
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 Date 

PS J_0f J _ 

of inspection:. 

V ^ /V'^^f /yOr^ ~ P h o n e N u m b e f j ^ ^ ^ " y ^ i ^ ^ ^ ^ i ^ ^ PRID# Facility Name: 
Facility Site Address:̂ ^ hacility Site km^.. 'iU:>u^ fii/^r/jcrr LM¥^ljeSt^/<. Citv: <i/^fti/-:Ffi , ua xLr>ii^dJ i 

— — — 1 — ftf' Type of Inspectioi 

Permit #:Ar- / / ^ 4 Exp Date: ^ ^ ^ 7 ^ ^ ^ / P^'' f. <^''^r /^c^y^rr 
e of Inspection: 

See reverse side for the code sections and general requirements that cofrespond to each violation listed below 
In B In compliance N/0 = Not observed N/A » Not applicable COS " Corrected on-site MAJ « Major violation OUT'Out of Compliance 

In I WO-N/AI COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 

/Food 
1. Demonslration ot knoiiHsdge: lood safety certificaiion 

EMPLOYEE HEALTH 8 HYGIENIC PRACTICES 
2. Communicable disease: reporting, restriclions & 
exclusions 
3. No disctiaige trom eyes, nose, and moulti 
4. Proper eating, lasting, dnnking or tobacco use 

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

properly 
6. Adequate handwashing laciklies supplied & 
accessible 

X T 
TIME AND TEMPERATURE RELATIONSHIPS 

7. Proper hot and cdd hoM.ig temperatures 
8. Time as a public health control; procedures & 

records 

GENERAL FOOO SAFEH REQUIROllENTS 
26. AppnwedtliaviiinginBlliods used, fatten lood 
27, Food separMed andorotecled 
28. Washing truits and vegetables 
29. Toxic suttstances property idenlilied. stored, used 

FOOO STORAGE/ DISPLAY/ SERVICE 
30. Food storage: lood storage cootalnefs identified 
31. Constmersell-sennoe 
32. FoodpropwiyiaeefetrSftonesllVpfeseniM' 

EQUIPMENT/ UTENSILS/UNENS 
33. Nontood contact surfaces dean 
34. Warewashinq laciilies: installed, mainteined, used: lest strips 
35. EqulpmenU Utensils approved: installed; clean; good repair; capacity 
36. Equipmenl, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venltlaiion and lighting; designaied areas, use 

41. Ptumlxng: proper tacWIow devices 
41 Gartage and refuse properly disposed. ladBtlesmainlained 
41 ToilMfaciber. property consliueled.supplwd. Cleaned 
44. Premises, persond/deanuig ttems: vemurr-proofing 

PBUMNENT FOOD FACtL/TIES 
4SFIow.vwllsaixlceilinfls.- buii maintained, and dean 
48. No unapproved private homes/twiifl Of sleeping quarters 

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

COMPLUNCE « ENFORCEMENT 
48. Plan Review 
4>.Pefmi(sAya«able 

Vl i ruo-N/A cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

IS. Food oUauied Irom approved source 
A^ 18. Complianea with sites stock tegs, condition, dispiay 

X' 17. Compftanee with Gu« OysterRequialions 

r COItfORMANCE WITH APPROVED PROCEDURES 
18. Compliance with variance, specialized pmcess, 
reduced oxygen oackaginq. 6 HACCP Pt»t 

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

Highly Susceptible Populations 
] 20. Ucensed health care taciWies/ public 6 private 

/ \  I  schools; prohlbKedloods not offered 
WATER/HOT WATER 

V SSSSSSSI 21. Hot and cold water avaH l̂e 'N.y--? 
Ai KSSSS Temo / / / ^ ) 

1 t , LIQUID WASTE DISPOSAL 
22. Sewage and wasiewaler property disposed | | | 

\N 

Received by (Print) 

Received by (Slgnalure) { ^/ ^ ^ ^ ^{^IT-^A^A 
Specialist (Print), ( P r i r i t ) ^ ''specialtet (SignatureL;;^:^^ Re-inspection Date: 

^4 J ^ ^ 7 


