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PLUMAS COUNTY o
ENVIRONMENTAL HEALTH DIVISION ’
FOOD SAFETY EVALUATION REPORT

270 County Hospitai Rd., Ste 127 'Quincy, CA 95971 ' S o : . )
Phone: (530) 283-6355 FAX {530) 283-6241 ‘ ’ S . Date oflnspectian:w //(2_7__

Facility Name: p / Z??/f ﬂ’/’ 77/ < /4/ /4/(/( v ~ Phone Number -9 76~ Y5045 PRID# ZZF
Facilty Site Address: ' ¢ City: _Aﬁg_ﬁ%wg_{__ Zp__7e/3 Z

oo . Type of Inspection;
Permit #: / ~f yc&zz)/ -Exp Date: / Z/ ////L Permit Holder: M)Cff/fz{ & (i ﬁ@ = /ﬁ{f’gf

See reverse side for the code sections and general requirements that. correspond to each violation listed below
Not applicablé COS = Corrected on-site MAJ Major violation  OUT=0ut of Cbmpliance

In=In compliance N/O = Not observed
tos [ WAl ] o0

!COST MMTOUT . In ‘NIO-NIAI

FOQD FROM APPROVED SOURCES
15 Food obtained from approved source - :
168. Compliance with shell:stock tags, condmon. display

{ o |

DEMONSTRA’HON OF KNOWLEDGE

XT T -1.Demonstration of know)edge mdsafety cemﬁcauon Nm X
Faod /sdety Cert Name: .+ Exp.-Date_: / / % /. ST ToCompliatice with Gulf Oystér Regulations’
itrcte fAEC pici /6 ;
7 ENFLOYEE HEALTH & HYGIENIC PRACTICES 7 ' CONFDRHANGE WITH APPROVED PROCEDURES
: N \ :xgggggnicabla disease; reponing. restrictions & ‘ >C e Blize
4 3. No dischaige from eyes. nose. and mouh _ o : VN ED Cc;r;;;amerédVIscoousrgrziEez g?:iify N
4V .| 4. Proper ealing; tasting, drinking of lobacco use NN ‘ )0 oo e f‘/P e y N
PREVENTING CONTAMINATION BY HANDS — - —
N/ 5. Hands ¢lean and rly washed:: gloves used Highly Suscepuble Pop ulatlons
,( feiseiy Froperty ){7 { 20r.l_uriensec:‘ !L%a%hf%e _fgcghufersl %ubhc & private
- - : - schools; prohibite s riof offere
\\\\ 6. Adequate handwashing factiiles supplied & \\‘ X ~7 WATERINOT WATER
& accessible :\\ 1. Hol and old =
,. ___TIMEAND TEMPERATURE RELATIONSHIPS 2 g—@ landeodualer et o /R0 <
> 7. Proper hol and cold hotding tempéralures f - £mp .
' .| 8. Time as & public heaith control; procedures & LIQUID WASTE DISRORAL
X gy i : ' m 22. Sewage and waszewale;gm:y disposed | i
< : N
>4 L '.:;;mfgggggm;::ftempaﬂwes - ‘ - J _23. No rodents, insecls, binds, of animals
S 11. Proper rehealing procedures for hot hoiding \\
) PROTECTION FROM CONTAM!NATION : . N
X 12. Relumed #nd ié-service of food .~~~ 5 N N
X NN 13. Food in good condition, safe and unadutter ated \ \ N
25 4] 14. Food contact surfaces: clean and sanilized _ ' _ . S\ ‘ .
- SUPERVISION - - K . L OOT 1 o e . L N iy . 1 ouT
24. Person in chaige present and perfonmis dulies - - o 39.. Thermomelsrs provided and accurals .
PERSONAL CLEANLINESS : : 40, meg clotrs propeny used-andstored i
25, Personal cleanliness and hair restraints z | . _PHYSICAL FAC!LIT!ES
| GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbmg pfoper backﬂow devices: | - . g
26. Appfoved thawing methods used, frozén food : ‘42, Garbage and refiisé properly’ MSposed facifities mamlamed
21, Food separated and protecled - x< 43. Toilét faciities: properiy constriséted, supplied. cleaned
26. Washing fruits and vegetables 7 . |44 Premises rsonatideanm Héms; Vermin'proofing
29. Toxic substances properly identified, stored, used ] ) ! " PERMANENY FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE - 5. Fk)or wans and ceilings: bum, maintained; and clean -
30! Food storage:; food storage contamers odenuﬁed L . 48. No unapproved private homes/ living or sleeping quarters
31, _Consumer seff-service " SIGNS/. REQUlREMENTS
32! Food properly labeled & nonesﬂy uenreo 41. S gngposted iast lnspechon report available :. :
i ___ FQUIPMENT/ UTENSILSI LINENS gt COMPLIANCE & ENFORCEMENT
| 33 Non!ood confact surfaces clean ) e 48. PlanRewéw
34) Warewashing facililies: inslalled, maintained, used; test strips 49, Permits ‘Avalfable
35| Equipment/ Ulensils approved; installed; clean; goodrspacr capacity pd 50"!h'iggdﬁdﬁsen!‘
36.| Equipment, utensils and linens: storage and use 4 1 51, Permit Su:
37. Vending machines . . N
38. Adequate venmmon and Iram destgnated areas, use - IR \\\\\\\\\\\\\\\\\‘\\\\\\\\\\\\\\\\\\\\\\\
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