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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ot n/\i,

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

In=1In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation =~ OUT=0ut of Compliance
In | nowa] , | cos | may | our In__[ NIO-NIAT cos [ MaJ T out
DEMONSTRATION OF KNOWLEDGE 11 et e e KoM ::p PLOVED SOURCES
1. Demanstration of knowledge; food safety certfication RonnNNNy . , e uee
3 oo!t Safety (!, ot Name: g Y Exp. Dat];\\“ : Va 16 Cogﬁwn@ with shell stock tdgs, condition, display
N 17. Compliance with Gulf Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES f:NFOR_JmCimWVWH AP”RSWED PRWEDSSRES
7 N : : . ; ; Compli ariance, specialized process,
J &\ :x gsgg]:mcable disease; reporting, restrictions & J reduced oxygen p ackagm_g 8 HACCP Plan
v 3. No discharge from eyes. nose, and mouth s LCONSUMER ADVISORY
v 4. Proper ealing, tasting, drinking of tobacco use AR ./ ;zd > r‘t)::f):g‘; i ‘;’::é?w provided for raw or N‘
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
J & ';‘;’,;‘::,;'ea" S hopey At iR issd /| 20- Uensed healh care facites/ pubic & private
J \\\\ 6. Adequale handwashing facilities supplied & \\V pefiols profiie ’mﬂg‘:gg{,e& ATER
& accessible t\\ 21, Hot and cold ilabl
/ TIME AND TEMPERATURE RELATIONSHIPS —JN ~ hiot and cold water gvafabie Tomo (3S°E
N 7. Proper hot and cold holding temperatures LiGUD WASTE Dlszrg%ﬁzn
j‘ s T'{":;Z: public health control; procedures & m 22. Sewage and waslewaler properly disposed j I |
7 5 - /‘ VERMIN
JI - 190_ ;mm“ﬁ:rh:flem poralures 23. No rodents, insects, birds, or animals
/ 11. Proper rehealing procedures for hot holding
/[ PROTECTION FROM CONTAMINATION
~ 12. Returned and re-service of food PR
J RN 13. Food in good condition, safe and unadulter ated \
/. | 14. Food contact surfaces: clean and sanitized \
SUPERVISION OUT
24. Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen lood

43. Toilet facilities: properly constructed, supplied. cleaned

27. Food separaled and protected

44. Premises; personalicleaning itéms; vemin-proofing

28. Washing fruits and vegelables

PERMANENT FOOD FACILITIES

29. Toxic substances property identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceilings: built, maintained, and clean

48. No unapproved private homes/ living or sleeping quarters

36, Equipment, utensils and linens: storage and use

30. Food storage: food storage containers identified
31._Consumer self-service SIGNS/ REQUIREMENTS
32, Food properly fabeled & Honestly presenieq’ 47. Signs postad 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 Available
35. Equipment/ Ulensils approved: installed; clean; good repair; capacily 50, Impoundment

§1, Permil Suspension

37. Vending machines
38, Adequate venlilation 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 AS APPLICABLE.

1 Al food employees snall have adoquate knowiedgs of ana ba rained m foad salety as o relates to thelr assigned dulies. {143847) Food faciiities that prepare, handie or serve non-prepackaged potentialy
fhazardous food, shatl have an amployes who has (as n aopeovesd food salely cerification exaringlon  {113847-113947.1) ’

¢ Employees wilh a communicabls disease shall be excluded from the lood facilly / peeparation of food. Gloves shall be worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminale o aoulterale food. loed contact surtzce of utersils. {113948.5). The permit hotder shall reouire food employees in report incidents of iiness or injury and compty with all applicable restrictions.

{1139485.2, 113850,113950.5, 11387 3a))
3 Employess expenencing sneezing, coughing, of runny nose shall nol work with exposed food, clean eatipment, utensds of linens. (113974}
4 No employees shall eal, drink, or smoke tn any work area. {113877)
5 Employess are required lo wash (heir hands Gefore baginring work; belore handtng lood / equipment f utensis; 58 ofien as necessary, during feod preparation, to remave soil and contamination; when switching
from working wilk raw 10 ready (o gal foads, afier louching body pards; afier using icitet room; of any hime when contamination may ocoyr. (113952, 113953.3, 113953.4, 113961, 113988, 113973 (b-1))
6. Handwasmhing soap and lowels of drying devica shall be provided in dispansers, dispansers shall be maintainad n good repair, {113953.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the vasting of utensts and eouinment, (113883, 1138837, 11408TH
7. Polentiakly hazardous foods shall be hals at or below 417 45°F or &t or above 135°F (113898, 113608, 114037, 134343(s))
£. When time only. rather than lime and lemperature is used as a public heallh contrel, records and documentastion musl be maintained {114000)
9. All polentially hazardous food shall b RAPIDLY conled irom 135°F lo 70°F, vathin 2 hours, and then from 70°F to 41 °F, within 4 hours. Cooling shall be by one or more of the following methods: in shallow

contaners. separating lood inlo smader partons; 2dding e as an wgredignt, using an (e Lain, Srmng frequnitly: using rapld covling squipment; o, using containers that facilitale heat transfer. (114002,

1140024}
10. Communuted meat, raw egys, of any food coniaming comminuted maat or 18w eggs
sec. Poullry, commnuted poutlry, stufied fish [ meai/ poultry shafl be heated lo 165
11, Any potentally hazardous foods Cooked, cooled and subsequently reheated for not holding of sarving shall b brought to 8
12, No unpackaged lood that has been served shall be re-setved o uged for human consumption. {114079)
wrious to heatth, (113867, 113978, 113980, 113358, 113800, 114035, 114254(c), 114254.3)

13, Any food 15 aduilerated ff it bears or contains any poisonous of delelerious substance thal may render i imoure of In
14, Al food contac! surfzces of utensils and equipment shall be clean and sanitized. (113984{e), 114037, 114099.1, 114089.4, 114055.5, 114107 (b-d), 114105, 114109, 114113, 114113, 114115 (s, b, d), 134117,

114125 (i), 114141) )
15, Al food shall be oblamed [rom an approved source, {113880, 193582, 144024-113001, 114041}
16. Shell stock shalt have complele certification 12gs and shall be properly slored and displayed (114038 - 114630.5)
17, Compty vaih Gull Ovsler warning seasunal requirements, (Tite 17 CA Code of Regulations 513675, Cai Sode Section 113707)
18, HACCP Blan is a waiten document that celinsaies the forma) procedures devaloped for safe oot handling approved by the National Advisory Committee on Microbiological Criteriz for Foods, (114418). A
witlen document soproving a deviation (rom standard health code requrements shall be mainlained al the food facility. (114087, 114087.1)
13 Ready-to-eat food containing undercaoked food of raw egg and unpackaged confectionery ood conlaming fiore than %% alcohol may be served if the facility notifies the consumer. (114012, 114083)
20. Protubited loods may nct be ofiered in licensed healih care faciilies/public and privaie scheols {194081)
21 An sdequate ptolectsd cressurized, poteble supply of hot waler and cold wates shall be providad at all tmes (113353(c), 114089.2(b} 114101(a),
22 Al bquid waste must drain 1o an aporoved felly unctioning sewage dispasal system. {144187)
23. Each fooc faclly shat! be kent freg of vermn: rodants {rats, mica). cockioaches, fies. 1943581, 1142504, 114258.5)

24 A parson m charge shall be pragent ol the fond facdity during all hours of operation, {313845. 139454, 1130841, 114075}
sad or tensits shall wear ciean, washable oulsr garments of uniforms and shiall wear 2 halmat, cap, or other suitable covering to confing hair. 113868, 113974}

25. Al emptoyess praanng, seruing of handling foo
8. Food shall be thawad under refrgeration; complately submerged under cold runming water of sufficient valoclly to flush foose particles; in microwave oven; during the cooking process. (114018, 114020,

114020,1)

27, Ml food shalt be separated and protecisd from contaimin

78, Raw, whole proguce shiall be washed pror (o Drepa

28 Al poisonous subsientes hleaches, and Cle

30, Food shall be s o comlsiners and jabeled
94068 (b}

34, Unpackagnd food shai be diaplayed and diapensad in 4 manner shat protects the food from confamingtion, 1114081, 194066}

32, Any food is mishrander if its labeling is faise ov misleading, it is offersd for sale under the aume of anothar foed, or i iLis an imitation of acolher fond for which a definition and standard of identity has been
astablished by requiation. {14087, 114089, 11408%,Ya, bj, 114080, 114095.4)

33. All nonfood contact surtaces of tansiis and equisrant shall be clean, (114115 {c})

34 Food fachiies Inal prapare food shall be squipped wilh wareweshing facklies Testing equipment and matenals sha
40593, 1180955, 15490 ), 1341051, 1141012, 198103, 118107, 114125}

35 Al utensts ang equpmant shall be Tully aperative and in gocd repair. (114175}, All utensis and saupment shall e anproved, installed properly, snd meet applrable standards, {194130, 1141301, 114130.2,
§14120,3, $44130.6, $14130.5, 114432, 114933, 114737, 134139, 114155, 114185, $14983, $14165, 112167, 114943, 114177, 194120, 114182}

36, All giean and sodad hnen shall be pronedy stored: non-inod items shall be stored and displaysd sepatale from food and fnod-contact surfaces. (154485.3 - 114185.4)Utensils and equipment shall ba handied

and stored 50 as (0 be protected from contamination. {114074, 118081, 114138, 114424, 114484, 144178, 114178, 114083, 114185, 114185.2, 114484.9)
37. Each vending machune shall have posted it 2 prominent place, 3 sign indeating the owner's name. sddress, and teleonone numbsar A record of cieaning and sanifizing shall ba maintained by the operalor in

cach machine and shal be current for al least 30 days. (114145}
38 Exhaust hoods shall be provided 10 femove l0xic gases, teal, grease, vapors and smoke and be approved by he focal building depanment. Cancpy-type hoods shall extend 8 beyond alf cooking equipment, Alf

areas shall have sufficient ventilztion 1o faclitate propet food slorage, Tollet rooms shall be ventad lo the gulside air by a sereened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent wih local burlding codes. (114449, 114145.3) Adequate lighting shail be prowded in 2il areas to factitate cleaning and inspection, Light fistures in areas wiiere apen food is siored, served, prepared,
ared whete ulensts re washed shail ba of shatiamroof construstion or protected with light shislds, (114146.2, 114148.3, 114252, 114252.1)

39, An aceurale essily raadable matal probe tharmameler suitable Tor measunag tarmparsiure of food shall be avalable (o the food handler. A thammemeter

and of potentially hazardous foods snd high temperalure warewashing machings, (114157, 114159}
40 Wioing cloths used fo wipe sarvics counters, Scales of other surfaces that may come inlo sontadt with flood shall be used only once unless kept in clean water with sanitizer. (114135, 114185.1, 114185.3 {d-e}}
41 The potable watet sugly shal be protested with & backliow o back sizhonage protecton device, as raquired by applicable plumbang codes. {114192) Al plumbing and plumbing fixtures shall be installed in
compliance wib local phumbing ordinances. shall be mantamed so & (o prevent any contamnation, and shall be kept clean, fully oparalive, and in good repair. Any hose used for conveying potable water shall
2 of approved matenais. 1abeled. properly stored, and used for no othat purpose (114471, $96189.1, 114180, 114193, 114193.1, 114189, 114201, 114258}
12 A foad waste snd rubiah shall be kept 1o eak oronf et rdent proof conlainers. Containgrs shatl ba covered sl &4 times. All waste must be removed and disposed of as frequently as necessary to prevent a
pusence The extenos pretises of sach long facily shatt be kapl clean and freg of fitter ang rubbish.
(114268, 114785, 1160454, 114245.2, 114245,3, 154286 4, 194285 5, 1142456, 1142457, 114245.8)
45, Vouet facililies shafl be maintamsd clean, sanitacy and in oood repae. Tollet rooms shiall be separaled by @ weil-fl

et The number of teidof facilives shal i in accordancs vaih local bufding and plumbing ordinances, Toel

estatiishiments offering on-site fiquor consamption. (114288, 1142501, 144276)
Clesa and soledt tinen shall be propery stored; non-lood Hlems shall ba stoted and dispiayed separata from food and food-

44, The premizes of sach fud Taciity shall be kept clean and free of tlter and nibbesh, al
contant surfaces: the fachly shall be kent varmn prood, (114567 {f), 194125, 194943 (a) & (b), 194258, 114256.3, 114286.3, 1147554, 114257, 114257.1, 114259, 114260.2, 114258.3, 114279, 114284, 114282)
45, The valls | cedbngs shalt have durebie, smooth, nonabsarbant, ight-colored, and washable surfaces. All faod sinrfaces, other than he customer servics areas, shall be approved, smooth, dursbls and made of

ronabsorbant malens hal 1s esstly cleanable, Approved bass coving shall be provided in all teas, except custornar savice reas and vhere ftod 18 stored in odginal unopaned containers. Food farifties
st be fully enclosest. Al food Tacilities stesti e kept clean and in good rapaic
(94143 (e, (14266, 114288, 1442881, 114271, THQTEY

46, No siseping sccomeentations shall be in any mom whete food i3 prepared, storsd of soig. {114285, 114288}

47 Hosdwashing signs shall be posted in each tollet roam, tiredting sllenlion 0 the need to thoroughly wash hands aiter using the teatroom {$13853.5) (b) Mo smoking signs shali be posted In food preparation,
tocd slorage, wiatewashing, and vlensd slorage areas (113978) {c} Consumers shiall be nolifiad that clean 13biewar: s to be uzed when they retum o sell-service zreas such as salad bars and buffets, (d) Any
food facikty consthucted befere January 1, 2004 sithout public toded faciities, shall prominently post & sigh wathin the food facility i 5 public area stating that todet faciities aro not provided (1137251,

114381 (o))

45, & parson groposing ' buld o ferrads & kod taciily shaB subaul plang It sporoval Lelore slaning any vew constustion of renedsting of any faclily for 136 5% a redell food faclity, (314350)

48, & food Tacitity shafl rest b opent Tor business without & valid peemit, {LIA0RT(D) & {c], 194381 (o}, 192387y

54, An enforcemant offiosy may smponn food, sqmpment or ulanails that are fund W be unsanitaty of in disensie, (114383}

B4, i a0 kwrersmnt heatth heeard s S, 2 enfercamment officar sy terporarlly suspend e pemt snd over the food facliy imeneriately ciosed, (114405, 114404)

shall be hested (¢ 155°F for 15 sec. Single praces of meat, and eggs for immediale service, shall be heated to 145°F for 15

°F Qiher temperalure requirements may apply. (114004, 114008, 1140165}
tamparature of 165°F. (114014, 114016}

14180 114192, 114192.1, 114105)

ation, (113984 (3, by, ¢, &, £}, 113088, 114080, 114067(z, d, e, ), 114068{a, b, 114077, 114088,1 {c), 114143 {c}}

(44382

{ compounds shall be stored separate from food. ulensits, packing maiknal and fead-contact surfaces, (114254, 1142549, 114254.2)

ag fo coplents, Food shalt by stored at sl © an sporoved shalviag, {116047, 114045, 194051, 114653, 114055, 114067(h),

| be provided lo measure the applicable sanitization method. {114067(,g), 114088,

- 2 °F shatt be provided for each hot and cold holding

ng sell-closing door, Tollet tissue shall be provided in 2 permanently instalied dispenser at each
v shall ba provided for patrons: in establishments with more than 20,000 sq A




OBSERVATIONS AND CORRECTIVE ACTIONS
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