
PLUMAS COUNTY 
ENVIRONMENTAL HEALTH DIVISION 
FOOD SAFETYEVALUA TION REPORT 
270 County Hospital Rd., Ste 127 Qulncy, CA 95971 
Phone: (530) 283-6355 FAX (530) 283-6241 Date or Inspection: 

FaciiilyName: V̂ >6o>, LyvovS (S/Ht-Co boooi Phone Number Z>>'̂ -̂ TS'S" PRID# 'HZ'=l 
Facility .Rife Address: ^ \? «JC-4 City: Gi^*^ Zio ^ ^ - K 

Permit#:, ̂ _ 9^34 Exp Date;̂  |, Permit Holder "So^AiO 
Type of Inspection: 

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

In « I n compliance N/0 = Not observed N/A " Not applicable COS • Corrected on-site MAJ = Major violation OUTsOut of Compliance 

In 1 N / O - N / A I I COS 1 M A J 1 OUT 

DEMONSTRATION OF KNOWLEDGE 
Y { \. Demonstration of knotuMge: load saietyceniScaiiofl 
Food Safety Celt Naffle:<̂  Exp. Date 1 1 

^ x J i A ^ \JS.\i^Uu>^(2 10(1 
EMPLOYEE HEALTH 4 HYGIENIC PRACTICES ' 

2. Communicabis disease; reporting, reslnclions & 
exclusions 
3. No discliarge from eyes, nose, and mouth 

• 4. Prooer eatino. lasdno. dnnliina or loliacco use SitiSS 
PREVENTING CONTAMINATION BY HANDS 

5. Hands clean and property washed: gloves used 
properly L 6. Aderjuale handwashing facililies supplied & 

accessible 
TIME AND TEMPERATURE RELATIONSHIPS 

7. Proper hot and cold hokJing temperalures 

K 8. Time as a public health control; procedures 4 
records 

)̂  9. Proper cooling methods 
10. Proper coorrtng time & lemperatures 

X 11. Proper reheating procedures tor hot holdn} 
PROTECTION FROM CONTAMINATION 

)C 1 ! UReUimedanere-seivweofiood 
13. Food n good condition, safe and unadulterated 

x l i 14. Food contact surfaces: dean and sanCaed 

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

FOOD FROM APPROVED SOURCES 
15. Food Obtained from approved source 

A 16. Cdmpfiance with shelt stock tags, condition, display 
F, 17. CompHanea with Gulf Oysiei'Raqulaiions 

CONFORMANCE WITH APPROVED PROCEDURES 

x 18. Cornpiiance with variarice, specialized process, 

CONSUMER ADVISORY 

X 19. Consumer advisory provided tor raw or 
undercooked loods • 

Highly Susceptible Populations 
20. Licensed health care (acliilies/ public 4 private 
schools: prohibiled foods not offered 

WATER/HOT WATER 
21. Hot and cold water available , j , - ^ B ^ 

Temp ' ^ ^ 1-
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaier properly disposed 1 1 i 
i . , VERMIN 

23. No rodents, insects birds, or animate | | | 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: lood storage conlainara identitied 
31. Consumer sett-service 
32. Food property faSMetflCftonesiiypfeseiiiiBo' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood contact surfaces dean 
34. Warewashing faciilias: installed, maintained, used: lest strips 
35. EquipmenU Utensils approved: rnrrtaHed: clean: good repair; capacily 
36. Equipmeni, ulenails and linens: storage and use 
37. Vending machines 
38. Artequate ventkaiion and llgtittnq; designaied areas, use 

45. Floor, wals and cegngstfauHLrtiaintained, and dean 
44 No unapproved private hornes/living or steepBigduatlers 

SIGNS/REQUIREMENTS 
47. Signs posted: last inspection teporl availabte 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
4S.ParmitsAvaial)le 
SC. Impoundment 

Received by (Print) TWe 

Received by (Signature) 

Specialist (Print) Re-inspection Date: 


