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

pg J _ o f ^ 

Date o f t nspectlon:. 

Facility Name:. 
Facility Site Address: City: 

Permit #: pBUQr/^^ ExpDale: 

Phone Number P^3{> i^VA^^ PRID# t^/' 

Permit Holder P f^A^J A4/UZ 
See reverse side for the code sections and general requirements that correspond to each violation listed below 

Type of Inspection: 

In s In compliance N/O = Not observed N/A <> Not applicable COS B Corrected on-site MAJ B Major v iolation OUTBQut of Compliance 

N/O-N/AI COS MAJ OUT 
DEMONSTRATION OF KNOWLEDGE 

2 ] 
^FoodSafttŷ Cj 

1. Demonslration ol Snowtedge: tood saiety certiticauon 
Exp. Date 

EMPLOYEE HEALTtfa HYGIENIC PRACTICES 
2. Communicable disease: repotting, restrictions & 
exclusions 
3. rio disctiarge Irom eyes, nose, and moulli 
4. Proper eating, tasting, dnnlunq or loOacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and pniperty wasr«d; gloves used 

e. Adequate handwashing lacitlies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 

X 
7. Proper hot ano coki holCJig temperatures 
a. Time as a public health rwntroi; procedures 4 

records 
9. Proper cooiing methods 
10. Proper cootdng Ume 4 temperatures 
11. Proper reheating procedures tor hot holdir>3 

PROTEtmON FROM CONTAMINATION 
12. Returned and rMWwce of tood 

14. Food contact surfaces: dean and saoitged 

M i N/OWA cos MAJ OUT 

FOOD FROM APPROVED SOURCES 
1S. Food obtamed from approved source 

X 16. CclRiplianee with shea slock tags, condition, display 
17. <>mplianee with Gull Oyster Regulations 
COMfORIIANCE WITH APPROVED PROCEDURES 
IS. Compfiance witn variance, spetialized process, 
reduced oxygen packaging. 4 HACCP Plan 

CONSUMER ADVISORY 

X 19. Consumer advisory provided for raw or 
undercooked loods 

^ ' HIghiy Susceptible Populations 

X 20. Licensed health care tactlities/ public 4 private 
schools: pfohibiled loods not offered 

WATERiTtOT WATER 

x • 21. Hot and cold water availattle • ^ . ( 
Temo y/M^ 

LIQUID WASTE DISPOSAL 
22. Sewage and wastewater properly disposed 

VERMIN 

SUPERVISION OUT OUT j 

24. Person In charoe cresem aod perfonnsdtdies 39. Therrnomeiefs srovided and accurate 

j 

PERSONAL CLEANUNESS 40. Wiping ctotfts: oroperty used and stored 

j 

25. Persona cleanliness and hair resMnls 1 PHYSICAL FACnJTIES 

j 

GENERAL FOOD SAFETY REQUIREMENTS 41. Ptumtxng: proper backllow devices 

j 

26. Approved thawing methods used, ftozan food 42 Gaitiage and refuse property disposed, fadtities tnainlained 

j 

27. Food separated and protected 43. ToOelfaciWr.ptcperiy constructed, supplMd. cleaned 

j 

28. Washing fruits and vegetables 

j 

29. Toxic substances ixooedv tdentified. stored, used PBUIANENT FOOD FACIUTIES 

j 

FOOD STORAGE/WSPUY/SEWICE 45. Floor, walls and ceilings: bu ilt maintaitted, and dean 

j 

30. Food storage: food storage containers jdentified 46. No unapproved private homes/ living or sleeping quarters 

j 

31. Consumer setf-senice SIGNS/REQUtREIII»/TS 

j 

32. FoodorooertVlabefed'SrtonesoVtHesefliiBa' _ 47. Signs posted: last Inspection teport availatile 

j 

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE « ENFORCEMENT 

j 

33. Nonloodconiad surfaces dean 46. Plan Review 

j 

34. Warewashing faciilles: installed, mainlained, used: lesi strips 49.P8nnt$Ava6abie 

j 

35. Equipmenu Utensils approved: installed: clean: good rapar; capacity 50, impoundment 

j 

36. Equipment, utensils and linens: storage and use 51, Pannit Suspension 

j 

37. Vending machines 

j 

38. Adequate venUalion and lishdng; designaled areas, use 

j 

Received by (Print) 

Received by (Signature) , 

Specialist f$ljB<lature) Re-inspectiori Date: ^ 



Date of Inspection: '3^/V^^'7i /FAID# "̂'7 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Received by (Print) Title 

Re-inspection Date; 


