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ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 s o
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: (= / )’[ (&

Faciity Name:_C-cie g le. 82 st ca X i Phone Number & 5©~2393  prRiD#_147
Facility Site Address: J Hooy %1 City: Crraco\e, Zip_Ye103
= — e Type of Inspection;
Pemit#: | (-~.2 2567 ExpDate: 2017 Permit Holder:_Eduoa ed v Candace, Loard
lz (,u‘* N e

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

In=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

cos [ MAJ [ ourt

| cos | may [ our | [n T NONAT

/

In_ | no-NA |
DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES

~ 15. Food obtained from approved source
[ | ] 1. Demonslralion of knowledge: food salely cerifcation KRYWRNNY ”’"réﬁ”gm /|16, Gompliance with shell stock tags, condition, dispiay
j 17. Compliance with Gulf Oyster Regulations

Food Safety Cert Name:
Lard ‘5 ,Z 9/ A0 L
" EMPLOYEE HEALTH & HYGIENIC PRACTICES f:m"m:‘:m;“ AP”Rso"ED 'R“ED‘S’:ES
N - e ; 2 Compli fiance, spacialized proce
»" k\ :;ggggzmcable disease; teporting, restrictions & / reduced oxygen packaging, & HACCP Plan
»N
it 3. No discharge from eyes. nose, and mouth _CONSUMER ADVISORY
4. Proper eatng,tasing, dinking of (0bacco 58 NN J 19;100ns;|(m:r ?gov‘;ssow provided for raw or @
PREVENTING CONTAMINATION BY HANDS ynderaote e
j §. Hands clean and properly washed; gloves used 3 ¥ gy o P ons
A oioperly / ()r.l Licle.nset:1 _bg'al;nhc:(rie fwlm:sl public & private
_ / w 6. Adequale handwashing facilities supplied & \ﬁ JChoos: pronibite W Asrg(‘/:' g;egv ATER
NN secssie N 21, Hot and cold water availabl
TIME AND TEMPERATURE RELATIONSHIPS / @ » 7101 8nd caid waler avatable tomp_ | 35 -
v 7. Proper hot and cold hotding temperalures
‘/ 8. Time as a public health control; procedures & ste 5 LIGUID WASTE DISPOSAL
ecords wage an waslewale; ggaizy disposed ] ] |
J

23. No rodenls, insects, birds, or a

-

9. Proper cooling methods

.| 14. Food contact surfaces: clean and sanitized

\IJ

)/ 10. Proper cooking time & temperalures

4 11. Proper rehealing procedures for hot holding

4 PROTECTION FROM CONTAMINATION

4 12. Returned and re-service of food RN

< NN 13. Food in good condition, safe and unadulter ated \\
4

SUPERVISION
24. Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed: facilities maintained
21. Food separated and protected 43. Toilet faciities: properly constructed, supplied. cleaned
28. Washing fruits and vegetables 44, Premises; personalicleaning itéms; vermin-proofing
29. Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE . 45. Floor, walls and ceifings: built, maintained, and clean

30. Food storage: food storage containers identified 48. No unapproved private homes/ living or sleeping quarters
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & rionestly presentea’ 47. Signs posced last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48. Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Avatable
35. Equipment/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

§1, Permil Suspension

T —— ZANMNMIINNNHIHIHTTS

38. Adequate venlitation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY:
CITE ADDITIONAL SECTIONS A8 APPLICABLE. ,

1 All lood employees shall have adeguate knowiedge of and be traned m food salety as it refates to their assigned dulies. {143947) Food facilites that prepare, handle or serve non-prepackeged potentiatly
hazardous food, shail have an employee who has passed ar anproved lood salety cerification examington (11 4T 113947.9) ’

2 Employees walh a communicable disaasz shall be excludd from the focd facibity / preparation of food. Gloves shall bs worn il an employee has cuts, wounds, and rashes. No employee shall commit any act that
may contammzle of adullerale food, iotd contac! suaca of wtensils. {113849.5). The permil holder shall reauire food employees o report incidents of finess of Injury and comply with all applicable restrictions.

{113845.2, 113950,913850.5, 1138734a)}

3 Employess expenenting sneezing, coughing, o runny ncse saall nol work with exposed food, clean equiprent, utensils of linens. {113974)

4 No employees shall eat, dnnk. or smoke 1 any work area (113877}

5 Employees are required 1o wash their rends tefore beginning work; belore hiandling food / equipment / ulensds; 35 often as necessary, during food preparafion, to remove soil and contamination; when swilching
from working wilry raw lo ready (o et foods. after fouching body parts; afier using tallet room: of any ima when contamination may ocowr, (113952, 1139533, 113853.4, 113961, 113968, 113973 {b-))

&, Handwashing s0ap and lowels o drving devica shall be provided in dispensars. dispensers shall be mantaned 0 0ood rapair, {113953.2) Adecuate facilities shall ba provided for hand washing, food preparation
and the vasming of ulensis and eowant, (113850, 1138834, 114087(f)}

7. Polenally hazardous fcods shalt b halg at or below 41/ 45°F or 2t or above 135°F (113898, 113648, 114037, 194343(a))

8. When hme only. rather than lime and lemperiture is used as a public health control, records and dox lation must be

9. All polentially hazardous foad shali b2 RAPIDLY cooled lrom 135°F to 70°F, wnitun 2 hours, and then from 70°F to 41
conlainers. separaling lood into smafler portions; adding ice as 2y mgrediant, using an ice bath, slimng fecuantly, using rapid cooling equipment; of,
114002.9}

10, Commmuted meat, 13w egys, of any lood conlaming commingted meat of &w eggs, shall be haated © 1557 for 15 sac. Single precer of meat, 2nd eggs for immediale service, shall be heated to 145°F for 15
sec. Poultry, comminuted poullry, stufied fish / meal 7 poullry shafl be heated lo 165°F. Qthat iemperature raquiements may apply. (114004, 114008, 114048}

1. Any potentrally hazardous loods cooked, conled and sulsenuently rehealed for hot holding or serving snall be brought to & lemperature o 165°F, (114614, 114016}

12, No unpackaged lood that has bear served shall be re-setved or used for human consumplion. {4140679)
13, Any food 15 adulterates o it bears or coniaing any poisonous of delelerious substance that may render itimure of inurious fo health, (143867, 113678, 113050, 113588, 113990, 114035, 114254(c), 114254.3)

14, Al food contact surfzces of utensils and equipmenl shall be clean and sanitized. {1139840e), 114637, 114689.1, 1140994, 114028.6, 114101 (b-d}, 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (), 114141 R

15. Alf food shatl be obtained from an approved source, (113880, 143982, 114021114001, 114041

16. Shell stock shall have complele certificition tags and shall be proparly slered and displayed {$14039 - 114039.5)

17. Comply wath Gull Oyster varning seasunl requirements. {Tile 17 CA Code of Regulations §13675, Cai Code Section 113707

18, HACCP Plan s a waiten dacument that delineates the formal procedures devaloped for safe foot hanating approvad by the National Advisory Committe on Microbiological Criteria for Foods, (114418). A
wnitten documant approving 3 davialion from Standard health code requiremants shall be maintained al the food {acifty. (114057, 114087.1)

12 Ready-to-eat food contamng undercacked food of raw egg and unpackaged confectionery food contaning miore than 4% alcohol tmay be served if the facilily nolifies the consumer, (114012, 114093}

20. Profubited loods may net be ofiered in hisensed healih care facifilies/public and privale scheols (114091)

21 An adeguaie orolected, rressurized, potante supply of hot waler and cold wates shall be provided 2t afl imes {133853(c), 112089.2{b} 114101(a), 11418%; 114182, 1141921, 114105)

77 Al bquid waste must drain 1o an aporoved fully lunchioning sewage dispasat sysigm. (134187)

23 Each fooc faclly shaY be ket freg of vermin: rodents {rals. mice). eockioachss, fies.d $44758,1, 1142544, 1122585

24 4 parson 1n charge shali he prasent at the food facdily during alt hours of operation, {1138451 122451, 1139847, 118078

25, Alt employess prepanng. serving o hangiing food or tensis shall wear claan, washable outer garments of anitiers 2nd shall wear 3 haimet, cap, or other suitable covering to confine hair. (113959, 113971)

26, Food shall be thawad under refrgeration; corapiately submerged under cold runming water of suificent valocily to fiush foose particies; in microwave oven; during the cooking process. (114018, 114020,

114020.1})

27, Al food shall be separaied and protecied from contarmnation. (V13484 (a, b, ¢, 4, f), 113986, 114550, 114067(2, d, &, 1), 1140880, b, 114077, 114088, {c), 114143 (c})

28. Raw, whole produce shall be washad pror & prepsr, L (193982}

29, All presonols subsiznces, detergants, bleachss, and chsening compounds shall by storad separate from focd. wlensils, pasiing

36. Foud shall be stored » > e the [
TI4068 {5}

41, Unpackaged food shait be displaved sod dissensed in & manner thet proiects the food from confenvination. 1146083, 114085}

%2. Any food is misheandad if its tabeling i false ov niisiaading, i it is offered for sale urdsr the nama of anoier food, or if it is &n imitation of acather Tond for which 2 definifen and standard of identity has been
establishad by iequiation. 114087, 116063, $15088.1a, i), 114090, 114063,

33, Al nonfood contact sucfacss of utansits and equisnent shall be clean, (114915 ()}

34 Food faciies Ihat prepsce lood shall be squipped with warzwasting faciies Testing eowpment and maenals shall be provided to meesure the applicable sanitization method. {114067f,g), 114088,

$16040.3, 114094.5, 11490 HaY, 1341040, 1141012, 194103, 114107, 114125}

15 Allttensis ang squicrmant shal be fully operative and m good tepair. {114475), Al ulensiis and eawpment shall be aoproved. instatled propery, snd meat apphrable standards. (144138, 1141301, 114130.2,
141303, 114130.4, VI8T30.5, 114432, 1140, 194137, 144139, 1144855, 114185, 114160, 44465, 114167, 114188, 114177, 114180, 114182}

35. Alf ciean 2nd solad imen shall be propedy siomed: non-iood tems shalf be stored and displaysd sepatate from food and food-contact surfaces, {114185.3 - 114485.4)Utensils and equipment shall be handled

and stored s as (o be protecled From contamination, {114074, 114081, 114913, {14924, 114161, 114178, 114479, 114083, 114185, 114185.2, 114185.5)

7. Each vending machne sheli have pested in & prominert place, 2 sign indicating the owner's name., address, and feleanone numbar. A record of cleaning and sanifizieg shafl ba maintained by the opsvalor in

each maching and shalt be current for al lsast 30 days. {144345} ) '

38 Exhaust hoods shalt be provided 1o temova loxic gases, heal, grease, vapors and smoke and bg approved by the local buitding depanment. Canopy-type hoods shafl extend 67 beysnd all cooking equipment. All
arezs shall have sufficient veniilstion to faciitate propet food storage. Tollet rooms shall be ventad to the oulside #ir by a screensd upenable window, an air shalt, of a light-switch activated exhaus! fan,
consistent with local bniding codes. (114148, 114148.5) Adaouate lighting shil be provded in 24 areas to facilitate cleaning and inspection. Light futures in areas where open food is stored, served, prepared,
s where slenses are washed shall ba of shattarproof conslrustion or protacted with light shislds, (1141462, 1141463, 114252, 1442529

9. An accurate essly readable melal Dot hermémeter suilable for measunng temiparature of food shall be avadable to the food handler, Athermomater #/- 2 °F shall be provided for each hot and cold holding

und of petenhially hazarsous foods and high lemperature watewashing machines, (114157, 114158)

40 Wipnet cloths vsed o wpe sarvice courlers, scates or other surfaces that may come inlo contact with food shalt be used only once unless kepl in clean water with sanitizer. (144135, 114185.4, 114185.3 {d-e})

41 The poiable waier suzoly shall be protected with 8 backfiow or back siphunage protection dewce, as raquited by appiicable plumbing codes. {114192) Al plumbing and plumbing fitures shall be installed in
compliance waib ioca! phimbing ordnances. shall be mantained S0 as 1o prevent any contamination, and shali be kept clean. fully operative, and in good repair. Any hoss used for conveying potable waler shall
be of approved matensis, labeled. property stored, and used for no other pupose {11471, 116189.1, 114180, 112193, 114193, 114199, 114204, 114269)

12 Al ondt waste and rublish shall be kept in leak oroof snd redent proof sostanars, Containgrs shat ba coverad at &l times. Al waste must be removed and disposed of as frequently as necessary (o prevent a

nusance  The exlenor emises of esch food faciidy sha¥l be kent clesn and free of litter an6 ublsh,
1114288, (14285, 194045, 1, 1142453 114248.3, 114245 4, 1405 1142458, 1942457, 144245,8)
44, Yoiat facilties shall be muintanad clean, sanitary and i gocd repaic, Toled rocsns shafi be separated by » wall-iting self-closing door, Tedlad issue shall be provided in a permanently matalled diapenser at each
odet. The number of kel lagiities shab e in accordance vath [ocal budding and plumising ordinances. Todel faciives shall ba provided for palrons: in establishiments with more than 20,000 sq R.;
estabishments offering oa-site fues consumption, (194258, 114250.1, {14276)
44, The pramases of sach boad Tactity shall be tep! clean and free of ltar and rubish; all clean and solled linen shall ba propery stored; non-food flems shall be stored and displayed sepatate from food and food-
contaet surfaces; e lacily shall be ket varman proof, [114D67 (), 194923, 194143 (2) & (b), 114258, 114256.9, 1142582, 1142584, 114257, 114267.1, 114289, 114259.2, 114258.3, 114279, 114281, 114282}
£5. The wals | catnge shall have duratie, smooth, nonabsarben, lignt-colored, and washable surfzces, All oot surfaces, other than the cuslomer servics areas, shall be approved, smooth, durabla and made of
nonabisorbent malenat thals easdy cleanale. Approved base coving shall be provided in all areas, excep! cuslorer service aress and vihers {ood 18 stored in ordginal unopened containers. Food fecities
shatt he fully enclosed, Al food feciliies shall be kepl clean and in good regair
(114343 {2, 114266, 114288, 1942881 114271, 116274

45, Mo steaping socomemadations shall be in any room where Tood i prepared, Stored or sold. (414288, 114288}
a7 Handwashing signs shal be posted in each lolel roor, directiag adenlion (o the need o thorughly wash hands after using the restroom {143953.5) (b) No emoking signs shali ba posted In food preparation,

toed slorage, watewashing, and ulensi siorage areas (113978). () Consumars shall b nolified that clezn tabiewnre 13 10 be used when they retum fo self-servico areas such a5 salad bars and buffets, (d) Any
oot fanikly constiucted bafore January 1, 2004 without public toilet facifties, shall prominently post a sigh wathin the fond faciity i a pubiic srea stating thal tollel {acles ave nol provided (1137259,
114381 (g))

5, 5 patson propaing Yo bld o rermadel 5 Tood tacilily shall submit pang for approvat batore starting soy new constiction of rasmcdaling of sny facty for 13 as a el food facilily, (114380)

9. 4 fond Janiiity shal net b open ke busingss without & vl permd, (1 WI06710} & (), 114381 (e}, 114387}

84, Ao entoroament officer may imotuns o, emepment of utersils that avs b o be unsardtary otin dmrepair, (1143583)

54, 1 ket heath fazard s found, s enforesment offices may temponarly sspand the pentst and oy the food facliy immediately closed. (192408, 114405)

ied {114000)
*F, within 4 hotrs, Cooling shall be by one or more of the following methods: in shallow
using containers that faciitate heat ransfer. (114002,

aterial and lood-contact surfaces. (114254, 114254.9, 144254.2)
o soproved shebving. (114647, 114088, 114051, 194053, 114055, 14067(h),




