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

P9 JLof/. 

Date of Inspection:. 

Farilih, Cite AHHroce /// 'C/ , CItv OM^X ySTT^ 7in C^TV? Ĵ '̂l . 

Permit t./C>^ /y^ Exp Date: ^/jc//'y Permit Holder ^:^i;^r//^i:4^/W7 C(^0/^ 
1 ^ of Inspection: 

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

In > In compliance N/O - Not observed N/A » Not applicable COS • Corrected on-site MAJ & Major violation OUTaOut of Compliance 

In 1 N/O-N/A ! 1 cos MAJ 1 OUT 
DEMONSTRATION Of KNOWLEDGE 

•xii i 1. Demonstration of knowledge; ioDd safety certiiicalxin IHHi 
'""•S§"/SL jm^eA '^'"/m^ 

EMPLOYEE HEALTH 4 HYGIENIC PRACTICES 
R ^ ^ ^ 2. Communicable disease: reporting, restrictions & 

exclusions 
i 3. No dtseliarae from eves, nose, and mouth 

i I 4 Proper eating, tasting, dnnkiig or tobacco use 

/ PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and property washed: gloves used 

Oioperty 
6. Adequate handwashing lacililies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Pioper hot and cold holding ternperatures 

/ 8. Time as a public health controi; procedures & 
records 

V 9. Proper cooling methods 

y 10. Proper eootang Ume & temperatures 
11. Proper reliealina procedures lor hot holdnj 

' PROTECTION FROM CONTAMINATION 
Jo! 1 12. Returned and fe-sennca of food 

13. Food m good conMion, safe and unadulterated 

} 14. Food contact surfaces: dean and sanitized 

OaiBtAL FOOD SAFETY REQUIRQilENTS 
26. Approved'.hawingii 
27. Food separated and piotecfed 

t used, liozen lood 

28. Washing liuits and vegetables 
29. Toxic substances property idenlilied. stored, used 

FOOD STORAGE/ DISPLAY/SEWICE 
30. Food storage: food storage containers ktenilfied 
31. Consumer self-seivtce 
32. Food property labefetf 6 ftonesiiypfesemtw' 

EQUIPMENT/ UTENSILS/UNENS 
33. Non/ood coniad surfaces dean 
34. Warewashing facillies: Installed, maintained, used: lest strips 
35, Equipment UlensHs approved, wstatled: clean; good repair; capacily 
36. Equipmen!, utensils and linens: siorage and use 
37. Vending machines 
38. Adequate venlkation and lighdnq; designaied areas, use 

MIO-N/A COS MAJ OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtained from approved source 
I S Compfiance with shell slock tags, condition, displav 

' V 17. Coniptianw wife Gulf Oyster Regulalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Conipliance witn variance, specialized process, 
reduced oxygen packaging, 6 HACCP Plan 

f CONSUMER ADVISORY 

X 19. Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 

x 20. Licer̂ sed heallh care facilities/ public & private 
schools: prohibited loods not offered 

WATER/HOT WATER 

21. Hot and cold waier avaHabie /'/Zc' ' 
LIQUID WASTE DISPOSAL 

22. Sewage and wastewater properly disposed 1 1 1 
V. VERMIN 

23. No rodanls. insects, birds, or animals I 1 | 

41. Ptunfomg: proper trackffow devices 
42. Gartage and refuse property disposed, lacifities mainlained 
41 Todet faciber. property constructed, suppbed. cleaned 
44. Premises; personal/cleaning Hems; vainun-proofing 

PBBRANENT FOOD FACIUTIES 
46. Floor, walls and ceings: butt, maintained, and dean 
41 hfo unappnwed private homes/living or steeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; last inspection report avadabte 

COMPLMNCE A ENFORCEMENT 
48. Plan Review 
49.Pet(ntsAvat3ble 
30. lm|)oundfflenl 1 
61. Permrt Suspension 

Received by (Print) J ^ y^y^ 

Received by (Signature) . H /{ M 
Specialist (Print) /AX/ 

7 < ^ x ? f f 
^ SlSisciallst (Signature)>^is*<^ Re-inspection Date: / 


