
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 

P3 J_ofJL 

Dateoflnspwlion: 

Phone Number ^'^-jbOZ.Z^ P R I D # / ^ Facilily Name: Cl/:/(^t~K fT^/CtL 
Facility Site Address: / f i ^ /yj A^/ /^ City: ('nn/r^ • Zip ^/tP^ 

Permit*: f^S'-/^ ^ " P 4 ^ 5 / ^ ^^^7^ jTTl]/iMA_B!^ 
Type of Inspection: 

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

In ' In compliance N/O = Not observed N/A » Not applicable COS • Corrected on-site MAJ = Major violation OUTsOut of Compliance 

I cos I MAJ I OUT 
DEMONSTRATION OF KNOWLEDGE 

V. I 1.DeflX)nsimKytolknc>i»le(lge:tood safety cemliealioii 
Food Safety Cert Name: . 

EMPLOYEE KEALTH& 

5SSS5SSt̂ ' 
Exp. Date 

HYGIENIC PRACTICES 
2. Communicable disease: repoilins, resUictions & 
exclusions 
3. No discharge Irom eyes, nose, and moulb 

! 4. Properealing, tasting, drinking Of lobaeco use 
PREVENTING CONTAMINATION BY HANDS 

S. Hands clean and propedy washed: gloves used 
property 

6. Adequate handwashing lacililies supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hoi and cold holo j g lemperalures 
8. Time as a public healih control; procedures & 

records 
9. Proper cooling methods 
10. Proper cooteiq time & lemperalures 
11. Proper rehealing procedures for hot holding 

PROTECTION FROM CONTAMINATION 
12. Relumed and re«tviceoHcod 
13. Food in good conrBion. sate and unadulterated 

In NTO-N/A COS MAJ OUT 
FOOD FROM APPROVED SOURCES 

15. Food obiamed Irom approved source 
ia. Compliance with shed stock lags, condition, display 
17. Compliahee wdh Gud Oyster Regtdalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. CompTiance with variance, specialized process, 
reduced oxygen packaging. 8 HACCP Plan 

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

1 Highly Susceptible Papulations 
20. Licensed healih care facilities/ public & private 
schools: prohibited foods not offered 1 

WATER/HOT WATER 
21. Hoi and cold water available 

Temp 
• LIQUID WASTE DISPOSAL 

22. Sewage and wastewater properly disposed 
VERMIN 

SUPERVISION OUT 
24. Person In charge present and pertonnt duties 

PERSONAL CLEANLINESS 
25. Personal cleanliness and has restrawts 

GENHtAL FOOO SAFETY REQUIREMENTS 
26. Approved thawing methods used. Ihozan food 
27. Food separated and prolecled 
28. Washing Iruits and vegetables 
29. Toxic substances property idenlilied. stored, used 

FOOO STORAGE/ DISPLAY/SEW1CE 
30. Food storage: food storage containers ideniified 
31. Consumer seif-senice 
32. Food property laeeiwfglloflesliypfesenteo' 

EQUIPMENT/ UTENSILS/UNENS 
33. Nonfood coniact surfaces dean 
34. Warewashinq fadlilies: Installed, mainlained, used: lesi strips 
35. Equipment Utensils approved: mslaHed: clean: good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlliation and ligMng; designaied areas, use 

39. Thermometers provided and accurate 
40. Wiping ooitis: oroperiy used and stored 

OUT 

PHYSICAL FACILITIES 
41. Pkimixng: proper bacMtow devices 
42. Gaibage and nafuse properly asposed-ladftliesiiiainlaned 
43. Toilet facAlier propedy constiuded, supplied, cleaned 
44. premises petsonal/cleaiiing items vennin-proofing 

PBJMANENT FOOO FACILfTIES 
45. Floor, walte and ceings.-t)uW,ttiaintained, and dean 
48. No unapproved privata homes/living Of sleeping quaitefs 

SIGNS/REQUIREMENTS 
47. Signs posled; last inspadlon leport avaOabte 

48. Wan Review 
COMPLIANCE A ENFORCEMENT 

49. Permits Avatable 
50. ktipoundmenl 

Received by (Print) T « l e 

Received by (Signature) 

Specialist (Print) / \ ^ ^ ^ ^ . . ^ ^ ' - ^ ^ ^ S p ^ ^ i ( S i g n a ^ t u ^ ^ ^ ^ Re-inspection Date: ^ 


