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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION .
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 ' . _
Date of Inspection: é’ﬂ Z’/ Z// é

Phone: (530) 283-6355 FAX {530) 283-6241

Facility Name: 4_/5,/76) AL 7Mf3/¢
Facility Site Address: __A74/ () 62 ¢ - Gy (W ESLBA

Permit # /é,.«—. /9043 ﬁ’“’ Date: z// // 7 | PemitHolder S 7%1}9/7{%/ V2 7i /7(/9’ ‘ /éjzf,l;;p/e;;]

See reverse side for the code sections and general requirements that correspond to each violation listed below
ln = |ncompliance N/Os= Not observed " N/A = Not applicable COS= Corrected on-site MAJ = Major violation  OUT=0ut of Compliance

Phone Number 2% 13 “Z 522, ( PRIDY /9 ¢
Zip

n l NID-NJAl ) s { oS i MAJ l ouT In ] NIO-NIA { . . COS | MAJ | OuT
DEMONSTRATION GF KNOWLEDGE _ T o o '-’E°°(° FROM APPROVED SOURCES
15. Food obtained from approved source

1. Dei ns!rauonofkaw!edeimdsncemﬁca!m A3 T
> T1.Demo nowledge: food safely AN [ ) |- Gompliince with shei stoc tags. condon, display

. ggf%“f' W CAIF e S qu//;é/ '/ 17 Comphare Wil Gl Oyster Requlations

EMPLOYEE HEALTH & HYBIENIC PRACTICES *

76! \ 2. Communicable disease; teporling, restrictions &
/ \ exclusions

~

.CONFORHANCE WITH APPROVED PROCEDURES

7
Vo 3. No discharge from eyes. nose, and mouth P Conaumner adw:oo stgr;z .:3\23(:’?\(
4. Proper ealing, tasting, drinking of (obacco use RN /@ undercooked foads A N
7 PREVENTING CONTAMINATION BY HANDS : e
‘ )0 s *;?:::ﬂcy'ea" and propery washed: gloves used )O 20. Licersed health care facilites/ pubfic & private
schools; orohibiled foods not offered

3

'}O w 5. Adequate handwashing factliles suppied & \§ y o e e
- sl R W Hot and cold waler available -
‘ . Tempwéb 7‘

“TIME AND TEMPERATURE RELATIONSHIPS

XJ 7. Proper hol and cold holding temperatures .
{ g 8. Time as a pubiic health controf; procedures & ﬁm LIGUID WASTE DISPOSAL
)Q records : 22. Sewage and waslewale:’ gg:gy disposed | |l ]

}8 ?b? ;mfzcork%gﬁt:noflemwmwes B 23. No rodenis, irlsecls.-birds:.or aninyais i
{ 11. Proper rehealing procedures for hot hoiding {

! PROTECTION FROM CONTAMINATION ) i

42, Relumed and ns-service of food - _ .
AN 13. Foed in good condition, safe and unadulterated
?9 I 14, Food contact surfaces: clean and sanifized _
57 2 TR R S R R AR I RAL IR .;.;.'.u;.;‘;c.;.;.;‘;.;.;.;.;.. 3

ORI RN

- SUPERVISION OMTE L bor ARy W il = - 50T
24, Person in charge present-and pelforms duties - .. 39. Thermometers provided and scourals
PERSOKAL CLEANLINESS 1 40, meg clot?s properly used and stored
| 25, Personal Cleanliness and hair resiraints {1 PHYSICAL msunss
GB(ERALFOODSAFETY REQUIREMENTS 44, Plumbma pronefbackﬂowdevm b
26. Approved thawing meltiods used, frozen food 42. Garbage 3nd efuse propery disposed faclﬁnes mamlamed

43, Totlet facities: probetly coitstricled, supphed. cleaned

27. Food separated. and prolecled

28. Washing frults and vegetables 4, Ptemts&: persona!ideamgm Yermini-proofing

29. Toxic substances properly identified, stored, used "~ "PERMANENT FOOD FACILITIES
FOOD STORAGE! DISPLAY/ SERVICE- . 45. Floor walls and ceilings: buit, maintained, and clean

30, Food stoage: food storage containers demnﬁed 48. No unapproved private homes/ living or sleeping quarters

31. Consuimer Seif-service - ! SIGNS/ REQUIREMENTS

32, Food properly fabsied K fionesny pfesenreu 47, Sgns posled tast inspaction report available -

EQUIPMENT/ UTENSILSI LINENS ‘ - COMPLIANCE & ENFORCEMENT

3. Non!ood conlact surfaces clean 1 48 Plan Review

34, Warewashing facillies: installed, maintained, used: tes! strips 43, Poimits Avallable

35, Equipment Ulensils approved: installed; ciean: repair; capacily 0, riipdundment

e I

38. Adequalé ventitabon and ﬂghéfng, desvgnaled aress, use
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