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

F:vi,i.yM.n,e T^Nm/il)J A/P S P/^'c^^/^ f/7f PhoneNumber P^P^ ?P L / PP 

Permit # / ^ , /4/nPZ t> E x p D a t e ; ^ / / / / 
' • ^- " 

Permit Holder: /p/LH/n lAryVk/O^yl^^/^^i 
•Wpe of Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed 
f^^^f'^ 1 
iDelow 

In » I n compliance N/O = Not observed N/A = Not apptlcable COS » Corrected on-site MAJ = Major violation OUTaOut of Compliance 

COS MAJ OUT 

OEMONSTRATION OF KNOWLEDGE 
1. Deflwnstration ol tnowtstiqe; lood salaty certilicaton 

'Food Satotv Cert Name:. - Exp. Oati 

EMPLOYEE HrtLTH 8 HYGIENIC PRACTICES 
Communicablo disease: reporting, restrictions & 

exclusions 
discharge Irom eyes, nose, and mouth 

eating, tasting, dnnking or totiacco use 
PREVENTING CONTAMINATION BY HANDS 

X S. Hands dean and preperty washed: gloves used 
property 

6. Adequate handwashing facililies supplied & 
accessible 

X 
TIME AND TEMPERATURE RELATIONSHIPS 

1 

7. Proper hot and cotd hotomg temperatures 
8. Time as a public health control; procedures & 

records 
9. Proper cooling methods 
10. Proper cooKing time & lemperalufes 
11. Proper reheaing procedures tor hot holdirtg 

PROTECTION FROM CONTAMINATION 
1i Returned and fMennce of food 
13. Food w good conditiat. safe and unadulterated 

1 HI i Nro.NrAi COS 1 MAJ 1 OUT 

• L 1 FOOD FROM APPROVED SOURCES 
1 15. Food obtamed from approved source 

IB. CbmpGance with shell alack lags, condition, display 
17. Compliance wifii Gun OyslerRequlaljons 
r/'MicnBftUktf*c uurru ADDenucn ODfV*cniiDce 
bUnrUnMANwC Vnin ArrROVcD r K u L c u U R c S 
18. Compfianc« vfftft variance, specialized process, 
reduced oxygen oackaoing/& HACCP Plan 

/ *nu f i i iucD Anmcnov 

)p 

WDNSUMcn AOvlaUKY 
19. Consumer advisory provided (or raw or 
undercooked (cods M 

! 
nigniy ouscepttpie populations 

20. Licensed heaMi care (actkUes/ public & private 
schools: prohibited foods not offered 

WATERmOT WATER 
21. Hot and cold water available ^ 

22. Sewage and wastewater property disposed | | | 
VERMIN 

23. No rodents, insects birds, or animals ^^^^^'^'^'^^^^^^^^ 

GBIBtAl FOOD SAFETY REQUIREMENTS 
26. Approved thawing meHioda used, taanlood 
27. Food separated and prolecled 
28. Washing Iruits and vegetablea 
29. Toxic substances property idertilied. stored, used 

FOOD STORAGE DISPLAY/ SEWICE 
30. Food storage: toed storage conlainefs identHiad 
31. Consumer self-senica 
32. Food property labelWlCflonesiiTpresentiw' 

EQUIPMENT/ UTENSILS/ UNENS 
13. Nonfood coniact surfaces dean 
34. Warawashinq faciilies: inslalled, mainiained. used: test strips 
35. EgulpmenU Utensils approved: installed: clean: good repair; capacity 
36. Equipmeni, uiensHs and linens: storage and gse 

41. Plumtitiq: proper baddtowdevces 
4Z Garbage artoneftrse properly disposed ladgtiesrnainlaried 
43. Toilet >ac*iies: property construded. supplied, deaned 
44. Premises; persond/deaning itew venTsn-proofstg 

PBHUNENT FOOD FACflJDES 
45.Floof. walls and ceingstbuW. mainiained, and dean 
4Ahtout)approvBd private hornes/livutg or steeping quarters 

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

COMPLMNCE S ENFORCEMENT 
4S. Plan Review 
40. Permits Avafeble 

Received by (Signature) 

Specialist (Print) SpecgHsl (Signature) Re-Inspection Date: 


