
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 
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Date or Inspection:. 

Facility Name fi/OCVtU HOC 'S^ Phone Number 069"A^ie' 
FarilHw "silo Aririrees / / O ZnAfM Citv: C^H/^CfF'/l 2in Q/,^'2(' 

mm 

Permlt#/<f^, W ^ - f / , Exp D a t e : f Permil Holder A/^Yj£tL //DOVF^ 
Type of Inspection: 

See reverse side for the code sections and genera! requirements that correspond to each violation listed t)elow 

In B In compliance N/0 - Not observed N/A •> Not applicable COS » Corrected on-site MAJ * Major violation OUTeOut of Compliance 

In I N/O-N/A) COS MAJ OUT 

DEMONSTRATION Of KNOWLEDGE 

Food Safety Ci 
1. DeinonslfatMn ol linowigdge: loofl safety cefttteton 

Exp. Date 

EMPLOYEE HEALTH 4 HYGIENIC PRACTICES 
2. Communicable disease: reporting, restrictions & 
exclusions 
3. No discliatige from eyes. nose, and moutti 

5̂ 1 4. Proper eating, lastinq, drinking or tobacco use 
PREVENTING CONTAMINATION BY HANDS 

S. Hands clean and property washed: gloves used 
properly 

6. Adequate handwashing laciiihes supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and cold hotCJig lemperalures 
8. Tune as a public health control: procedures & 

records 
9. Proper cooling methods 
10. Proper cooking lime 4 temperalufes 
11. Proper reheating procedures tor hot tioldmj 

PROTECHON FROM CONTAMINATION 
12. Returned and rMervice of tood 
13. Food in good contBion. safe and unadulterated 
14. Food contact surfaces: dean and samtized 

In i N/O-WA COS MAJ OUT 
FOOD FROM APPROVED SOURCES 

^ / liŜ jtiŜ  IS, Foodobtavied fromappnwedsource 
16. CdmpfiarKe wilh shell stock lags, condition, display 
17. Compliance wrfh Gu« <}yslerRegutatrons 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Cornpfiance wkh variance, spafdallzed process, 
reduced oxygen packagnq, * HACCP Plan 

CONSUMER ADVISORY 

X' 19. Consumer advisory provided for raw or 
undercooked ioods 

' Highly Susceptible Populations 
20. Licensed health care facilities/ public & private 
schools: prohibited foods not offered 

WATERfftOT WATER 

w 21. Hot and coW water available -> / . » , , 
Temo / / A ^ 

LIQUID WASTE DISPOSAL 
22. Sewage and wastewater property disposed | | | 

- V. VERMIN 

a 23. No rodenls. insects birds or animals i l l ! 

GENBiAL FOOD SAFETY REQUIROllENTS 
26. Approved thawing metlKidt used, imzen food 
27. Food separated and protecled 
28. Washing Iruits and 
29. Toxic substances property Idenlilled. stored, used 

FOOD STORAGE/ DISPLAY/SERVICE 
30. Food storage: lood storage containers idanlified 
31. CotBumerseil-setvice 
32. Food properly laBefttf 4 ftottestrypreseniai' 

EQUIPMENT/ UTENSILS/UNENS 
33. Nonfood contact surfaces dean 
34. Warewashing taciilias: installed, maintained, used: lesi strips 
35. EqulpmenU Ulanslls approved: installed: clean; good repair; capaclly 
36. Equipmenl. ulenslls and linens: storage and use 
37. Vending machines 
38. Adequate venlitaiion and lighdng: designaied areas, use 

41. Pkimfaing: proper bacWIow devices 
42. Gaitfage end refuse properly ilisposed, lacifiltes mamlained 
43. Toilet fatjfees. prtjpeily constiudeil, supplied, deaned 
44. Premlset: personal/cleaning Heme: vennin-pioofttg 

PBtMANENT FOODFACIUriES 
45. Floor, walls and ceBngs: buW. mainiained, and dean 
44 hto unapproved private hornes/living or sleepirxi iluatters 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspadion report available 

COMPLIANCE 4 ENFORCEMENT 
48. Plan Review 
48.ftfmit$Ava«able 
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