
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., Ste 127 Quincy, CA 95971 
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See reverse side for the code sections and general requirements that correspond to each violation listed t)elovy 

In " In compliance N/O = Not observed N/A " Not applicable COS • Corrected on-site MAJ = Major violation OUT<:Out of Compliance 

WO-N/A I COS MAJ OUT 

5t 
OEMONSTRATION OF KNOWLEDGE 

Food Safety Ceit Name: 
1. Demonstfation ol knowledge: food s^ty cemficaUon 

Exp. Date 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
^ 2. Cominunicable dissasa: reporting, restriciions & 

exclusions 
3. No discharge Irom eyes, nose, and mouih 
4. Proper ealing, tasting, dnniung or loOacco use 

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

properly 
e. Adequate handwashing facililies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and cold hddJig lemperalures 
8. Time as a public heallh control; procedures 4 

records 

In i N/O-N/A cos UAJ 1 OUT 
1 FOOD FROM APPROVED SOURCES 

15. Food obtaeied from approved source 
14. Compliance with shed stock tags, condition, display 

X 17. Comfiance wdh Gulf Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compfiance with variance, specialized process, 
reduced oxygen packaginq, 4 HACCP Plan 

CONSUMER ADVISORY 

y 
19. Consumer edvisory provided lor raw or 
undercooked foods 

Highty Susceptible Populations 
20. Licensed health care faculties/ public 4 prtvale 
schools: prohibited foods not offered 

WATER/HOT WATER 
21. Hot and cold water available , _ _ r , _ 

Temo V ^ O = > i « 4 -

LIQUID WASTE DISPOSAL 
22. Sewage and waslewaler properly disposed 

SUPERVISION OUT 
24. Person In charge present and perforins duiies 

PERSONAL CLEANUNESS 
25. Personal cleanliness and has rearanis 

GENBtAL FOOD SAFETY REQUIRaHENTS 
26. Approved thawing methods used, taan lood 
27, Food separated and ofoteded 
28. Washing fruits and vegelables 
29. Toxic substances pwperiy tdentiTieil. stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30, Food storage: lood storage conlainers idenlMied 
31. Consumer sell-service 

32. FoodpfopefiyiaSgferfiftoflesiiypfesenteo' 
EQUIPMENT/ UTENSILS/ LINE NS 

33. Nonfood conlad surfaces dean 
34. Warewashing faciities: installed, maintained, used: lesi strips 
35. Equipment/ UiensKs approved: installed: clean: good repair; capaciiy 
36. Equlpmeni, utensils and linens: storage and use 
37. Vending machines 

39- Themnometers crovided and accurate 
40, Wiping doihs: oroperfy used and stored 

OUT 

PHYSICAL FACIUTIES 

38, Adequate venlkalion and llgNIng; designatad areas, use 

41. Plumbgig: proper bacMlow devices 
42. (Sartape and reftwe piiiperty disposed, tacrtities maintained 
43. Toilet facHibes: properly consbucied. supplied, cleaned 
44. Premises, persenal/cleanuiq Hems: • 

PBtMANENT FOOD FACHmES 
45. Floor. vvallsaixliaillngKbullL maintained, and clean 
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