
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 

PSJ-Of. 

Date orinspeclioi 

Facility Mama // /f' / xf/V Ĵ \ PhoneNumber 
Parilih, QitD 4rt/lroee W/^/ /Jf^'A^ /A/ C ^ 3/^S ll/f Citv: / .^ff^f y^(yn/&^ii<? Tin /'S 

PRID# 2^/ 

Permits / /^^y'/?/Exp Date: W<r//:2 Permit Holder 4l'70AA Jh^yf^i / 
Type of Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed lielow 
In » i n compliance N/O = Not observed N/A « Not applicable COS • Corrected on-site MAJ s Major violation OUT«=Out of Compliance 

MO-N/A I COS MAJ OUT 

OEMONSTRATiON OF KNOWLEDGE 

Food Satety Cart Name: 
1. Demonstration ol knowlgdge: loofl safety certificaiion 

Exp. Date 

EMffCOYEE HEALTH & HYGIENIC PRACTICES 
//z9//9 

2. CoiTmunicable disease: reporting, restrictions & 
exclusions 
3. No discharge from eyes, nose, and tnoulh 
4. Proper aatirtfl, tasting, drinking or tottacco use 

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

6. Adequate handwashing lacihlies supplied & 
accessittie 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and coid holdng temperatures 
8. Time as a public health control: procedures 4 

records 

In WO-N/A •••cos MAJ OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtaxied (rotn approved source 
16. Cornptatitx teilh shell Mocii tags, condition, display 

X 17. Compliance twOt Gu« OyslerRegtilaiiDns 
COItfORMANCE WITH APPROVED PROCEDURES 
18. Contptiance with variance, spaciMized process, 
reduced oxygen padtaginq. 4 HACCP Plan 

CONSUMER ADVISORY 

v\ 19. Consumer advisory provided lor raw or 
undercooked foods H 

Nighty Susceptible Populations 

>^ 
20. Licensed health care tacilities/ public 4 private 
schools: prohibited foods not offered 

WATER/MOT WATER 
21. Hot and cold water available '^j i > 

Temo X/XO 
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaler property disposed 

SUPERVISION 
24. Person In charge piesem and pertpnna dufes 

OUT 

PERSONAL CLEANUNESS 
25. Persons cleanliness and had lestraints 

GBtatAL FOOD SAFETY REQUIREMENTS 
2A Approved thawing rneBxids used, hizanlood 
27. Food separated and proteded 
28. Washing fruits and vegetables 
29. Toxic substances property jdenblied. stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: lood storage containers Idantllied 
31. Constnnefstll-sennce 
32. RxxfpropertVliaBetetflCrtonesiiypreseniiw' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood coniaclstiilaces dean 
34. Warewashinq faciilies: instaiied, mainlalned, used: lesi sirips 
35. Equlpmenu Ulensils approved: installed: clean: good repair; capaclly 
36. Equipmenl.ulensHs and linens: storage and use 
37. Vending machines 
38. Adequate venliiaiion and llghtinq: destgnaled areas, use 

39. Thermometers provided and accurate 
40. Wiping ctoets: omperiy used and sittred 

OUT 

PHYSICAL FACIUTCS 
41. Plumbing: proper backflow devices 
42 Gaitiage and retttmpropeity disposed. laciHiesinainlaned 
43. Toaetfaciher. properly eonsliuci«d.siipplwd.eieaiied 
44. Premises, personai/cteantng tterw: ih-proofing 

PB6MNENT FOOD FAOUDES 
45. Floor, walls and ceBngs: buW. maintaioed, and dean 
46. No unapproved private homes/ kving or steeping quarters 

SIONS/REQUIREMENTS 
47. Signs posted: last inspection report avateble 

COMPLIANCE a ENFORCEMENT 
4S. Plan Review 
49, Permits Avatable 

Received by (Print) ^l/Cl f\I 
' 7 — \

Received by (Signalure) /{jifi"^ -^^f^^iz^ 
Spedalisl (Print) JP^jP X ^ ^ ^ ^62£ Re-inspeclion Date: / 


