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

pgJLof_Z 

Facility Name: ^'i./i-A^r^ \_ Phone Number OS"^ \ 
Parilitw Ctito AftHroee- Q r t F. . t^A.^^ Cilv: L ^ i V u c S Tin ^ S " ^ 1 1 

PRID# X T - ' Z . 

Permrt#: , 0 ) ^ ^ - , - ExpDate:4/i i - | Permit Holder. ^ c r v A S n o ^ j T A ^ L.^?-^ s *\k 
Type of Inspection: 
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See reverse side for the code sections and general requirements that correspond to each violation listed below 

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

In 1 N/O-N/A i 1 COS { MAJ 1 OUT 

OEMONSTRATION OF KNOWLEDGE 

1 1 I.Denunstration of knowMae;tood safety certificatioo 
Food Safety Cert Name:. Exp. Date i 

l jv»-e-flj^rL.A N S 1 A A A K J J \  VV n i t O 
EMPLOYEE HEALTH i HYGIENIC PRACTICES 

2. Communicable disease; reportins. restrictions 4 
exclusions 

1 3. Nodischarsefromeyes.nose. andmoulb 
i 4. Proper eating, lasting, drinking or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands dean and properiy washed: gloves used 

property 
6. Adeguale handwashing facililies supplied 4 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
1 7. Proper hot and cokltioWing temperatures 

8. Time as a public health control; procedures 4 
records 

9. Proper cooiing methods 
10. Proper cookinq lime & lemperatures 
11. Proper rehearing procedures lor hot holdng 

PROTECTION FROM CONTAMINATION 

yf 1 1 12. Returned and re-senrice of food 
13. Food in good contrition, sate and unadulterated 

TT 14. Food contact surtaoes; dean and sandized 

In 1 MO-N/A cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

WM 1S, Food obtamed from approved source 
10. ContpSaiKe witti shell stock lags, condition, display 
IT. Compriahce with Gu» Oyster RequlaUons 
CONFORMANCE WITH APPROVED PROCEDURES 
16. Comprianqe with variance, specialized process, 
reduced oxygen packaginQ, 4 HACCP Plan 

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

IHIgMy Susceptible Populations 
/ 20. licensed headh care (aciihies/ public 4 private 

% schools; prohibited foods not ottered 
1 

WATERmOT WATER 
SSSŜ SSS 21. Hot and cold water available 

Temo 1 -LO^t ' 
LIQUID WASTE DISPOSAL 

22. Sewage arid wastewater property disposed | | { 
VERMIN 

23. No rodents. Insects, birds, or animals 
PCX 

GENERAL FOOD SAFETY REQUIROllENTS 
26. Approved thawing n s used, frozen tood 
27. Food separated and ptoteded 
28. Washing (roils and vegetables 
29. Toxic i 5 piopertyidenBlied, stored, used 

FOOD STORAGB DISPLAY/ SERVICE 
30. Food storage: lood storage containers identdiad 
31. Consumer selt-seivice 
32. Food property raeetediSftonesaif presented' 

EQUIPMENT/ UTENSILS/ LINE NS 
33. Nonfood contact surfaces dean 
34. Warewashinq faciilles: installed, rrMinlained, used: (est strips 
35. Equipment/ UiensHs approved: installed; clean: oocd repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlitaiion end Hqhdnq; Destgnaied areas, use 

41. Pkimtiing: proper tacMlow devces 
42 Gartrage end rehise properly disposed, laeililiesniainlaiiied 
43. Todet facAries. property consttuBed, suppted. tieened 
44. Premises: personal/cleaning items: vennin-pnxtfihg 

PBtMANENT FOOD FACILITIES 
45. Floof. walls and ceBngstbuHLinaintained. and clean 
46. No unapproved private horries/living Of steeping quarters 

SIGNSr REQUIREMENTS 
47. Signs posted; last Inspection report availaliie 

COMPLMNCE « ENFORCEMENT 
48. Plan Review 
49. Permits AvafaUe 
50. imooundmeni 

Received by (Print) ^ ' ^ ^ ' ^ j ^ 
Received by (Signature) ^Q^^ /I (il/^ 

Specialist ( P r i n t ) ^ <̂  Sp^ailst (Signature) J^^^^^J^^ Re-inspection Date: 



OBSERVATIONS AND CORRECTIVE ACTIONS . 
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O o r s . o . ? . ^ f M 3 t O £ O P (vCg4.iv,<sn^io.J o^cT<; yjeso TT3 ftg C>.ISR.SJLSQ. 
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Specialist (Prlnir^_ S ^ ^ S f l ^ i Specialist ( S i g n i l t G r e r l l ^ l ^ ^ ^ ^ Re-inspection Date: 


