
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., Ste 127 Qulncy, C A 9 5 9 7 1 
Phone: ( 530 ) 2 8 3 - 6 3 5 5 F A X (530) 2 8 3 - 6 2 4 1 Date of Inspection: 

FacllltvName. / ^ / / ^ r / ? ^P 3//^ ^^^^-^ Phone Number 3.^i '̂-4^ 5 ^ ^ PR ID # 

f ' " " y /}—^ 
Permits: /p-F'/C^Z'f Exp Date: / / / j / / / - . Permit Holder: /̂ -̂̂ 4ŷ !̂̂  C Ch^ ~ 

Type of Inspection: 

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

In = In cotnpllance N/0 = Not observed N/A « Not applicable COS = Corrected on-si te MAJ = Major violat ion OUT=Out of Compliance 

cos MAJ our 
DEMONSTRATION OF KNOWLEDGE 

Food Safety Ced Name: 

\ EMhLt 

1. Demonstration ol ItfKxeledge; lood safely cemfKation 
Exp. Date. 

lOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease; reporting, reslriclions & 
exclusions 
3. No disdiatge from eyes, nose, and moutti 
4. Proper eating, lasting, drinking or tobacco use 

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

property 
S. Adequate handwashing (acilities supplied S 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hot and coM holding temperatures 
8. Time as a putjiic health controi; procedures & 

records 
9. Proper cooling methods 
10. Proper cooteig lime & temperatures 
11. Proper reheating procedures tor hot tioldin-g 

PROTECTION FROM CONTAMINATION 
12. Returned and re-servrce of food 
13. Food In good cortdition. safe and unadulterated 

In 1 NfO-N/A COS 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

j 15. Food obtained from ap proved source 
16. Compliance with she« stock tags, condition, display 

- X - 17. ComplaiKe with Gult Oyster Regulations 
P / ^ M P / l D I U A I U f * F W I T U A O D O / ^ U P n D D n P C I t l l D C C 

>c 
u u n r u n f M n v c r v i i n A r r K U V c u r n u u t u u K c o 

18. Cofnpliance witti varia?ice. speciaJized process, 
reduced cxygen oeckaqing. S HACCP Plan 

m u c i i u c D A n u i c n o v LONaUMcn ADVIoUKY 
19. Consumer advisory provided for raw or 
undercooked foods 

Uinnlv l t . C j .n. J « .%KA!6«I A ^ — .— - -t —At^a.M 
nigniy susceptible Populations 

20. Licensed heailh care ficilities/ public & private 
schools: prohibited loods not ottered 

WATER/HOT WATER 

>c-i m 21. Hot and cold water available , . 
Temo ^ 1 

22. Sewage and wastewaler properly disposed 1 i | 
VERMIN 

23, No rodents, insects, binis. or animais '''̂ '̂̂ ^̂ ^̂ ^̂ ^̂ ^̂ 'Xy 

24. Person in charge present and perfotms duties 
PERSONAL CLEANLINESS 

25. Personal cleanliness and hair restraints 
GENERAL FOOO SAFEH REQUIREMENTS 

26. Approved thawing meltxids used, Irozen lood 
27. Food separated and protected 
28. Washing Iruils and vegetables 
29. Toxic substances property idenlifred. stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30 Food storage: food storage containers identified 
31L Cofisumefselt-sennee 
32J Food property labeliirf 6 rtonesoVpfesenibo' 

EQUIPMENT/ UTENSILS/LINENS 
33. Nonfood contact surfaces clean 

Warewashinq taciiilles: installed, mainlained, used: lest strips 
Equipment Utensils approved: inslailed: clean: good repair; capacity 
Equipment, ulensils and linens: storage and use 
Vending machines 
Adequate veniKation and lighting: designaied areas, use 

40. Wiping cloths: property used and stored 
PHYSICAL FACHJTIES 

41. Plumbmg: proper bactiltow devices 
42. Gartiape and refuse properly disposed, facilities maintained 
43. Toilel taciWies: properly txmstruded, supplied, cleaned 
44. Premises: personal/cteaning tteria: veflTWi-pfoofmg 

PERMANENT FOOO FACILITIES 
45. Floor, viralls and ceilings: builL mainlained, arvl dean 
46. No urrapproved private homes/ Eving or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; lasHnspedion report available 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permits Available 

Received by (Print) True 

Received by (Signature) 

Specialist (Print) Specialist (Signature) Re-inspecllon Date: 



p^-^.^^^^^ A^^r^^ za?^ pg of 

Date of liiKneelion: ^Y:^^/^ 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Pc-^ P/iacG7^e G/^^'r) ^ Tif-^r/^^^r^/^Ar^o^YW^ 

^3<) Yc^fjYi7/iL7A^^ //Pc>/r l o^^JFrf-., 

Rec 
aived by (Print) Y^^ ^^^ ^,^^ \  \ , ^ G [ C  ™ ^ C^AP'K 

Reci tived by ( S i g n a . u r e ) ^ ^ _ ^ > f ^ ^ ^ . ^ \^^J^ ^ 

Specialist (Print) //7y X '^YyY^Y Specialist (Signature) Re-Inspection Dale: 

/ yy ^ ''^y^ y^y/'j!^ y ^ 


