
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH OiVISION 
FOOD SAFETY EVALUATION REPORT 

270 County Hospital R d . , S t e 127 Quincy, C A 95971 
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Date of Inspection: "% jf LL 
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Type of Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed below 
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DEMONSTRATION Of KNOWLEDGE 
1. Demonstration ol KncwHedge; tood safely eertiOcalion 

Food Safety Cen Ni Exp. Date 

EMPLOYEE HEALTH S HYGIENIC PRACTICES 
2. Coirmunicabls disease: reporting, restrictions & 
exclusions 
3. No disctiaige trom eyes, nose, and moulh 
4. Proper eating, lasting, dnnlting or lofaaeco use 

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

properly 
6. Adequate handwashing lacilities supplied i 
accessible 

S T 
TIME AND TEMPERATURE RELATIONSHIPS 

7. Proper hoi and cold holding temperature! 

NTO-M/A 

± 
FOOO FROM APPROVED SOURCES 

8. Time as a putilic health control: procedures & 
records 

15. Food obtained from approved source 
IS. Compliance with shell stock tegs, condition, display 
17. Cotwpliance with Gu8 Oyster Regulalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Cornpliance vMdi variarice. specialized process, 
reduced oxygen pacAafling, 8 HACCP Plan 

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

Highly Susceptible Populations 
20. Licensed heallh care faoiilies/ public & private 
schools: prohibited loods not offered 

WATERrttOT WATER 
21. Hot and cold water available 

Temo \
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaler properly disposed 

26. Apptmed thawing mettwds used, trozen lood 
27. Food separated and prpteded 
28. Washing Iruits and vegeiablea 
29. Toxic substances properly Idenlilietl. slorBtl. used 

FOOO STORAGB DISPLAY/SEWICE 
30. Food storage; lood storage conlainafs identified 
31. Consunierselt-seivice 
32. Food property labeietflCfionesiiirpfeseniiBo' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Nonfood contact surfacesdean 
34. Warewashinq fadlilies: installed, maintained, used: lest strips 
35. Equipment/ Utensils approved; kistalied: clean; good repair; capaclly 
36. Equipmenl, utensils and linens: aloragaand use 
37. Vending machines 
38. Adequate venlilation and ilghdng; designated areas, use 

iZGartiageaixltetirse properly disposed, ladlitiesrnainlained 
43. Toilet tacHtier. property consttuded, supplied, cleaned 
44. Premises, pefsonal/deantng ileitis: 

PBtMANENT FOOO FACILITIES 
45. Floof. walls and ceilings: buW. mairtlained. and dean 
46. No uriapprovBd private hornes/liviiig or steeping qtiarters 

SIGNSf REQUIREMENTS 
47. Signs posted: last Inspedion report avaBaOle 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49.PsfmilsAvatable 
5C. Itnpoundmenl 

Spedal is l ( P r i n t ) ^ < ' Specialist (Signature) 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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R e c e i v e d by (Print) Title 

Rece ived by (Signature) 

Special ist ( P r i n l ) ' ' ^ _ ^ ^ ^ ^ ^ ^ ^ ^ ^ Specialist (Signature) V ^ Re-inspection Date: 


