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

FnciiifyHnme- O/KF/'U ^MU PhoneNumber 2SZ-^WT~ PRID# JZ^ 
Farilihi Q i lD ifWroe* l/tOO CItv jtfrTC^ 7in OX/27 , 

, r / / i ^ f »'/ '"^ f,\J 
Pefmit#:/^7J^ ExpOate; c^///^ Permit Holder C/flfi/y^C^CKf zVyL 

Type of Inspection: 

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

In > In compliance N/O = Not observed N/A a Not applicable COS « Corrected on-site MAJ « Major violation OUT>Out of Compliance 

WO-NIA COS MAJ OUT 

OEMONSTRATiON OF KNOWLEDGE 
I.DBmonstration of Xno«itedge:ta)d safety cemficaiion 

EMPLOYEE HEAtTH 8 HYGIENIC PRACTICES 

2 
^ 2. Communicable disease: reporting, restrictions & 

exclusions 
j 3. No disdiargetrom eyes, nose, and mouth 

4. Proper eating, tasting, dnnliing or tobacco use 
PREVENTING CONTAMINATION BY HANDS 

S. Hands clean and pmperty washed: gloves used 
ptoperly 

6. Adequate handwashing laciiities supplied 4 
accessible 

Vi 1 N/O-WAi cos 1 MAJ 1 OUT 
1 FOOD FROM APPROVED SOURCES 

15. Food obianed from approved source 

zm le. Compliance with shea stock lags, condition, display 
17. Comjilianee wiOi Gu« Oyster Reoulations 

1 CONFORMANCE WITH APPROVED PROCEDURES \  18. CfetTpfianiM with variarK«.spa6alzed process. 
r" reduced oxygen packagjw!. 4 HACCP Plan 

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

Highly Susceptible Populations 
20. Licensed health care (actlities/ public 4 private 
schools: prohibited foods not offered 

SUPERVISION OUT 
24. Person in charge present and perfartns duties 

PERSONAL CLEANLINESS 
25. Personal cleanliness and hair lesawb 

GENERAL FOOO SAFETY REQUIREMENTS 
26. Approved !h8wiiiainelhodsi«ed.taenlood 
27. Food separated and pioteclad 
28. Washing Iniils aikl vegetables 
29. Toxic substances property idenlilied, stored, used 

FOOO STORAGE/ DISPLAY/ SERVICE 
30. Food storage: fcxxl storage ermtainefs identilied 
31. Consumer self-senece 
32. Food property laBeletfgrtonestiYpresennw' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Nonfood contact surlaces dean 
34. Warewashing faciities: instated, maintained, used: lest strips 
35. Equipment/ Utensils approved: installed; clean; good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and lighting: desrgnated areas, use 

39. Tnennometers provided and accurate 
40. W ĵittg ciott»: property used and stored 

PHYSICAL FACRJTIES 
41. Plumbeig: proper baddlow aevices 
41 Garttatfe arM refese properfe rlisposed. lacitles inainlained 
43. Todet fadibear. property constructed, supftlied. cleaned 
44. Premises: personat/deantng Hens: vermm-proofing 

PERMANENT FOOD FACILniES 
45. Floor, walls and ceings: buHL mamtarned, and dean 
46. No unapproved privMa hornes/living or steepfeg quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspedlon report available 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
48.PanratsAva«atile 

SO. imooundment 1 
61. Perma Suspension | 
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