
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., Ste 127 Quincy, CA 95971 
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Date or Inspection; I \ ^-^ j \S~ 

FaciiiivName C1VCS.AJOV^% lCt\w3«-VV \.\.oos.e Phone Number 2.'b^5-'-l'L2.(o PRID# "=1^ 
Facility .Site Address: \p^^ H o City: 0-Vv5^-rtyi_ Zio c ? ( ^ o ^ 

Permit*: ,<^_,-i^^^vj-3 Exp Date: Permit Holder CAIU,.^ 'f^A-cettA-v 
Type of Inspection: 

Permit*: ,<^_,-i^^^vj-3 Exp Date: 
Type of Inspection: 

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

In * In compliance N/0 = Not observed N/A » Not applicable COS » Corrected on-site MAJ = Major violation OUT=Out of Compliance 

In I WO-N/A [ COS OUT 
DEMONSTRATION OF KNOWLEDGE 

1. Demonttration ol Knowledge: lood salaly certification 
Food Safety Cert Name: 

\ \ r ) V ^ SL-e>/ 
Exp. Date 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease: reporting, restriclions & 
exclusions 
3. No disdiarge from eyes, nose, and moulti 
4. Proper eating, tasting, drinking or lobaeco use 

PREVENTING CONTAMtNATION BY HANDS 

i l l 

S. Hands clean and property washed: gloves used 
property 

6. Adeguale handwashing faciUies supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hot and coM hotftng temperatures 
8. Time as a puttie health control: procedures 4 

records 

In 1 tUO-N/A cos MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

1S. Food Obtained from approved source 
K. Compliaflce with shell stock tags, condition, display 

y . 17. Compliance Willi Gu« Oyster Requlalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Coniptiance with variance, specialized process, 
reduced oxygen pacliaqinq, 4 HACCP Plan 

CONSUMER ADVISORY 

V 19. Consumer advisory provided lor raw or 
undercooked loods 

HIgMy Susceptible Populations 

V 20. Licensed heatlh care facilities/ public 4 private 
schools: prohibited loods not offered 

WATERdtOT WATER 

>< 
21. Hot and coW water available . 

Temo ' 4.S 
LIQUID WASTE DISPOSAL 

GBtBtAL FOOO SAFETY REQUIREMENTS 
26. Approved thawinsmeltiods used, taanlood 
27. Food separated and protected 
28. Washing trulls and vegetables 
29. Toxic substances properly jdentifiad. sKxad. used 

FOOD 5T0RAGB DISPLAY/ SERVICE 
30. Food storage: food storage containefs ideniitled 
31. Consumer letl-senice 
32. Food property labelerfiiionesiiypreseniaa' 

EQUIPMENT/ UTENSlia LINENS 
33. Nonfood contact surfaces dean 
34. Warewashinq faciilles: installed, mainlalned, used: lest strips 
35. Equipmenu Uiensks approved: installed; clean: good repair; capacily 
36. Equipment, utensils and llnens: storage and use 
37. Vending machines 
38. Adeguale venWalion and lighiinq; designated areas, use 

41 .PtumfaBig: proper haddlow devices 
42. Gartiarie and refuse properly disposed, lacitilies maintained 
43. Toiler faoMies. property conslnreled. supplred. cleaned 
44. Premises: personal/cieanioQ ilenis: verwin-proofing 

PBtMANENT FOOO FACIL/TIES 
45. Floor, walls and ceilings; builL maintained, and dean 
48. No unapprovBd private homes/ living or sleetiing quarters 

SIGNS/REQUIREMENTS 
47. Sigiis posted; last inspedion report available 

COMPLMNCE& ENFORCEMENT 
48. Plan Review 
49. Permits Available 

Received by (Print) TWe 

Received by ( S i g n a t u r e ^ ; ^ ^ ^ CA l/OJt) I r ' ,. -
Specialist (Print)'") /<r ^eciallst (Signature) Re-inspection Date: 



Facility Name: 

OBSERVATIONS AND CORRECTIVE ACTIONS 
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