
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 
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Date of Inspection: 

FacilitvName / V / ^ / J ^ f CZ/r^T^C., Phone Number ; < ' ^ : ? S - ; ? / Z - ^ P R I D f f ^ y ' i 

Permit Holder /^E^S^ 
TVpe of Inspection: 
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See reverse side for the code sections and general requirements that correspond to each violation listed below 
In = In compliance N/0 = Not observed N/A » Not applicable COS » Corrected on-site MAJ » Major violation OUT=0ut of Compliance 

MO-N/Ai COS MAJ OUT 

0EMONSTRAT1ON OF KNOWLEDGE 

Food Safdty Cefl Nanw: 
1. Denwnslfation ot knoxledqe; lood safety certificamn 

EMPLOYEE HEALTH A WfGIE 

Exp. Date 

ilENIC PRACTICES 
2. Communicabis disease: reporting, reslriclions & 
exclusions 
3, No discharge from eyes, nose, and moulh 
4, Proper eating, lasting, dnnlung or lobacco use 

PREVENTING CONTAMINATION BY HANDS 
5, Hands clean and properly washed: gloves used 

properly 
e. Adeguale handwashing lacililies supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 

6BIERAL FOOO SAFETY REQUIREMENTS 
26. Approved thawiiiginelliodB used, teen lood 
27, Food separated and proteded 
28, Washing Imits and vegetables 
29. Toxic substances properly Menlilled. slored. used 

FOOO STORAGE/ DISPLAY/SERVICE 
30, Food storage: food storage eontainers IdentHied 
31. Consurner sell-service 
32, Food property faeeletfSfionesiiypreseniiBo' 

EQUIPMENT/ UTENSILS/LINENS 
33, Nontood coniad surlaces dean 
34, Warewashing fadlllies: installed, mainlalned, used: lesi strips 
35, EqulpmenU Uiensils approved: installed; clean: good repair; capacily 
36, Equlpmenl, utensils and linens: storage and use 
37, Vending mact:lnes 
38, Adequate venisaiion and UghdncK cfesignaied areas, use 

ived by (Print) ^ ^ J ^ j ^ [ /YaTl^/ 

41. Phinaci^: proper bacMlow devices 
42, Gartage and refuse properly disposed, lacilitiesitiainlaned 
43. Todet facibes: property eonslrueled. supplied, tieened 
44. Prernlses: personai/deaivng Heriis: vennirHiroofng 

PBMANENT FOOD FACILTTIES 
45. Floof, walls and ceffings; buHL mairnained. and dean 
46. No unapproved private homes/ living or steeping quarters 

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

COMPLIANCE « ENFORCEMENT 
48. Plan Review 
48. Permits Avafabte 

In j nro-N/Ai cos I MAJ 1 our 
V 1 FOOD FROM APPROVED SOURCES 

L15. Food obtaaied from approved source 
/ 16. Compliance with shell slock tags, condiUon. display 

17. Compliance with GuK OyslerReqtitations 
CONFORMANCE WITH APPROVED PROCEDURES 

X 18, Compliance with variance, specialized pmneiut, 
reduced oxygen packaging. 5 HACCP Plan 

CONSUMER ADVISORY 

V 19, Consumer advisory provided for raw or 
undercooked foods 

^ Highly Susceptible Populations 

X i • 
20, Licensed heailh care lacifities/ public & private 
schools; prohibited foods not offered 

' ' WATERWOT WATER 
21, Hot and cold water available 

Temo 

Received 

Received by (SIgnalure) 

Specialist (Print) iture) Re-inspection Date: 


