
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETY EVALUATION REPORT 
270 County Hospital Rd., Ste 127 Quincy, CA 95971 
Phone; (530) 283-6355 FAX (530) 283-6241 
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Date of Inspection: SPKLJ f/^ 

Facility Name l/^/^^ AMZ^V^ Uj/A^i f PhanBNmbi^r;^^'^ -Z79<^ 
Farilih, Cilo AHHro'eê  "S.A/C /^^/O^ ̂  S'/^ Citv Aj9<7 A^/7 Tin ^Vii'Oi'A 

PRID# /Aib 

^^* U^./2g33Z Exp Date: ^ 7 / / / ^ Permit Holder / V ^ C /y^^C^ 
Type of Inspection: 

See reverse side for tfw c»de sections and general requirements that correspond to each violation listed tielow 

In « In compliance N/O = Not obsenred N/A » Not applicable COS • C o i r e c l e d on-site MAJ - Major v iolation OUT"0ut of Compliance 

In I N/O-N/AI 
COS MAJ OUT 

OEMONSTRATiON OF KNOWLEDGE 
1. Demonslfslmn ol KnomSedge; Iwxi safely cemlication 

004 Safety Cert Namjir^^- Exp. Date 

EMPLOYEE HEAITHAHYGIENIC PRACTICES 
2. Communioabte disease; reporting, restrictions & 
exclusions 
3. No discharge from eyes, nose, and mouth 
4. Proper eating. lasBno, dnnking or tottacco use 

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

property 
6. Adequate handwas.ritng facililies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 

2 1 
7. Proper tiol and coki holding temperatures 
8. Tune as a public tieallh control; procedures & 

records 

In i NfCWA 1 cos MAJ 1 OUT 

^ L FOOD FROM APPROVED SOURCES 
1 15. Food obtained Irom approved source 

X IB. Compliance wilti stK« stock tegs, condition, display 

Y 17. Compliance viiiin Suit OysterRegulatjons 

r CONFORMANCE WITH APPROVED PROCEDURES 

r><-

18. CorttjMarice wiitt variarice, spaciMized process, 
reduced oxygen oscliagjiq, S HACCP Plan 

r CONSUMER ADVISORY 

Y 
19. Consumer advisory provided for raw or 
undercooked foocis 

Hig ily Susceptible Populations 

A 20. licersed heaMi care faalitMs/ public & private 
sclwols; proliibited loods not offered 1 

WATER/HOT WATER m 21. Hot and cold w.iier available tj .^ -> 
Temp /ObY 

LIQUID WASTE DISPOSAL 

GENBtAL FOOD SAFETY REQUIREMENTS 
26. Approved thavring melttodt used, haen lood 
27. Food separated and protected 
28. Washing trulls and vegetables 
29. Toxic substances piopetly idefllified, stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: food storage containeis identified 
31. Consumer sell-setvice 
32. Food property liaeeletf SftonesoypteseniBg' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood contact surfaces dean 
34. Warewashinq faciitles; installed, maintained, used: test strips 
35. EquipmenU Ulensils approved; installed; clean; good repair; capacily 
36. Equipment, utensils and iinens: storage and use 
37. Vending machines 
38. Adequate venWaiion and llgbtlnq: designated areas, use 

41. Ptumtxng: proper badtflow dewes 
42. Gartiajie and refuse property diiposed.laellilies maintained 
43. Toilet fadWer. pfoperty eonsin«aed, supplied, cleaned 
44. Premiset; pefsonat/deawng items vennuHxoofing 

PBtMANENT FOOD FACILITIES 
45. Floor, walls and ceBngs: builL it laintamed. and dean 
46. No unappntved private homes/ liring or sleeping quartefs 

iaCNSf REQUIREMENTS 
47. Signs posted; last Inspection ref ort avadable 

COMPLUUCE & ENFORCEMENT 
48. Plan Review 
48.PeffntsAva(able 

Received by (Print) /\ ^ t/S/^ 
Title 

Received by (Signature) ^_^Y^" j/^^Vf^-
Spedalist (Print) / / , / lY-^/ ^ S p M i l S r ^ n a t u M ^ ^ ' Re-inspecllon Date: ^ A 



3̂ 1 
Facility Name: 

PAID* 
Pg dL^ of 

Date of Inspection:, dOV^"^/^ 

OBSERVATIONS AND CORRECTIVE ACTIONS 

/ft) ^/M/'e r<r/f7^cJ^ MJA>Y/92^2F/f^ M ^77:y<^:r/V/^ 
./^ ^,/^/Yk3^ /yy9A^YcX^x'/f Yh7/yr^ , C^. J 

>^ r/rWc 0]Y \l}y9:dAAk7ifrtv^, Gay ^ 
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