
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUAHON REPORl 
270 County Hospital Rd., Ste 127 Quincy. CA 95971 
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Date of Inspection: 

^^l^^zUy-^Cft (yU^ y^^^'f , PhoneNumber j ^ a ^ : ^ ^ PRID# yp 

Permit Holder. CMit PcA'tPX'^^c7<f^yy C 
T)5>e of Inspection: 

See reverse side for the cMde sections and general requirements that correspond to each violation listed tielow 

In » I n compliance N/O = Not observed N/A » Not applicable C O S » Corrocled on-site MAJ = Major violation OUTBOut of Compliance 

cos I M*J I OUT 

DEMONSTRATION OF KNOWLEDGE 

Ai 1. Damonslrafaon ol knowledge: taxi salely oemficatoi 
Food Saldty Ceit Name: T)^/7y my 

EMPLOYEE HEALTR S HYGIENIC PRACTICES 

Exp. Date. %//y/7. 
^ 2. Communicable disease: reporting, restrictions & 

exclusions 
3. No discharae Irom eyes, nose, and mouth 
4. Proper ealinfl. tasting, dnntoiq or tobacco use 

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

property 
6. Adequate handwashing facilities supplied S 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hoi ano coid t-old.ng temperatures 

- A 

FOOD FROM APPROVED SOURCES 

8. Time as a public health control; procedures 4 
records 

15. Food ofataeied from approved source 
la. 
17. 

wilh she* stoea lags, condition, display 
with Gun Oyster Repulallons 

CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance vniih variance, spactalded process. 
reduced oxygen oactagng. 4 HACCP Plan 

cos 1 MAJ OUT 

CONSUMER ADVISORY 

A 19. Consumer advisory provided for raw or 
undercooked foods 

HlghlY Susceptlbit Populations 
20. Licensed heatlh care lactlities/ public 4 private 
schools: prohibited loods not offered 

WATERiHOT WATER 
^ 21. Hot and cold water available 

LIQUID WASTE DISPOSAL 
T e m o y A 'cJ 

SUPERVISION 
24. Person In charge present and pertbtwe duties 

PERSONAL CLEANLINESS 
25. Personal cleanliness and haa resranls 

GENBUL FOOD SAFETY REQUIREMENTS 
28. Approved thawing mediods used. Pozenlood 
27. Food separated and ptolecled 
28. Washing fruits and vegetables 
29. Toxic substances property Idenlilied. storad. used 

FOOD STORAGE/ DISPLAY/ SEM/ICE 
30. Food storage: Ibod storage containeis Idenlilied 
31. Consumer self-senrice 
32. Food property labeferfltrtonesilTPtesenreo' 

EQUIPMENT/ UTENSILS/ LINENS 

39. Thermomelets provided and accurate 
40. Wiping doCis-property used and Stored 

33. Nonfood coniad surfaces dean 
34. Warewashing laciilies: installed, maintained, used: lest strips 
35. Eguipmeni/ Utensils approved: installed: dean; good repair; capacily 
36. Equipmenl. utensils and linens: storage and use 
37. Vending machines 
38. Adequate venltiation and lighilng: designated areas, use 

5 

PHYSICAL FACBJTIES 
41. Ptuntong: proper baddlow qevces 
42. Garttage and re/use properly disposed. ladliliesrTiamlained 
43. TCTlM/adlBes:ptopeily(X)iwlnicl«d.siipplied. cleaned 
44. Premises: pefsonalideatiing Hems: veimin-pioofmg 

PBUUNENT FOOD FACIUTIES 
45. Floor, walls and ceilings: buiO. mainlaioed, and dean 
46. No unapproved private homes/iving or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; last inspection report avarialile 

COMPLMNCE 8 ENFORCEMENT 
48. Plan Review 
4S.Psnnii$Ava(able 
SC. Impoundnienl 
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Specialist (Print) /<X^ / / Specialist ( S l g n a t u r e X , ^ : ^ ^ 

Ad^^dycM y ^ 
Re-inspeclion Date: ^ / 



OBSERVATIONS AND CORRECTIVE ACTIONS 
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Re-inspection Date: 


