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

Pfli.of_L 

Date of tnspecllon: V\ 11 i*r 

Facility Name; L_l^\^v?•-> Lr\<<̂ r C o . Phone Number'Z-^l-'^l-'Z-'C 
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PR ID* 

Permit*: I :j-_\-^2_F4^-j ExpDate;'^^) Permit Holder S d A ( i « o VX Ŝ-><.>j 
Type of Inspection: 

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

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

ITT WO-N/A] COS MAJ OUT 

OEMONSTRATiON OF KNtTWLEDGE 
y. i I 1.Defl«nstfationoll<no«ile<lge;«ood safety cemScalion 
Food Safety Cert Name; Exp. Data / 

f^Ati>l ^vv , c / g ^ f i 7 EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease; repofllng. restnclions & 
exclusions 
3. No discliatge Irom eyes, nose, and mouth 
4. Proper eating, lasting, dnnking of lobacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and property washed; gloves used 

property 
6. Adeguate handwashing (acililies supplied 4 
accessible 

TIME AND TEMPERATURE REl-ATIONSHIPS 
7. Proper hoi and cold hoWing lemperaiufes 
8. Time as a public health controi; ptocedures 4 

records 
9. Proper cooling methods 
10. Proper cooming time 4 tempefattires 
11. Proper reheating procedures tor hot hoMirq 

PROTECTION FROM CONTAMINATION 
I 12. Returned aid re-service of food 

13. Food in good coniBion. safe and unadulterated 

In i WO-WA cos MAJ OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtaxied from approved source 
16. CompfiiNice wlih she« slock legs, condition, display 
17. Complianiee wiOi Gu» OyslerReQulaiions 
CONFORMANCE WITH APPROVED PROCEDURES 

y 18. Corppfianee with variance, specialized process, 
reduced oxygen packaging. 4 HACCP Plan 

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

' Highly Susceptible Populations 
20. Licensed heaith care laaiilies/ public 4 private 
schools; prohibited foods not offered 

WATER/HOT WATER 
21. Hot and cold water available O 

Temo V^O C-
LIQUID WASTE DISPOSAL 

1 22. Sewage and waslewaier property disposed 1 I | 
- 1 VERMIN 

a 23. No rodenls. insects, birds, or araroals | | | 

GENERAL FOOD SAFEH REQUIREMENTS 
26. Apprcwed thawing melhod8irsed,taanlood 
27. Food separated and proteded 
28. Washing Iruits and vegeiatiles 
29. Toxic substances pri)peilyidenlitled.stoiBd. used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: lood storage contaiiiefsiileniifled 
31. Consumer selt-service 
32. Food property labetwTEitonesiiyiHesenliw' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood conlad surfaces dean 
34. Warewashinq facillies; installed, mainlained. used; lest sirips 
35. Equipment/ Ulensis approved; installed: clean: good repair; capaeiiy 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiaiion and lighlinq; designated areas, use 

41. Plumiiing: proper backHow devices 
42 Gafttage and lefirse properly disposed. laciBliesriiainlained 
43. ToBetfacilterpfopeityconaiueled. supplied, cleaned 
44. Premises person^cieaning items. ventwHiroofing 

PBHMNENT FOOD FACIUTIES 
4&Floof.vigte and ceangs- builLrtiainiained. and clean 
46. No unapproved private homes/living or steeping quarters 

SIGNSf REQUIREMENTS 
47. Signs posled; last inspedion report avatebte 

COMPLMNCE A ENFORCEMENT 
48. Ptan Review 
48. Permits Avaiable 

Receiver by (Print) /̂/̂ R̂ Oii/ ./-f̂ Aj/l,\ TWe 

Received by (Signature) JTXJU 4n ̂  d^P^uA^^Y^ . 
Specialist (Print)T^ <C Specialist (Signature^ \

TAT N ^ ^ i o r S ^ S . \

Re-inspection Date: 


