
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 Date of Inspection:. 

Pa.i.ity K..n,». f/ Z/Jf A4~et^£ V - /h/€/T^Z£ Phone Number BZZ ~C^£0 
Farflitv .Rile Address: / 9 7- ^AiMLtAf^AC Citv: £6XAOf Zio <^Z^/7<L 

PR ID* Z7^^ 

Permit*: /5V ? 5 ^ ^ ' ^ ' * P ° ^ ^ - " ^ / ^ ^ Permit Holder '^/^X/tXT^X /C^^l 
Type of Inspection: 

See reverse sicJe for the code sections and general requirements that correspond to each violation listed below ^^T" 3 ^ 

In « In compliance N/0 = Not observed N/A » Not applicable C O S • Corrected on-site MAJ = Major violation O U T » O u t of Compliance 

WO-NfA COS MAJ OUT 

Food Safety Cert 

OEMONSTRATION OF KNOWLEDGE 
1. Demonstration of Snowtetige: lood safely cemfKalion 

ElllPLOYEEHEALffI 8 HYGIENIC PRACTICES 
^ 2. Communicable disease: reporting, restrictions 4 

exclusions 
3.No<)iscliatgefromeyes.no5e,andmoutli 

! 4. Proper eating, tasting, dnnlung or tobacco use" 
PREVENTING CONTAMINATION BY HANOS 

5. Hands clean and property washed; gloves used 
property 

8 Adequale handwashing laolities supplied 4 
accessilJle 

TIME AND TEMPERATURE RELATIONSHIPS 
T. Proper hoi and coid hotOihg temperatures 
8. Time as a puttlic health control: procedures 4 

records 
9. Proper cooling methods 
10. Proper cooidnq time 4 temperatures 
11. Proper reheating procedures tor hot holdirrg 

PROTECTION FROM CONTAMINATION 
1 12.ReBiniedandfe«tviceoflood 

13. Food in good conrthon, safe and unaduteraled 
14. Food coofact surfaces: dean and sanitced 

i WO-WA cos MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food oltlalned from approved source 
K. Compliance with she* stock tags, condition, display 
IT. Compfiance with Gu« Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
11. Complianca wiiri variance, specialized process, 
reduced oxygen packaging. 4 HACCP Plan 

CONSUMER AOVISORY 

1 19. Consumer advisory provided for raw or 
undercooked foods 

HIghfy Susceptible Populations 

! 20. Licensed heaflfi care factllties/ public 4 private 
schools: prohibited foods not offered 

WATER/HOT WATER 
21, Hoi and cold water available 

Temp 
LIQUtO WASTE DISPOSAL 

22. Sewage and wastewater property disposed 1 1 1 
VERMIN 

23. No rodents, Inseds. birds or animals I | j 

i 1 1 
SUPERVISION OUT 

24. Person In charge present and perlbnm duties 
PERSONAL CLEANLINESS 

25. Personal cleanliness and tiakrestramtj i 
GBiERAL FOOD SAFETY REQUIREMENTS 

26. Approved thawing mettiods used, teen lood 
27, Food separated and proleclad 
28, Washing fruits and vegetables 
29. Toxic substances property identified, stared, used 

FOOD STORAGE/DISPLAY/SERVICE 
30. Food storage: food Norage containers Identified 
31 Consumer setf-senice 
32. Food Drooertv labeled'If ftonesoiroresenieo' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Non/oodconlaci surfaces dean 
34. Warewashing faciilles: Installed, maintained, used: test strips 
35, Eguipment/ Ulensils approved: installed; clean; good repair; capacity 
36. Egulpmenl, utensils and linens: storage and use 
37. Vending machines 5 
38. Adequale veniliaiion and lighting; designaiad areas, use 5 

39. Thefmomelerso«ividee»5d accurate 
40. Wiping doihs: properly used and stored 

OUT 

PHYSICAL FACIUTIES 
41.Plumfaing:piT)perbact(flowaevces 
fiZGaitiage and mfuse property disposed, ladfitiesrnainlained 
43. Toilet fadities: property conslrucled. supplwd. cleaned 
44. Premises, personal/cleaning llefw: veitnin-proofmg 

PBaHANENT FOOD FACIUTgS 
45. Floor, walls and ceilings: bum maintaiiied. and dean 
46. No unapproved private homes/ living or sleeping quailefs 

2 : 
SIGNS/REQUIREMENTS 

47, Signs posled: last inspedion teport avaaable 
COMPLIANCE & ENFORCEMENT 

48. Plan Review 
4».PermiisAvalable 

Received by (Print) ntle ZiUi^Z(L 
Received by (Signature) ^ Specialist (Print) Re-inspeclion Date: 




