
PLUMAS COUNTY 

ENVIRONMENTAL HEALTH DMSiON 

FOOD SAFETYEVALUA HON REPORT 
270 County Hospital Rd..Ste 127 Quincy. OA 95971 
Phone; (530) 283-6355 FAX (530) 283-6241 Date or Inspection:. 
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Tyae of Inspection: 

See reverse side for the cxide sections and general requirements that correspond to each violation listed lielow 
In « In compliance N/0 = Not observed N/A » Not applicable COS » Corrected on-site MAJ = Major violation OUT=Out of Compliance 

I WO-WA COS MAJ OUT 

OEMONSTRATION OF KNOWLEDGE 

I I l.DenwnsiralioftolknoMletigKlood safely cemficaiiofl 

F«Mt safety can Name: / ^ ^ / ^ ^ ^ P " ^ ' 

EMPLOYEE HEALTHA HYglENIC PRACTICES 
^ 2 . Communicable disease; reporting, reslnctions & 

exclusions 
3, No discharge Irom eyes, nose, and moutti 
4, Pfopef ealinfl, tasting, dnnkinq or lobacco use 

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

property 
6. Adequate ttandwashing facilities supplied & 
accessible 

FOOD FROM APPROVED SOURCES 

TIME AND TEMPERATURE RELATIONSHIPS 
7, Proper hot and cold holding temperatufes 
8, Time as a public health comrot; procedures 4 

records 

15. Food obtamed from approved source 
16, Compliaiice with shed stocK lags, condition, display 
17. Comptiance wrtlt Gull Oyster Regulalions 
CONFORMANCE VMTH APPROVED PROCEDURES 
IS, Compliance with variance, specialized pnocess, 
reduced oxygen pacfcaginq. 4 HACCP Plan 

CONSUMER ADVISORY 

cos I M A J OUT 

19. Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
Licensed heattr care facilities/ public & private 

schools: prohlbiled foods not offered 
WATER/HOT WATER 

21, Hot and cold water available 

LIQUID WASTE DISPOSAL 
22, Sewage and waslewaier properly disposed 

26, Approved ihavwng methods used, teen lood 
27, Food separated and proteded 
28, Washing truits and vegetables 
29, Toxic substances property Idenlified, storad. used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30, Food storage.- lood storage containers Idenlllied 
31, Consumer MH-servrca 
32, Food pfopefly raeeletf 4 Honestly presendw' 

EQUIPMENT/ UTENSILS/ LINENS 
33, Nonfood contact surfaces dean 
34, Warewashinq faciiTies; Installed, malnlained, used; lest strips 
35, EquipmenU Utensils approved; mslalled; clean: good repatr; capacily 
36, Equipment, utensils and linens: sioragaand use 
37. Vending machines 
38, Adequate venliiaiion and llghdng; destgnated areas, use 

42 Gartiage and refiae properly ilisposed.lacitlliesniainlained 
43. Toilet ladlitier, piwpeily consiruaed, supplied, cleaned 
44, Premises pefsonaUdeaning items: vertneHiroofirHI 

PBtMANENT FOOD FACILfTtES 
45. Floor, wate and ceilings: buH maintained, and dean 
46. No unapproved private homes/ living ot sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspection report avadatle 

COMPLWNCe & ENFORCEMENT 
48,PlanRevrew 
41, Permits Avalteible 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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