
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA HON REPORT 
270 County Hospital Rd., Ste 127 Quincy, CA 95971 
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Date of Inspection: W 1 ^ 

Facility Name: "Tu^ G v i O L o t g i ^ Uoo^e 
Facility Site Address: V i ^ tAA<^ City: Cy^ra^rs^ 

Phone Number -^11'^ 
Zip q t > o u > 

PR ID#. 

Permit #: ^ ̂  - A Exp Date: 7_l \U Permit Holder V \ V £ - GtOu o v S o -
Type of Inspection: 

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

In « In compliance N/O = Not observed N/A « Not applicable COS • Corrected on-site MAJ = Major violation OUT=Out of Compliance 

In 1 W O - N / A I 1 cos 1 M A J 1 O U T 

DEMONSTRATION OF KNOWLEDGE 
1 1. Demonstration of knowledaeiiODd salary cenirication 

Food Saf«ty Cert NacB». , ^ ^P" "''t-/ . , , 1 -, 7 \ 

EMPLOYEE HEALTH » HYGIENIC PRACTICES 

X ^ ^ ^ ^ 2. Communicable disease; reporting, restriclions 4 
exclusions 

X j 3. No discharge Irom eyes, nose, and mouth 
1 4. Proper earing, rastlna, drwiiuno or tobacco use 

PREVENTING CONTAMINATION BY HANDS 

X S, Hands clean and property washed: gloves used 
properly 

/ x 6. Adequate handwashing laciiities supplied 4 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7, Proper hoi and cold hoWng lemperatures 

X 8. Time as a public health control: procedures 4 
records 

9. Proper cooling mettiods , i 
10. Proper coolonq lime 4 lemperatures i 
11. Proper reheating procedures lor hot holdng 

1 

PROTECTION FROM CONTAMINATION 
y 1 1 12. Returned and re-semce ol food 

13. Food in oood cotxMion. safe and unadulterated 

1 14. Food contact surfaces dean and sarsiiized 

In 1 N/O-N/Ai cos 1 M A J 1 OUT 
1 FOOD FROM APPROVED SOURCES 

15, Food obtained from approved source 
y 16. Compliance with shell stock tags, condition, display 
X 17. Comptlance with Gu« Oyster Regulalions 

CONFORMANCE WITH APPROVED PROCEDURES 

K 18. CompEanee with variarice, specialized process, 
reduced oxygen packaging, 4 HACCP Plan 

CONSUMER ADVISORY 

•/ 
19. Consumer advisory provided for raw or 
undercooked foods 

Highly Susceptible Populations 
20. Licensed health care lacililies/ public 4 private 
schools; prohibKed foods not offered 

WATERmOT WATER 
21. Hoi and cold water available , ^ _ 0 - -

Temo 1 ^ t" 
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaler properly disposed 
VERMIN 

23. No rodents. Insecls, birds, or animals 

CetBtAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing methods used, fcozen food 
27. Food separated and protected 
28. Washing trute and vegetabiee 
29. Toxic substances property identilled. stored, used 

FOOD STORAGE/ DISPLAY/ SEWICE 
30. Food storage: lood storage containefs jdenilfied 
31. Consumer selt-servica 
32. Footf property labeletfrCftonesrrVpfeserirao' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Nonfood conlactsuitaces dean 
34. Warewashlnq facilHes: installed, maintained, used: tesi slrips 
35. EqulpmenV UlensHs approved; installed: clean: oood repair; capacity 
36. Equipmenl. utensils and linens: storage and use 
37. Vending machines 
38. Adequale venWation and llghdng: designaled areas, use 

41. PkifTdxng: proper backllow devices 
42. Garbage and lefirse property disposed, lacililies mamlained 
43. Toilet tacitlier. property constnided. supplied, cleaned 
44. Premises: persorial/cieaning dere; vennin-prtiofsig 

PBUMNENT FOOD FACtUTIES 
45. Floor, walls and ceifings: built maintaihed. and dean 
46. No unapproved private homes/ living wileepmg quarters 

SIGNS/REQUtREMENTS 
47. Signs posted; last inspection report avadable 

COMPLIANCE « ENFORCEMENT 
46. Plan Review 
49. Permits Avafable 
50. Unpoundmefli 

/ ^ e c e i v e d b y ( P r i n . ) ^ ^ p ^ ^ | lxS)clbrrZX ^'^ 
Received by (Signature)^ j ^ ^ ^ ^ y ^ ^ ^ ^ ) ̂  ^Of^^^ 

Specialist ( P r i n t ) ' 0 > A . v J O ^ ^ Specialist (Signature)c_ \\y \n Date: 


