PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241
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FOOD SAFETY AND CORONAVIRUS (COVID-19) SPECIAL INSPECTION OBSERVATIONS

NS G/ 3%3 &WMM

~Sycons. LITAE o e, T Firechoned W/ﬂﬂﬁ‘: Cheopifes -

A Frwp L fengE:

Vu2r2

lﬂéﬂﬁéﬂkf

chkhodlon £ 315 tcgi izl

Received by (Print) =
CoglE

Email:

Title

UL HF WhE o Thtsyiciacy

Specialist (y /g/ Specialist (Signall
%/ el
7

Re-inspection Date:

4’3”%14




