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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 7
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9. Proper cooting methods

10. Proper cooking lime & temperalures
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1 40. Wp‘ngdaﬂ‘s properly used-and stored
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29. Toxic substances properly jdentinied, slored. used
FOOD STORAGE/ DISPLAY/ SERVICE-
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0. Food storage: food storage containers ndenuﬁed
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AT, S»gns pos(ed jast mspacum report available -

32. Food properiy fabefed & tionesty pfesenreu
EQUIPMENT/ UTENSILSI LINENS
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50. Impoundrment
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