
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 
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Date of Inspection; /jA'i^^/J^ 

Facility Name;/ Phone Number 'B'0^^~^^/yO PRID# 
Facility Site / ^/7. ncyi:x4i^r-^_^ City: /-^O^C/^f^ Zip V ^^Z/Z~ 

Pemiit#:/5'-/j'53f^ Exp Date: • Ẑ̂ .̂ Permit Holder T^/^P^^'^ /CfXjA 
Type 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 C O S » Corrected on-site MAJ = Major violation OUT=Out of Compliance 

NfO-N/AI COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 

Food Safety Ceit Name: 
1. Demonstration of knoeHetige: kwd safety cemficamn 

Exp. Date 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
^ 2. Corrmunicable disease: reporting, restrictions & 

exclusuns 
3. No disctiafge from eyes, nose, and irwuUi 
4. Proper eating, lasting, drinking of iot)acco use 

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

property 
6. Adequate handwashing facilities supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and coid holding lemperalufes 
8. Time as a public health control: procedures 4 

records 

WO-N/A 
FOOD FROM APPROVED SOURCES 

15. Food obtained from approved source 
16. Ceffiptancewith she*smiags, condition,display 
17. Compliance wifh Gull OysterRegulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Conipliaftce vMtn variance, spedalized process. 
reduced oxygen pacltaging. 4 HACCP Plan 

CONSUMER ADVISORY 

COS I MAJ OUT 

19. Consumer advisory provided lor raw or 
undercooked loods 

HIghfy Susceptible Populations 
20. Licensed health care facilities/ public 4 private 
schoots: prohibited (oods not olfered 

WATER/HOT WATER 
21. Hot and cold water available 

Temp. 
LIQUID WASTE DISPOSAL 

ĝ SSSŜ  72. Sewage and wastewater properly disposed 

GENBtAL FOOO SAFEH REQUIRaiENTS 
26. Approved thawing matliods used, haenlood 
27. Food separated and protected 
28. Washing Irute and vegetables 
29. Toxic substances property IdeiiMied, stowd. used 

FOOD STORAGE DISPLAY/ SERVICE 
30. Food storage: Ibod slorage conlaineis jdenlWied 
31. Consumer sed-senice 
32. Foodpropeftylaeeletfltftonesiiypfeseniiw' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood conlad surfaces dean 
34. Warewashinq facftTles: installed, maintained, used: lesi strips 
35. EquipmenU Utensils approved: installed; clean: oood repair; capacity 
36. Equipment, utensils and linens: slorage and use 
37. Vending machines 
38. Adequate venliiaiion and righting; desrgnated areas, use 

41.Plumfaing;pnopeftiacidlowaevces 
41 GartarieaiMiBftise property disposed: facilities rnarnlaxwd 
43. Toaetfacites: properly consiiueled,supplwd.cieanad 
44. P.'emiset: personai/deanwg items: vemrin-proofing 

PffiMANENT FOOO FACIUTIES 
45. Floof, wans and cegngs:l)ultLrTiainta«ned,artd dean 
45 No unapproved private homes/living Of steeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posled: last Inspedlon report avadabte 

COMPLMNCE A ENFORCEMENT 
48. Plan Review 
4S.PeffflitsAvatatils 

Received by (Print)' "TTJ i 
< / / ' 

Title 

Received by (Signature) 

Specialist (Print) Specialist (Signatun Re-inspeclion Date: 



OBSERVATIONS AND CORRECTIVE ACTIONS 

- oAY;OAc^yY7rc><^/A^^C^Y^oAr-r^O' T^^^ AO 7?/<Y^ 

,J?Y5^tcA£^ cP/c//^oA/2AiyY^c\^ Ay-^^y^^p^^ syi^^s^c 
OA: Cp.Y<^y07t:/^cA P^^cA Q^U/TL/ Ayr 

^ /ZOS/AOT/^ fYJLXJtA A^ <^7^%V^'^A LUTYX ^ ¥ Y Al^^c/A?y;^A 
Af^^cP A^r Aff/Y £AA/A(^.A /2-^.y7cA^^/O^^ ^^j^:. 

-/ZsrOAa^A^ {xJ/fA aL^tO/Ui^.A /^i,^^ A/^yYO/t.aP^ 

lo^iH^ ^^m^ 7?f^y cAv AAA /^rAfcy/2^^W. Al¥^ 

Title 

Re-inspection Date: 


