
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETY EVALUATION REPORT 
2 7 0 County Hospital Rd.,Sle 1 2 7 Quincy, C A 9 5 9 7 1 
Phone: ( 5 3 0 ) 2 8 3 - 6 3 5 5 FAX (530) 2 8 3 - 6 2 4 1 

pg J_of. 

Date of Inspection:. 

Facilitv Name: \'oo,yN#v \_O YJI Phone Number Z%'\-<4Q°IH PRID* 1 ^ 1 
Facility Rite Address: 4 "-I?. AAA.vbJ Citv: O o \ » j < ^ 7in Q<c-R 1 1 

Type of Inspection: 
Permit*: ^ t^-L'^^v^n^'j;,^ Exp Date: Permit Holder ^A A. /LMT C A ->AO-f 

Type of Inspection: 

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

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

In N/O-N/AI COS MAJ OUT 

3: 
OEMONSTRATION OF KNOWLEDGE 

Food Safety Ceit Name: 
1. Demonstration of knowledge: food safety certificaiion 

F j f c J 

Exp. Date 

EMPLOYEE HEALTH & HYGIENIC PRACTICES _is: 
2. Communicable disease: repoding, restrictions & 
exclusions 
3. Nodiscliarge Iromeyes. nose, and moulh 
4. Proper eating, tasting, drinking or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and ptoperty waslied; gtoves used 

properiy 

I 

6. Adequate handwashing laciliues supplied & 
accessible 

TIME AWO TEMPERATURE RELATIONSHIPS 

WON/A 
FOOD FROM APPROVED SOURCES 

7. Proper hot and cold twfding temperatures 
8. Time as a public health control; procedures & 

records 
9. Proper coolins mettiods 
10. Proper cooiiing lime & lemperatures 
11. Proper rehealing procedures tor hot Iwldifvg 

15. Food (Manei trom approved source 
16. Compliance wim shea stocx tags, condition, display 
17. Compliance wHh Gulf Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance with variance, specialized process, 
reduced oxygen paeliaging. i HACCP Plan 

CONSUMER ADVISORY 

COS I MAJ OUT 

19. Consumer advisory provided for raw or 
undercooked foods 

HIgtily Susceptible Populations 
20. Licensed health care lactilties/ public S private 
scliools; prolribited foods not offered 

WATER/HOT WATER 
SSJ 21. Hot and coW water available 

LIQUID WASTE DISPOSAL 
22. Sewage and wastewater properly disposed 

Temo 1 1 0 ° ! ^ 

VERMIN 

GENERAL FOOD SAFEH REQUIREMENTS 
26. Approved dtawingmeOiods used. Irozefllood 
27. Food separated and protected 
28. Wasliing Irults and vegetables 
29. Toxic substances ptopetly idenliljed, stored, used 

FOOD STORAGE/ DISPUY/ SERVICE 
30. Food storage: food storage containers Idenlified 
31. Consutnersell-sefviea 
32. roodpropefiyiabeletfiilonesoypfesenfeq' 

EQUIPMENT/ UTENSILS/LINENS 
33. Nonfood comad surfaces dean 
34. Warewashing facilllles: inslallad, mainlained, used: lest strips 
35. Equipmenty Ulensiis approved: installeti; clean: good repair; capaclly 
36. Equipmenî ulensjls and llnens: storage and use . 
37. Vending machines 
38. Adequate venlliation and lighting: designated areas, use 

41. Plumlxng: proper backllow devices 
42. Garttage and refuse properly disposed: fadOties mainlained 
43. Toaet lacWies: properiy consfnided, supplied, cleaned 
44. Premises: personai/cleafiing Hems: vefmln-proofing 

PERMANENT FOOD FACIUTIES 
4S. Floof, walls and ceilifigs: built maintained, and dean 

46. No unapproved private homesi Eying or sleeping quarters SIGNS/REQUIREMENTS 
47. Signs posted; last inspection report availabte 

COMPLIANCE & ENFORCEMENT 
48. PlanRa4ew 
49.Peflr»t$Avagable 

Received by (Print) \ 1 * 6 . I Di y TtUe 

Received by (Signature) 

Specialist (Print)'r̂  
\Ux OAVJ06A.5S 

Specialist (Signature) \ Re-inspection Date: 


