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ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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See reverse side for the code sections and general requirements that correspond to each violation listed below
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DEMONSTRATION OF KNOWLEDGE
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FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

Egod Safety Cert Nan;g
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J ] [ 1. Demonstration of knowledge: food safety ceriication ANSNNNRNSNN
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16. Compliance with shell stock tdgs, condition, display
17. Compliance with Gulf Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

18, Compliance with variance, specialized process,

2. Communicable disease; teporting, restrictions &
exclusions

/

reduced oxygen packaging, & HACCP Plan
CONSUMER ADVISORY

J/ 3. No discharge from eyes. nose, and mouth

19. Consumer advisory provided for raw or

v 4. Proper ealing, tasting, drinking of tobacco use

\\l

NN undercooked foods

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

‘\"\"\\

J 5. i;:::ﬂ;lean and properly washed; gloves used 20. Licensed health care faciiities/ public & private
J \\\\\ 6. Adequate handwashing facilies supplied & \\\ schoots: pronibled lovziigﬁ/;fg;egvmm
N accessmr'fme AND TEMPERATURE RELATIONSHIPS - / . Hat g otk aunlit 5+ I
Temp (AS +7 |
7. Proper hot and cold holding temperatures £ LIQUID WASTE DISPOSAL

8. Time as a public health control; procedures &
records

J

Mn Sewage and waslewaler properly disposed | | |

9. Proper cooling methods

23. No rodenls, insects, birds. or animals

10. Proper cooking time & temperatures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

NN  13. Food in good condition, safe and unadutter ated
.| 14. Food contact surfaces: clean and sanitized
SUPERV!SION OuT OUT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
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 lood 42. Garbage and refuse properly disposed facilities maintained
27. Food separaled and prolected 43. Toilet facilities: properly construcled, supplied. cleaned
28. Washing fruits and vegetables 44, Premises; personal/cieaning itéms; vermin-proofing
29. Toxic substances property identified, stored, used PERMANENT FOOD FACILITIES |
FOOD STORAGE/ DISPLAY/ SERVICE- 45. Floor, walls and ceilings: built, maintained, and clean J
30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quarters
31._Consumer seli-service SIGNS/ REQUIREMENTS
32, Food properfy labeled & fonestiy presentea’ 41. §;gngpostad last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48. Plan Review
34, Warewashing facililies; installed, maintained, used: tes! strips 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair; capacity 50, Impoundment
36._Equipment, ulensils and linens: storage and use §1, Permil Suspension
37. Vending machines N
38, Adequate venlilation and lighting; designated areas, use N\\\\\\\\\\\\\\\\\\\\\N‘
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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 All lood employess shal bave adequate knowiedge of and be iramed i food salety as f retates to their assigned dulies. {143347) Focd faciliies that prepare. handle or serve non-prepackeged polentiafly -
hazardous food, shail have an empioyes who has passed an anproved lood salely cerification examinetion {1158347.110947.9) ’

2 Employees vath a communicablz disease shall be excludad from ihe locd iaciily / preparation of food. Gloves shell e worn il an employee has culs, wounds, and rasties. No employee shali commit any act that
may contammale o adullerale food, lood contact surtzca or utensils. {143949.5). The permit holder shall reauire {ood employees tn report incidents of iiiness or injury and comply with ail applicable restrictions.

(113848.2, 113950,113950.5, 113873a))

3 Employess expenencing Sneezing, Coughing, of runny ncse shall not work with exposed food, clean squipment, ulensds or lingns. (113374}

4 No employess shall eat, drink, or smoke 1 any work area, {113877)

5 Employees are required 1o wash their hands belore beginting work; before handling food ] equipment / utensils; 88 often as necessary, during food preparation, lo remave soif and contamination; when swilching
er using loilet room; of any time when contamination may oCour. (113952, 113983.3, 113963.4, 113961, 113988, 113973 (b))

from working wilh raw to ready to 82! foods. affer louching bady pars; aft
§. Handwashing soap and lowels of Grying cevice shall be provided in dicpansers. dispensers shall bs marntained 0 good repait. (113853.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the vasning of ulensds and eouinenanl, (113683, 113883.1, 11808THI
7. Polentiakly hazardous foods shall b hald at or bislow 417 45°F or &t or above 135°F (113896, 113088, 114037, 114343(s))

8, When hma only. rather than fime and lermperatre is used as a public healih contral, records and documentation must be maintained {114000)
9, &ll polentialy hazardous food shali b2 RAPIDLY cooled from 135%F 1o 70°F, wibin 2 hours, and then from TO°F to 41 *F, wilisin 4 hours. Cooling shall ba by one or more of the following methods: in shallow

conlainers. separaling food nto smaller porions; adding ice as an woretienl, using an ice Dalh, string freauently; using ragid cooling equipment; or, using containers thal facifitale heat transfer. (114002,

1140021}
10, Comminuted maat, (3w e3gs, of any Jood contaning comminuted meal of 13w 6ggs, shall be heated (o 155°F i 15 sec. Single piaces of meat, and eggs for immediale servics, shall be heated to 145°F for 15

sec. Poullry, commmnuled paultey, stufied fish [ meat/ pouliry shafl be heated fo 165°F Other iemperalure raquirements may apply. (114004, 114008, 114010}
. Any polentially razardeus loods CooREd, coolad and subsequently reheatad for hot holding of serving snall bs brought to a tamperature of 165°F. (114014, 114016}
12, No unpackaged food that nas baan served shail be ve-Served o used for human consumption: {144679)
13, Any looxd 15 adulterates if & baars or containg any poisonous of deleterious substance thal may render it imaure of inurious fo heatth, (113857, 113976, 113980, 113988, 113990, 114035, 114254(c), 114254.3) -
14. Alf food contact surfaces of ulensils and equipment shall be clean and sanitized. (1139840e), 114087, 114089.1, 1140334, 1 14055.5, 114901 (b-d), 114105, 114108, 114111, 114113, 114115 {a, b, d), 194117,

114125 (h),114141) ,
15, All lood shall be oblained from an appraved source. (113880, 113582, 114021-114031, 114041}
18. Shell slock shall have comolete cantificition tags and shalf be properly stored and displayed 414638 - 114039.5)
17, Comply wath Gulf Oyster warning seasonal requirements, {Tie 17 CA Code of Regulations 513675, Cal Code Section 113707}
18, HACCP Plan s a wniten docurment that dalinasies the formal procedures devaloped for safe fosd hangling approved by the Nalioral Advisory Committes on Microblological Criteria for Foods, {114418), A
wntten documant agproving a devizficn from standard health code requirements shafl be mantained al the food taciity. (114057, 114057.1)
13 Ready-to-eal focd contaming undercacked food or raw egg and unpackaged confectionery food contaiming riofe than Y% alcohal may be served if the facilily notifies the consumer. (114012, 114093}

20. Protubited foods may nct b ofiered 1 Iensed health care facities/public and privale scheols. (114081)

21 An adequate protecied. crassurized, potable sunply of hot water and cold wates shall e provided 2t all mes (113553(c), 114093.2(b) 114101(a), 11418 114192, 1141024, 114195)

2% Althquid waste must dran 1o an aonraved fully funchicning sewsage disposat sysien. {11887}

23 Each food facility shatl be 4ent freg of varmuy: rodents {ralz, mice), cockroaches, fies.{ $14758.9, 1142504, 1142585}

24 A parson in charge skall be pragent at the faad facdily during all hours of operation, {313845.3 130451, 1130841, 134075)

o or tensits shall wear claan, washable outér parments of unifoms and shiall wear 3 haimet, cap, of ather suitabla covering to confine hair. (113958, 113871}

35, All employees prasanng, serving of handiing oo
6, Foad shall be thawest under refngeration, complately submerged under cold runming water of sufficent veloily to flush fooss pericles; in microwave oven; dufing the cocking process. (114018, 114020,

114620.4)
27, A food shall be sepsraied and prolected from contaminaton. (113984 {a, b, ¢, 4,1}, §13585, 1140

2B, Raw, whole produce shall be washed prior 6 pregaraton, (113852)
sring compounds shall be stored saparats im food. uiensits, packing maienal and feod-contact surfaces, (114284, 1142544, 194354.2)

29, All prisonous subsignces, detergents, bleaches, and ¢
30, Food shalt be siored in soproved comainers and libeled 83 fo contents. Food shall 1 stored @& feast 8 e the foor on gpproved shedving, (114847, 114048, 114051, 114053, 114085, 114087(h),
14062 {1}
34, Unpackaged food shait be displayed snd dispengad in & manner that protects the foxd from oon
32, Any food is mishranded if 1g labeling is faize or milaading, If it Is offered for sale under the
established by requiation, {14087, 114089, 114080, Ya, bj. 114080, 1140384
33, Alt nonfood contact Surfaces of viansis and squiprment shafl be clzan, {14115 (c}}
34 Food fachises fhal preare load shall be squipped with werewasting facilies Testing equipment and matenals shall be providad lo measure the applicable sanilization method. {144087{f,g), 114088,
146584.3, 114695.5, 13490 ), 1941654, 11002, 114103, 114107, 114125}
15 Al ulensis 3ng equiment shall e fully anerative and m good repan. {116173), Al ulensis and souipment ehall be anproved. instatlsd properly, and mest spplicable standards, (194138, 1141301, 114130.2,
T44130.3, 114430.6, 1141305, 114132, 114343, 114337, 194139, 114155, 114155, 114365, £14183, 114157, 114468, 114377, 114120, 114182}
36, All ciean and sotad hnen shall be propedy s rionioed Hems shall be stored and displayad saparate from food and food-cantact surfaces, {114185.3 -1 14485.4)Utensils and equipiment shall be handied
and stored se as (0 be prolected from contaminztion, {14578, T1A06T, 114958, 414121, 114158, 114974, 114470, 114083, 114185, 114185.2, 114184.5)
37. Each vending mache shall have posted it 2 prominent place, a $1gn indcating (he owner's name. address, and teleohone numbar. A racord of cleaning and sanifizing shafl be maintained by the opevalor in

cach maching and shall be current for at least 30 days. (114445)

38 Exhaust hoods shail be orovided 1o femovs loxic gases, igal, grease, vapors and smoke and be approved by the focal building depanment. Canopy-type hoods shall extend 8 beyond all cooking equipment. All
areas shall ave sufficient veniilstion fo faciitate proper food slorage. Tollet rooms shall be venisd to the oulside @it by a screened openable window, an air shalt, or a light-swilch acivated exhaust fan,
consistent with local buiding codes. (114148, 114148,3) Adequate ighting shalt be provided in 2i areas {o faciitale cleaning and inspection. Light fixtures in areas where open food s stored, served, prepared,

and where ulensis are washed shall ba of Shanerproof consineclion or protected with ight shields. (114148.2, 114446.3, 114252, 114252.1)
39, An accurate assty radable malal preba tharmameter suiteble for measunag temparsiwre of food shall be availatia lo the food handler, A thamameter +/- 2 °F shalt be provided for each hol and cold holding

und of patentialy hazardous foods and high temperature warewashing machings. (114187, 114158)
40 Wit cloths vse to wips sarvice countess, scales or other surfaces that may come into contas with food shat be used only once unless kept in clean water with sanitizer, (114135, 114185.4, 1141853 {d-e}}

41 The poiable waiet susoly shall be pritected with a backfiow or back siphonags protection dewice. as vequired by applicable plumbing codes, {114192) Al plumbing and plumbing fixtures shall be instailed in
comphance vath lceat plumbing ordinances. shatl ba mainiained 50 as 10 revent any conanination, and shalf be kapt clean, fully operative, ant in good repair. Any hose used for conveying polable water shall
be of approved matenals, labeled. pronerty stored, and used for no other puipose. (114171, $14189.7, 134180, 114183, 1441934, 114188, 114201, 114269)

42 Altoad waste and rubissh shall be kept in leak sron! and redent proof containars. Containges shall be covered af af times. All waste must be temoved and disposed of #s frequently as necessary to prevent a
nuseace The extesor prerisas of sach fond faciily shat ba kept clean and free of litter and whbish,
(114248, (14245, 114245.4, 1142452, 114245, 3, 1147454, 114248 5, 4B E, 1142457, 134345.8)

45, Totet (sciities shal be maintanad clsan, sanitary and i good repan. Toled rooems shall b saparated by 2 well-Al
1t The number of teel fasiies sha b in accordanics with local burding and plumbing orginances, Todel faceibes shall be provided for pations: in e3tabl
estabiishments offering o-site fagune consimption, (194286, 114250.1, 114278)

44, The presmases of aach food Tailty shall be kept clean and frea of litter and nubbish; ail clean and solled inan shalt ba propery stored: non-food items shall ba stosed and displayed separate from food and food-
contact surlaces: the laciity shall be kept vasmn prool, {11406T ), 114123, 194143 {a) & (b), 114256, 114256.1, 114256.2, 1947554, 114257, 1142571, 114259, 116250.2, 114259.3, 114279, 114281, 114282}

45, Tha walls | cemhings shadl have durabie, sroolh, nomabenmant, light-colored, and washable surfzces. All fioor surfuees, ciher then fhe customer sesvios areas, shall e anproved, smosth, durable and made of

nonshisorbent malenzt that i sasdy claanable. Approved base coving shall ba provided in al areas, except customer sefvicz areas and where fpod 1 stored in original unopenad containers. Food faciiies
st be fully enclosed. All food fwilies shall be kept clean and in good repaic . .
(114367 {1, (4265, 194268, 114288.1, TH43T1, TH2T0)

45. No steeging accommesiations shall b in any oo véhats food is prapared, stonsd or soid. (114285, {14288}
41 Handwashing signs shall be pasted in each lofle roam, direciing sdeniion (0 tha nesd to thoroughly wash hands after using the restroom (1933555 (b) No smoking signs shall ba postad In food preparation,

1o0d slotage, watewashg, ang ulensd siorage arezs (113578). (c) Consumens shalt bs notified that claan tableware is lo be used when they retumn to self-service zreas such as salad bars and bufiets, (d) Any
fooet faiity eonstrucied before January 1, 2004 withon sublic toilet facibties, shal provinently post & sigh within the fred facdlity it & public atea stating that tollet facities are nol provided (1137259,
114387 {e))

48, & parstn peapoang 1o build of reradel # Tood tacility shas submil plang for approval before slanting sny new constuection of remcdeling of sny fackty for use as a relad food facitily, (114380)

4. & food tacitity shas not be open Tor buiness wilhout 3 valid parmat, (1 LIGETID) & (g), 314387 (s 144387}

84, An enforeament olfices may impound fasd, equpment or wlensils that are fourd 1o ba unsantiary ot in sherepatr. (114383}

B i 3 modvenent healh fsgwdﬁm.mmfmiW%Ws&w@%Mmmmmmem. {11440%, 1144085)

401, 1940671, d, &, 1), 11658812, bl, 114077, 1140891 (c), 114143 (o))

ination, 1114083, 194085}
» of another food, or if 1L is #n imitation of anather Tood Jor which & dafiniton and standard cf identity hes been

ng seif-closing door, Tedlet tssue shall be provided in & permanently installed dispenser at each
ishments with mors than 20,000 sq R,
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