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

p g J_ofX 

Date of Inspection:. 

P^^^^: [^l?/i^'f/L./JQ7<^/-- ^ Phone Number vf5?<7^<J^ PRID# 

Permit #:/^y^^/ Exp Date: 7_ Permil Holder ^^^^^/^/r/Y C^,^/^/^'i^^r 
Tyre of Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed t3elow 

In B In compliance N/0 - Not observed N/A « Not applicable COS " Corrected on-site MAJ « Major violation OUT'Out of Compliance 
N/O-N/A COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 

/Food Sartty C i 
1. DemonslratMii ol linosilgdge: looo safety ceftilicaiMn 

EMPLOYEE HEALTH > HYGIENIQ/>RACTICES < I 
^ 2. Communicable disease: faporting, restrictions & 

exclusions 
3. No disctiarge from eyes, nose, and moulh 
4. Proper eating, tasting, dnnklng or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands cleen and propedy washed: gloves used 

properiy 
6. Adequate handwashing laciblies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and coa holding lewpefalufes 

. Time as a public health control: procedures & 
records 

9. Proper cooling methods 
10. Proper cootoig lime i temperatures 
11. Proper reheating procedures lor hot holding 

In 1 MO-WA cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtamed from approved source 
14. CornpGance iMih shed a m togs, condition, display 

„ 

17. Compliance with Gun OyslerRegulatioos 

1 CONFORMANCE WITH APPROVED PROCEDURES 

?^ 18. CornpEance wim variarrce, spsdallzed process, 
reduced oxygen packaging, i HACCP Plan 

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

Highly Susceptible Populations 

l>0 
20. Licensed health care lactlities/ public & private 
schools: prohibited foods not offered 

WATERfffOT WATER 
SSI 21. Hot and cold water available 

Temp 

PROTECTION FROM CONTAMINATION 

7 12. Returned and re^ervice of food 
13. Food in good condilion, safe and unadulterated 

LIQUID WASTE DISPOSAL 

Sim? 22. Sewage and wastewater property disposed 
VERMIN 

GENERAL FOOO S A F E H REQUIREMENTS 
26. Approved thawuigirielhorls used, taanlood 
27. Food separated and proteded 
28. Washing Iruits and vegetables 
28. Toxic substances property jdeniified. sltwd. used 

FOOO STORAGE/ DISPLAY/ SERVICE 
30. Food storage: food storage conlaineis IdentHied 
31. Consumer aell-senace 

32. Food property rabMetftflonesiiYpresenieq' 
EQUIPMENT/ UTENSILS/ UNENS 

33. 1 surfaces deen 
34. Warewashinq faciilies: insladed, mainlalned, used: lesi strips 
35. Equipment/ UlensHs approved: rnstalled; clean: good repair; capacity 
36. Equlpmeni, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venWabon and lighting; deslgnaied areas, use 

41. Plumfaeiy: proper backflow devices 
4 2 Gartrage and reftrse property rjisposedlaciliesniainlained 
43. Toflet facMier. pioperly conslrMCled, supplied, cleaned 
44. Prerrkses: personalWeaning items: vermin-ptoofsHi 

PBMANENT FOOD FACILITIES 
4 1 Floor, vvate 31x1 ceMngs:t)uB.inainiained. and clean 

^ftotwapprovBd private hornes/living or steepirig quarters 
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