
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA HON REPORT 
270 County Hospital Rd.. Ste 127 Qulncy. OA 95971 
Phone; (530) 283-6355 FAX (530) 283-6241 

1 of 

Date or Inspection: 

ddress: V^tTA 
Facility Name: 
Facility Site Address: Citv: U/h^C^Lj-TTd: 

Phone Number PR ID # /0/3 

Permit # : ^ y V g > ^ ^ ^ Exp Date: Permit Holder f ^yff^^yU^ A/^/y rt-^A^ 
of Inspection: 

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

In >= In compliance N/0 = Not observed N/A « Not applicable COS • Corrected on-site MAJ s Major violation OUTsOut of Compliance 

N/O-N/A I I COS I MAJ I otrr 
DEMONSTRATION OF KNOWLEDGE 

/Sod 
1. DenwnstratMii ot knowledge; lood s ^ y certdication 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communioal:le disease; reportirg, restrictions 4 
exclustons 
3. No disdiarge trtwi eyes, nose, and mouth 
4. Printer eating, tasting, dnnkinq or lodacco use 

PREVENTING CONTAMINATION BY HANDS 

1 5. Hands clean and ptDpetly washed; gloves used 
properly 

6. Adequate handwashing lacililies supplied 4 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hoi ano cold holduig lemperatures 
8. Time as a public health control; procedures 4 

records 

kl 1 N/O-NtAI cos 1 MAJ 1 OUT 
1 FOOD FROM APPROVED SOURCES 

15. Food oblamed from approved source 
10. Compliance with she* stodi tags, condition, display 
17. Crmpliance with GuH Oyster Regulations 

r CONFORMANCE WITH APPROVED PROCEDURES 

yj 18. Compfiance with variance,. sjMCtaiaed process, 
reduced oxygen pacliaging. 4 HACCP Plan 

' CONSUMER ADVISORY 
19. Consumer advisory provided tor raw or 
undercooked foods m 

' HIghty Susceptible Populations 
1 V/J 20. Licensed health care lacililies/pufciic 4 private 
1 iC' schools: prohibited foods not offered 

WATER/HOT WATER 

, LIQUID WASTE DISPOSAL 
XTSSSSS^S 22. Sewage and wasiewaier properly disposed i ! | 

24. Person In charge present and perferms duties 
PSISONAL CLEANLINESS 

25. Personal deaNiness and hair lesiramts 1 
GBIERAL FOOD SAFETY REQUIREMENTS 

26. Approved thavving methods used, irozen food 
27. Food separated and protected 
28. Washinq fniits and vegetables 
29. Toxic substances propetty Idenlilied, sknd, used 

FOOD STORAGB DISPLAY/SERVICE 
30. Food storage; fcxxt storage ccnlainefs Identified 
31. Consumer self-service 
32. FoodorooettvlabetWiEnonesjypfeseniea' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Nonfood contact surfaces dean 
34. Warewashinq tacillies; Instalied, maintained, used; lest strips 
35. Equipment Uiensks approved; kistailed; dean; good repair; capacily 
36. Equipmenl, ulenslls and linens; storage and use 
37. Vending machines 
38. Adequate venMabon and llghlinq; designated areas, use 

39. Tnermometers srovided and accurate 
40. Wlptng dofts: otoperiy used and stored 

OUT 

PHYSICAL FACILITIES 
41. Ptumtyng: proper ttackflowtievitTes 
42. Garbapti and rettae properly disposed, tacilitles maintained 
43. Toilet taiaibes; properiy constnided, supplied, cleaned 
44. Premises: petsonal/cleaning lenns vernsn-ptoormg 

PBUUNENT FOOD FACJUTES 
45. Floor, walls and ceiBngs: bulk, maintained, and dean 
48. No unapproved private homes/ living or steeping quarters 

SIGNS/REQUIREMENTS 
47, Signs pcetad; last inspedlon report available 

COMPLIANCE & ENFORCEMENT 
48. Plan Re-new 
49. Permits .Avatabie 

Received by (Print) Ubfi^(^\C\ SNyV.N^Orx ^^A\XNi 
Received by (Signature) 

Spedailst (Print) Re-inspeclion Date: 



1 —=A f 2 1 

Dale of Inspection: '^Ipfl^/^^ 

1 —=A f 2 1 

Dale of Inspection: '^Ipfl^/^^ 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Received by (Print) Title 


