
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., ste 127 Ouincy. OA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 

pg J - of ZL 

Date or Inspection: 

FadiitvNnmP /y/K -̂ r^^r/i , Phone Number 9''̂  ̂ irl^^iy 
Farilitu Cito AftHrocc <yy' / yjjy,/^ ' CiN: I VY/-A T\X^ ""^i^'OTO 

pRiD# yziZy 

fyvt/z/ly'^y Exp Date: Permit Holder: /2-^y1yy/ x^^T^^/^.^'F 
Typ̂  of Inspection: 

• —T— 
See reverse side for the code sections and general requirements that correspond to each violation listed below 

In = In compliance N/O = Not obseived N/A = Not applicable COS > Coirected on-site MAJ = Major violation 0UT=0ut of Compliance 

COS «*AJ OUT 
DEMONSTRATION OF KNOWLEDGE 

Food Salei 
1. Denwnstfahofl of knowledqe: toed safety cemficalion 

'EMPLOYEE HE 

Exp. Oats 

HEALTH & HYGIENIC PRACTICES 
2. Communicable disease: reporting, restrictions & 
exclusions 
3. No disctiange Irom eyes, nose, and mouth 
4. Proper eating, tasting, drinkinq or lotiacco use 

PREVENTING CONTAMINATION BY HANDS 

K 5. Hands dean and properly washed; gtoves used 
property 

6. Adequate handwashing facilities supplied & 
accessible 

N/O-N/A 
FOOD FROM APPROVED SOURCES 

yc 

2£ 

15. Food otwawed (rom approved source 
H. Compliance with shelt slodt tags, condition. 
17. Comptianee with Gull Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance ««tf) variance, specialized process, 
reduced oxygen packaging, i HACCP Plan 

cos I MAP 

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

Highly Susceptible Populations 
20. Licensed heallh caie facilities/ public & privale 
schools; prohibited toods not offered 

GENERAL FOOO SAFETY REQUIREMENTS 
26. Approved thawing methods used, frozen lood 
27. Food separated and protected 
28. Washing Iruits and vegetables 
29. Toxic substances property identified, stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: food storage conlainefs identified 
31. ConsumefseW-setvice 
32. Foodproperiyiabeled'Shonesiiypfesenifro' 

EQUIPMENT/ UTENSILS/LINENS 
33. Nonlood conlad surfaces dean 
34. Warewashinq facilities: inslalled, maintained, used: lest strips 
35. Equipment Ulensils approved: installed: clean: good repair; capacily 
36. Equipment, ulensils and linens: slorage and use 
37. Vending machines 
38. Adequate ventilation and lighting; designaled areas, use 

41. Pluml)ing: proper bacKltow devices 
42. Gart)age and refuse properly disposed, tacllilies mamlained 
43. Toilet taoWies: properly consfruded, supplied, cleaned 
44. Premises: persdnal/tleaning items: vennin-proofmg 

PERMANENT FOODFACIUnES 
45. Floof, walls and ceilings: builL maintained, and dean 
46. No unapproved private homes/ Hyir̂ g or sleeping quarters 

SIGNS/REQUIREIENTS 
47. Signs posted; Idst inspection report available 

COMPLIANCE & ENFORCEMENT 
48. PlanRewew 
49. Permits Available 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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