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

p g ± . o f . 

Date of Inspection:. 

Family Name lv&^\Jct AF (^wf^ Ci^M Mt^/f^^'A; ^ Rhone Number PRID# 
Facfllty Site ^^TS,- 2.1^1 ' Citv: Zio ^^.A'^JO 

Typp of Inspection: 

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

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

cos OUT 

DEMONSTRATION OF KNOWLEDGE 

Food Safdty 
1. Demonstration ot knoiiitstige: tood safety cemlieatMn 

•MPLOYtE HEALTH 4 1 

Exp. Data 

ENPLOYEE HEALTH 4 HYGIENIC PRACTICES 
2. Communicable disease: reporting, restrictions & 
exclusions 
3. No discharge Irom eyes, nose, and moutb 
4. Proper eating, tasting, dnnlung or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed: gloves used 

property 
6. Adequale handwashing lacibties supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hot and cold hotdjig temperatures 
t. Time as a public health control: procedures 4 

records 

ki 1 WO.WA COS 1 MAd 1 OUT 

FOOD FROM APPROVED SOURCES 
15. Food obiamed (rom approved source 
14. Compliance with she! elock legs, condition, display 
17. CompKanee with Guff OysierRegulaiions 
CONFORMANCE WITH APPROVED PROCEDURES 

X 18. Cornpllanee with variaiKe, specialized process, 
reduced oxygen oaekaqinfl, 4 HACCP Plan 

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

Highly Susceptible Populations 
1 W;; 1 20. Licensed health care facilities/ public & private 1 
1 r ! schools: prohibited loods not offered | 

WATER/HOT WATER 

> K 21. Hoi and cold water available 
Temo > / / 0 

1 LIQUID WASTE DISPOSAL 

SUPERVISION 
24. Person in charge present and perforins Oubes 

OUT 

PERSONAL CLEANLINESS 
25. Personal cleanliness and hag resNaiiils 

GBffBUU. FOOD SAFETY REQUIRIMENTS 
26. Approved ttiawingffielhods used, taenlood 
27. Food separated and proteded 
28. Washing truils and vegetables 
29. Toxic substances property idenlilietl. Steed, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: lood storage conlainars idenlllied 
31. Consumarsall-senice 
32. Food property rabMatf 4 flonesiiyptesentbo' 

EQUIPMENT/ UTENSILS/UNENS 
13. Nonloodconlaci surfaces dean 
34. Warewashinq facffilias: indaHad. mainlained. used: lesi strips 
35. EquiproenU Ulensiis approved: installed; clean; nood repair; capacily 
36. Equlpmeni, utensHs and linens: aiorage and use 
37. Vending machines 
38. Adequate ventilation and llghtim}; designaied areas, use 

19. Tnerrtionielflrs provided and accurale 
40. Wiping Qofcs: property used and stored 

OUT 

PHYSICAL FACIUTCS 
41. Plumbing: pcopefbacktlowaevices 

8 and reftise property disposed. fcteWies mainlained 
s: property consttuded. supplied, tieened 

44. Premises: petsonai>'deadng ileiw: vemwi-prooling 
PBWANENT FOOD FACIUTIES 

4& Floof. walls and ceiSngs: bui. mainlained, and dean 
44 No unapproved privde homes/living Of steepinq quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspedion report avalatle 

COMPLIANCE 4 ENFORCEMENT 
48. Plan Review 
48.P8rmilsAva(able 

Received by (Print) 

inir 
TWe 

Received by (Signature) U!J<L 
Specialist (Print) Specialist (Signature) Re-inspection Date: 


