
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 

FOOD SAFETYEVALUA HON REPORT 
270 County Hospital Rd., Ste 127 Quincy, OA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 

o f l 

Z 
Date of Inspection 

Facility Name: C^rt.e>/ CtvooH- Co. PhoneNumber 2.'(.3-4'Ti'^ PRID# 10*4 

Petmit#:j^^.-l-2_ ExpDate: 7 / n /lu Permit Holder CVI-A.-»«. S C v ^ T " 
Type of Inspection: 

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

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

N/O-N/A I I COS I MAJ I OUT 

OEMONSTRATION OF KNOWLEDGE 
1. Defnorolratmn ol knowledqe: fcwd safety eemPcalKKi 

'ood Safety Cstt Name:. Exp. Oats 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 

I 1 I 

^ 2. Communicable disease: reporting, restrictions & 
exciusians 
3. No disdiarge from eyes, nose, and moutti 
4, Proper eating, lasting, dnniung or lobacco use 

PREVENTING CONTAMINATION BY HANOS 

In 1 fUO-WA cos 1 MAJ OUT 
1 FOOD FROM APPROVED SOURCES 

1S, Food obtamed f rom approved source 
K, Compliance with she« slock tags, condition, display 
17, Compliance Mill GuV Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
K, Compfianee Mtti variance, specialized process, 
reduced oxygen packaging, J HACCP Plan 

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

Hisltly Susceptible Populations 
20, Licensed heaitb care lactklies/ public & private 
schools: prohibited foods not ottered 

WATERfttOT WATER 

6BIERAL FOOD SAFETY REQUIRaiENTS 
26. Approved'hawing methods used, frozen food 
27. Food separated and protected 
28. Washing tnilts and vegetables 
29. Toxic substances properly idenlilied. stored, used 

FOOD ST0RA6B DISPLAY/ SERVICE 
30, Food storage: iood storage containers idenlilied 
31. Consumer self-seivice 
32. Food property labeletf 6 ftonesnypresenieo' 

EQUIPMENT; UTENSILS/ LINENS 
33. Nonfood conlad surfaces dean 
34, Warewashing facilties: inslalied, mainlalned, used: lesi strips 
35, Egulpmeni/ UlensKs approved: installed: clean: good repair; capacity 
36, Equipment, utensils and linens: storage and use 
37, Vending machines 
38, Adequate ventilation and lighting; deslgnaied areas, use 

41. PlumbCTg: proper backfiowaev«»s 
42. Gaitiage and refase property disposed, laciliesmainlained 
43. ToBetfacHber property conslrucied.suppbed.tieaiied 
44. Premises: personal/cleantng Hems: vermevproofmg 

PBtMANENT FOOD FACIUTIES 
45. Floof, walls and ceings: buiW, maimained, and dean 
46. No unapproved private homes/ kving or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspection report avateble 

COMPLIANCE S ENFORCEMENT 
48. Plan Review 
49.PemrilsAva8able 

Received by (Pm\y~-^ 

Received by (Signature) 

Spedailst (Print) T]) c' ^ SpecialieUSignature) \ vX \n Date; 


