
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA HON REPORT 
2 7 0 County Hospital R d . . S t e 1 2 7 Quincy, C A 9 5 9 7 1 
Ptione; ( 5 3 0 ) 2 8 3 - 6 3 5 5 F A X ( 5 3 0 ) 2 8 3 - 6 2 4 1 

pg l . o f ^ 

Date of Inspection: /Ty/f//^/^^ 

Facilitv Name Q^i^L cJiV T / ^ / ^ / O t e ' / t l / i i^ " Phone Number - ^ ^ T T S - ^ ^ PRID# A^Pf 

Permit Holder y ^ k ^ A ' ^/Cy^^x^. 
T y M of Inspection: 

See reverse side for the (Xide sections and general requirements that correspond to each violation listed belovK 

In s In compliance N/0 - Not observed N/A <• Not applicable COS « Corrected on-site MAJ = Major violation OUT>Out of Compliance 

cos MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 

'Food Safety 
1. Defnoretfauon of fcncwiledge: lood safely certiScalMn 5SJS5SSSSSS5 

Eap. Data 

EMPLOYEE HEALTHA HYGIENIC PRACTICES 
^ 2. Communicabis disease; repoillng, restrictions & 

exclusions 
3. No disdiarga trom eyes, nose, and moulh 
4. Proper aaling, lasling, dnnlung or iot)acco use 

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

property 
6. Adequate handwashing lacihlies supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hot and coid hottimg lempefalures 
8. Time as a public health control: procedures 4 

records 

III i NTO-WAj COS 1 MAJ 1 OUT 
1 FOOD FROM APPROVED SOURCES 

i H « a a 
15, Food obtained from approved source 

10. uompuance own snee sncx tags, condition, display 
17. Corotilianee with Gulf OyslerRequlahons 
CONFORMANCE WITH APPROVED PROCEDURES 

A: 
18. Corppliance wiin variance, spedMized process, 
reduced oxygen pacliaqinq. 4 HACCP Plan 

' CONSUMER ADVISORY 

\c 19. Consumer advisory provided for raw or 
undercooked foods 

f Highly Susceptible Populations 
1 K l 20. Licensed health care fadWies/public Spnvate 
i /A - j schools: prohibited foods not offered 1 

WATERPfOT WATER 
21. Hot and cold water available 

Temo 
LIQUID WASTE DISPOSAL 

22. Sewage and wastewater property disposed t i l l 
[77^ VERMIN ! 

23. No rodents, insects birds, or animais I t ' ' 

G B t B t A l FOOO SAFETY REQUIREMENTS 
26. Approved thawing melhods used, teen hxxf 
27. Food separated and protected 
28. Washing ttuits and vegetables 
29. Toxic substances property idenlified,8loiBd, used 

FOOO STORAGE/ DISPLAY/ SERVICE 
30. Food storage: lood storage containers idenlHIed 
31. Consumer setl-senice 

32. Food property (abeletf 4 floflesltypresentho' 
EQUIPMENT/ UTEMSHS/UNENS 

33. Non/oodconiact surfaces dean 
34. Warewashinq laciilies: Installed, maintained, used: lesi strips 
35. EquipmenU Utensils approved: wstalied: clean; good repair; capacity 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and llghdng: designatBd areas, use 

41. Pkjrntxn :̂ proper tiackflowoewces 
42. Gartage and refiise property disposed: ladlitiesmamlained 
43. Toagt faciber property conshueled. supplied, deaned 
44. Promises; personalfdeaning itenis vemwi-proofing 

PBUHANENT FOOD FACILITIES 
45. Floor, walls and ceings; fauW. maintained, and dean 
46. No unapproved private homes/ iivuig or sleeping quarters 

SIGNSf REQUIREMENTS 
47. Signs posted: lasi Inspedlon report available 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permits Avatable 

Received by (Print) / / ^ /3\/ 
Received by (Signature) 

Specialist (Print) Special isKSignature) A<t:S^>x Re-inspection Date: 


