
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 

P9 J _ o f . 

Date of Inspection: *j 

FacilitvName: /7/^/y/'/V r (H /O/^t^. Kf:t^ J?Z /f/f. Phone Number ; ? ^ ^ r ^ > ; ? t i ; 7 ^ PRID#;?4^ 
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Permit #:/ Zy J^^^^ Exp Date: ' ^ / / ^ , 
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Permit Holder p4r*h^y/c'^ '^ 
Tyre^ Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed befow' ^^"^4^-
In z In compliance N/0 = Not observed N/A " Not applicable COS • Coirected on-site MAJ s Major violation OUTsOut of Compliance 

In i WO-WA| COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 

Food Safety Ceil Name: 
1. Demonstration ol linoeitedge: (ood safety cemficaiioii 

Exp. Oats 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicalile disease: repelling, restrictions i 
exclusions 
3. No discharge from eyes, nose, and mouth 
4. Proper eating, tasting, dnnlung or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and properly washed: gloves used 

property 
6. Adequate handwashing facililies supplied & 
accessible 

m 1 N/o-NrA| cos 1 MAJ 1 OUT 

1 FOOD FROM APPROVED SOURCES 
1S. Food obtaned from approved source 
16. CbmpOance with shed siocti tags, condition, display 
IT. Coitii*ance wiOi Gull Oyster Requlations 
CONFORMANCE WITH APPROVED PRXEDURES 
18. Compfiance with variance, spaciaiized process, 
reduced oxygen pacliaqing, 6 HACCP Plan 

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

Highly Susceptible Populations 
20. licensed health care laciiities/ public & private 
schools: prohibited toods not offered 

PERSONAL CLEANLINESS 
25. PersoniK cleanliness and liaa lesttamls 

GBtBtAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing itieltKids used. Inaanlood 
27. Food separated and proteded 
28. W^mg (mils and vegetablet 
29. Toxic substances properly idenlified. stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: (ood siofage eontainefs ideotified 
31. ConsumaraaH-senrica 
32. Food property laealetf KilonesiiypfesamBo' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood conlacl surfaces dean 
34. Warewashing facilities: inslaOed, maintained, used: lest strips 
35. Equipment; Utensils approved: xistalled: clean; good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlilalion and lighting; designated areas, use 

48. Wipiitg doths: properly usetl and stored 
PHYSICAL FACUTIES 

41 .Plumtwg: proper backHowdewces 
42 Cartage and refiise property disposed, ladlitlesriiainlained 
43. Toilet facAtay.ptopetlyconsifueled.suppted. cleaned 
44. demises: pefsonalfdeaning Hems veman-proofing 

PBMWNENT FOODFACIUneS 
45. Floor, walls and cerSngs: bullL nalnlarned. and dean 
46. No unapproved private homes/ living or stewing quarters 

SIGNSf REQUIREMENTS 
47. Signs posted: last inspedion report available 

COMPLIANCE « ENFORCEMENT 
48. PlanRev^ 
48. Permits Avatable 
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OBSERVATIONS AND CORRECTIVE ACTIONS 

j $ ^ ^ / r < ^ : r / / > y ^ 
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