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

Facility Name: S:>V£WJVO«. >OOTVCVCVÔ -J - QO\KJ<W PhoneNumber 
Porilitu Q»a Artrlraee- - 7 "1 r-i 1 Jk L ^ A - . « n - j f £ CItv: GXi > i O f ^ Tin ^ T I 

PRID# 1.<^l. 

Peftnit#: ^ ^ . Exp Date; 2./ , / Permit Holder 'pr-"'^«^i' ^^ '̂̂  
Type of Inspection: 

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

In > In compliance N/0 = Not observed N/A s Not applicable COS > Corrected on-site MAJ s Major violation OUT'Out of Compliance 

In 1 WO-N/Aj j COS MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

A i 1 I.Demonstrtfion of knoiiledQe: tool safety certification 
Food Safety Con Naina. . , Exp. Date , , 

EMPLOYEE HEALTH i HYGiENIC PRACTICES 
2. Coinmunicabie disease: repoiteig, restriclions 4 

'̂ ^̂ jĵ  exclusions 

1 3. No discharge Irom eyes, nose, and moulti 
y I AProoereaiina.lastfncdrirjItkxjoflotiaecouse 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and property washed; gloves used 

oroperty 1 
X « 6. Adequate handwashing facilities supplied 4 

accessible 
TIME AND TEMPERATURE RELATIONSHIPS 

X 7. Prooer hoi ana cdd holdJig temperatures 1 
8. Time as a public health controf; procedures 4 

records 1 
9. Proper cooftig methods 
10. Proper cookmq time 4 temperatures 

y 11. Proper reheating procedures for hot holdng 
PROTECTION FROM CONTAMINATION 

X ! 1 12. Returned and iMeiYice of forxl 
13. Food In oood conrfition. safe and unadutteraled 

•yTl 1 14. Food contact surfar»s: clean and sanitiaed 

SUPERVISION i OUT 
24. Person in charge presem and pettormt dulies 

PERSONAL CLEANLINESS 
25. Personal deanlness and had reslraMs 

caiBtAL FOOO SAFETY REQUIROllENTS 
26. Approved ihawing methods used, taen food 
27, Food separated and prolecled 
28. Washing fruits and vegetables 
29. Toxic substances propedy Idenlified, sloiBd. used 

FOOO STORAGE/ DISPLAY/SEIMCE 
30. Food storage: food storage rxvitainets idenlified 
31. Consumer sell-service 
32. Food propedy labetetfSfionesiiTPfesentiw' 

EQUIPMENT/ UTENSILS/LINENS 
33. Nonfood conlact surfaces dean 
34. Warewashinq lacibTies: inslalled, maintained, used: lesi strips 
35. Equipment; UiensHs approved; installed: clean: good repair; capacity 
36. Equipment, utensils and linens: siorage and use 
37. Vending machines 
38. Adequate venlkation and lighting: designaied areas, use 

m 1 WO-N/A COS MAJ lour 
FOOD FROM APPROVED SOURCES 

E l 15. Food obtained from approved source 
18. Compfiance with shea slock tags, condition, display 

V 17. Corndtance wdh Gu8 Oyster Regulabons 
CONFORMANCE VlflTH APf>ROVE0 PROCEDURES 
18. Compfance wth variance, specialized process, 
reduced okygen padiaqina. 4 HACCP Plan 

CONSUMER ADVISORY 

/ 19. Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
20. llcsnsed health care iaciilties/ public & private 
schools: prohibited loods not offered 

WATERfttOT WATER 
21. Hot and cold water available 

Temo 1 1 0 ® I* 
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaier properly disposed 
VERMIN 

39. Thermometers providad and accurate 
40, Wiping cioihs: oroperiy [used and stored 

OUT 

PHYSICAL FACIUTES 
41 .Plumfaing: proper baddow devices 
41 Garbage arxtrgfttseprtifedy disposed. taciBestnainlained 
43. Toaet laofeer. properly consliucled, supplied, cleaned 
44. Pnermsw: personatWebning keng verrrfeHiroofatg 

PBiMANENT FOOO FACILITIES 
45. Floor, walls and ceingi: buW. mairtlained. and dean 
48. No unapproved private honies/ living or steeping quarters 

SIGNSr REQUIREMENTS 
47. Signs posted: last inspection lepotl avadable 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permits Avalfeble 
50. kripoundweni 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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