lemperalures 

X 
8. Time as a public health coniroi; procedures 4 

records 
I 

9. Proper cooling methods 
10. Proper coosing Ume 4 lemperalures 

X ; 11. Proper rehealifw procedures tor hot hokfirvg 
PROTECTION FROM CONTAMINATION 

V! 1 12.ltoumedandr«F98nnceoffood 
13. Food in good conrMion. sale and unadulterated 

1 14. Food contact surfaces: dean and sanitized 1 

WO.NrA 
FOOD FROM APPROVED SOURCES 

15. Food obtained from approved source 
16. Compliance with shed stock lags, condilion, display 
17. Compliance with Gdl Oyster Reguiaions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Connpfiance wrth variance, spadallzed process, 
reduced oxygen packaging, 4 HACCP Plan 

CONSUMER ADVISORY 

CO! 

19, Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
20. Licensed heallh care faoiiibes/public S private 
schools: prohlbiled foods not oHered 

WATERmOT WATER 
21.Holandcoldwaier available 

Temp, 
LIQUID WASTE DISPOSAL 

'2PFF 
11. Sewage and waslewaler properly disposed 

VERMIN 
23. No rodents, insects birds or animals 

ajPERVBlON 
24. Person in charge present and peridrmsdutiet 

OUT 

PERSONAL CLEANLINESS 
25. Personal cleanliness and half reaiatnts 

GBffiRAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing maftods used, trozan food 
27, Food separated and pwteclad 
28. Washing Ituits and vegetables 
29. Toxic substances property idenlifietl. iKwd. used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: food storage containers IdeniHIed 
31. Consumer sen-service 
32. Food property labefctrSftonesDifpfesentW 

EQUIPMENT/ UTENSILS/ LINE NS 
33. Nonfood contact surfaces dean 
34. Warewashinq facillies: inslailad, maintained, used: lesi sirips 
35. Equipmeni/ Uienste approved: wstalied; clean: good repair; capaclly 
36. Equipmeni, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiation and lighting; dgignaied areas, use 

2 : 

39. Thermomelefs provided and accurate 
40. Wiping dothyoroperty used and Stored 

PHYSICAL FACOJTCS 
41. Ptombmy proper baddkwr devices 
41 Gartiaqe and refase properly disposed: lacililies mainlained 
43. Toilet facdfay. property conslruefed, supplied, cleaned 

OUT 

44. Premises person^deanina items vemw-piooling 
PBWANENT FOOD FACIUTIES 

45. Floof, walls and ceings: built maintatoed, and dean 
46. No unapproved private homes/ living or sleeping quarters 

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

COMPLIANCE 4 ENFORCEMENT 
48. Plan Review 
49. Permits Avalable 

Received by (Print) U'P>r\ 
Tifle 

PkjJ7UAk^ 
Received by (SIgnalure) 

Specialist (Print) 

7 

Re-inspection Date: 



O B S E R V A T I O N S AND C O R R E C T I V E A C T I O N S 
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