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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 or Inspection:. 

yinw^s /ii/y(cy^ y~ 
Site Address: ^^% ^ m/HyV SP Ĉ V- -//^Ir^-^W 

Faciiity 
Faciilty 

Petmitfr/^ - y ^ ^ ; ^ ^ Exp Date: • ^ ^ ^ ^ Permil Holder ^^V^^>^ 

PhoneNumbeiJ^9y "Tt^^V PRID# Xh'T 
aiL^ 3p fy^^d r 

' of Inspection: 
Tvpe 

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

In B in compliance N/0 - Not observed N/A » Not applicable COS <> Corrected on-site MAJ B Major v iolation OUTaOut of Compliance 

cos MAJ OUT 
DEMONSTRATION Of KNOWLEDGE 

' food Safety Ceil Ni 
1. Demonstration ol knoidedge; looo safely cemficaiion 

my 
iALTHAHY 

Exp. Date 

IPL&YEE HEALTH f HYGIENIC PRACTICES 
^ 2. Communicable disease: faporting, feslficlions 4 

exclusions 
3. No discharge from eyes, nose, and inouiti 
4. Proper aaling, tasting, dnnlung or lotiacco use 

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

property 
6. Adeguate handwashing laciUies supplied 4 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and cold holCng lemperalufes 
8. Time as a pulXic healih control; procedures 4 

records 

ki J NTO-N/Ai COS 1 MAJ 1 OUT 
1 fOOO FROM APPROVED SOURCES 

15. Food oblaxied from approved source 
X K. Compliance with she* stock lags, condition, display > 17. Com0liance with Gil* Oyster Regulations 

y CONFORMANCE WITH APPROVED PROCEDURES 
18. Complianee witfi variance, specialized process, 
reduced oxygen packagjig, 4 HACCP Plan 

/ CONSUMER ADVISORY 

X 19. Consumer advisoiy provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
W ) 20. Licer,sed healtti care (acuities/ public 4 private 
y schools; prohibited foods not offered 

WATER'HOT WATER 
21. Hot and cold waler available . _ . f,Lf 

Temo / XO /f" 
'. LIQUID WASTE DISPOSAL 

GBtatAL FOOO SAFETY REQUIREMENTS 
26. Approved (hawing meexids used, hozenlood 
27. food separated and proteclad 
28. Washing Iruits and vegetables 
29. Toxic sulistances property idenlifiet), stoted, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. food storage: lood storage containers IdenlHied 
31. Consumer sed-seivice 

32. Food property laBefetf It flonesiiypteseiiiW 
EtXIIPMENT/ UTENSILS/LINENS 

33. NonlbodconiacI surfaces dean 
34. Warewashinq faciilies: installed, maintained, used: lest strips 
35. Equipmenu UlensHs approved: installed; clean: good repair; eapaciiy 
36. Equipmenl, utensils and linens: storage and use 
37. Vending machines 
38. Adequate yenWaiion and Tightlnq; designaied areas, use 

41. Ptumfamg: proper bacMlowaewcta 
42. Gartiage and refuse property disposed, ladfilies mamlained 
43. Toilet fadliiies: property constnieied. supphed. cleaned 
44. Premises: personalftleaiwig items vennin-proofsig 

PBtMANENT F ( K » FACILITIES 
45. Floof. wans and ceilings: built maintaned, and dean 
48. No unapproved private homes/ living or sleeping quarters 

SIGNSrflEOUtREMENTS 
47. Signs posted: last inspeclion report available 

COMPLUNCE & ENFORCEMENT 
48. Plan Review 
48. Permits Avatatile 

Received by (Print) |;^^((^| 1 imA ntle ymf 
Received by (Signature) | 

— f 
Specialist (Print) y) / 

yy \t (Signature) Z^^^X^ 

Z<^lH''yn. 
Re-inspeclion Date: ^ 



Facility Name: Pg y of < 

Date of inspecliuii: 9/^^-^^ 

OBSERVATIONS AND CORRECTIVE ACTIONS 
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