
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALVA TION REPORT 
270 County Hospital Rd.. Ste 127 Quincy. CA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 

pg J_of_^;, 

Date of Inspecllon; ^^^^A/^ 

Facility Name .7?.:>VWJ'<Vy f/^k '/O^kP A Cc//^ ^ J ^ ^ ^/V Phone Number ^^''kA^^/P.. 
Facililw .tJito ArtHreee' ^ / F l / i / k ' J j ^ ^ - ^ t . ^ f L/JT" Tin y>5^*/"7 

PRID# / / / ^ 

Permit # / ^ '/"/C^/ 9 ^ O a t e : ^ / ' / ^ ^ Permit Holder <3t^uC/i('/^QJ^^.^^ i 
Type of Inspection: 

See reverse side for the tajde sections and general requirements that (X)fTespond to each violation listed below 

In "= In compliance N/0 = Not observed N/A • Not applicable COS " Cotrecied on-site MAJ = Major violation OUT=Out of Compliance 

S i 
In I N/O-N/AI COS MAJ OUT 

OEMONSTRATION OF KNOWLEDGE 
1. Demonstration ol kntaMedge: tood safely certilicalion 

od Satety Cert Nam*;, tj^,^ 

ENfLOYEE HEACTH 8 HYGIgNiC PRACTICES 
^ 2. Communical)!* disease; reporting, restrictions & 

exclusions 
3. No dischafBB Irom eyes, nose, and mouth 
*. Proper eating, tasting, dnnlcing or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
9. Hands clean and properly washed; gloves used 

property 
'̂ ^ 6. Adeguate handwashing lacililies suppired & 

accessible 

2 
TIME AND TEMPERATURE RELATIONSHIPS 

7. Proper hoi and cold hotdng temperatures 
8. Time as a public tieaith control: procedures & 

records 

NIO-N/A 
FOOD FROM APPROVED SOURCES 

± 
X 

15. Food obtained from approved source 
l a . CoitjiBaiice with shell slock tags, condition, 
17. Complianee wiOi Gu« OyslerRegulalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compfiance with variance. spadaHzad pnxess. 
reduced oxygen padtaoina, 8 HACCP Plan 

CONSUMER ADVISORY 

COST MAJ OUT 

k 
19. Consumer advisory provided lor raw or 
undercooked foods 

X 
Highly Susceptible Populations 

20. Licensed health care facilities/ public & private 
schools: prohibited loods not offered 

WATER/HOT WATER 
^ 21. Hot and cold water avaifMfle 

LIQUID WASTE DISPOSAL 
T e m p ? y ^ ^ > f 

22. Sewage and wastewater properly disposed 

26. /(pproved ihawino meliXkN laed. IBOW tootf 
27. Food separated and proiecied 
28. Washing trute and vegetables 
29. Toxic substances properly identified, stored, used 

FOOD STORAGE/ DISFLAY/SEWICE 
30. Food storage; lood storage containers identllied 
31, Consumer self-seivica 
32. Fpodpropgriyrabejetfllilonesiiypfesenteg' 

33. Nonlood contact surtaces dean 
EQUIPMENT/ UTENSILS/LINENS 

34. Warewashinq facOilies; Installed, maintained, used; lest strips 
35. EqulpmenU UiensHs approved, installed: clean; good repair; capacity 
36. Egulpmenl. utensils and linens: storage and use 
37. Vending machines . 
38. Adequate venWation and lighdng; designaiad areas, use 

2: 

42. Gaitay and tefuse propetly disposed, lacililies tnamiained 
43. ToUer fedStCT-. pwipariy coiwlnicled. supplwd. cleenad 

44. Premisas: persortalWeaning Hems vermiiHiniofmg 
PBtMANENT FOOD FACILITIES 

45. Floof. walls and ceilings: fauW. maintamed. and dean 
48. No unapproved private homes/ living or steeping quarters 

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

COMPLIANCE « ENFORCEMENT 
48. Pterr Rewew 
48. Permits AvataUe 

Received by (Print) ^.^^ ^^^^ ^ J^^ /.^ TWe 

Received by (Signature) ^.^^,f=:^ 

Specialist (Prinlf yy' y^ Specialist (Signatimrt^^--^ Re-Inspection Date: ^ yX 


