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

pgJ_of_L 

Date or Inspection:. 

Facility Name iJU 6 , ^ ^ C A'/y/^/7Al/) C> Phone Number B^L - ^ I /8 
Farillto .Site A r i ( 1 r p « - ' AS~:'3- /V ?/W/?l'r/^0/^C Citv; / ^ < 3 f e / y ^ Zio ^ V ^ ' r 

pRiD# 7AA6-

Ppm\it-;^,f^Q,j-i:. Px^nPAR:']/oi/iA Pemit Holder /€/AAijr Ay'^hf,^ /i/^^Ft .y^Yf 
Type of Inspection: 

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

In » I n compliance N/0 = Not observed N/A » Not applicable COS » Corrected on-site MAJ » Major v iolation OUT"Out of Compliance 

m 1 N/O-N/A 1 1 cos I MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

1 l.OernonslrationollinoMledqe: load safety cemScation HH 
''FoodSafeto 

EMPLOYEE HEALTH* HYGIENIC PRACTICES ' ' 
V t $ $ $ $ $ $ ^ ^ Communicable disease; feporling, restnclions 4 
A p $ ^ ^ exclusions 

"yC 1 j 3. No discharge from eyes. nose, and mouth 
V 1 ! 4 ProBerealina.lastino.dnrikinQ Of tobacco use 

r PREVENTING CONTAMINATION BY HANDS 
5. Hands dean and property washed; gloves used 

propertŷ  

)<m 6. Adequate handwas.hing facilibes supplied 4 
accessible b TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and cdd holding lemperalures 
8. Time as a public healih control; procedures 4 

records 
9. Proper cooUng methods 
10. Proper coownq lime 4 temperalufes 
11. Proper rehealing procedures tor hot hoidirvg 

PROTECTION FROM CONTAMINATION 

So! 1 12. Relumed and re-setvice of food 
13. Food in good condlion, safe and unadulterated 1 m 1 14. Food contact surfaces: dean and sandized i 

In WO-NfA cos MAJ OUT 
FOOD FROM APPROVED SOURCES 

IS. Food obtained from approved source 
1«. COmpGaflee with sheK stock tags, condition, display 

X? 17. Conlpfiance with Gull 0 ^ Reoulations 
COWKMUIANCE WITH APPROVED PROCEDURES 

)C 
I t . Compliance with variance, specialized process, 
reduced oxygen oacAagjig, 4 HACCP Plan 

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

Highly Susceptible Populations 
1 1 20. Licensed health care ladHies/ public 4 private 
yC \; prohibited loods not offered 

WATER/HOT WATER 
21. Hot and cold water available 

Temp 
LIQUID WASTE DISPOSAL 

> A A ' ^ 

22. Sewage and wasiewaier properly disposed 
VERMIN 

SUPERVISION OUT 
24. Person In cherge oresent and peribrms duties 

PBISONAL CLEANLINESS 

25. Persona deadiness and hair lestiamis 1 
GOIERAL FOOD SAFETY REQUIREMENTS 

26. Approved thawing methods used, frozen food 
27. Food separated and orotedad 
28. Washing iniits and vegetables 
29. Toxic substances properly idenlifed, stored, used 

FOOO STORAGE/OlSWJtY/SEIMCE 
30. Food storage: food storage containers idenlHied 
31. Consumer set-senice 
32. RjotfoiooeriVrafieletfSftonesiiVoreseniso' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Non/ood contact surfaces dean 
34. Wareweshing faciillss: instaited, maintained, used; test sinps 
35. Equipment/ Ulensks approved; installed; clean; good repair; capacity 
36. Equipment, utensils and linens: storage and use 
37. Vendinq machines 
38. Adequate venlkalion and lighting; desrgnaied areas, use 

39. Thermometers providad and accurate 
40. W x̂ng doihs: ofoperiy used and stored 

OUT 

PHYSICAL FACtJTIES 
41. Pkintting; proper backflow devices 

43.To8et 
and refuse properly disposed: lacaities mainlaned 

properly cunsliuded, supplied, cleaned 
44. Premises personal/cieaning ilema: veftisn-pioofing 

PBURANENT FOOD FACILmES 
45. Floor, walls and cejEnip: fauB, maintaioed, and dean 
46. No unapproved private homes/ living or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; last inspection report availalile 

COMPLWNCE « ENFORCEMENT 
4t. Plan Review 
49.P8fmiisAvalable 

1 Received by (Print) 

Received by (Signature) 

Specialist (Print) 

A-.X y-r yAV-}/:j^(yA>' 

leciaiist (Signature) 
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Re-inspectlon Date: 
/ 2 . &ATai 


