PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX (530) 283-6241

P9 _1_of_|__

Date of Inspection:_{./ 3/ [ £,
[}

Facility Name: _L_ « ‘Ht(c Wage BN

PRID#_LTY

Phone Number _ % Sk~ 277

Facility Site Address: - [O2 L.At\le 9 Kd.  Ciy: Blairsden Zp_qelo 3
. . ; ) — : - Type of Inspection:
Pemit#: |-~ [4 0.5 9\( Exp Date: | /[ /1 Vj PermitHolder: | J  Korasia LLC [Z swking

See reverse side for the code sections and general requirements that correspond to each violation listed below
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/ DEMONSTRATION OF KNOWLEDGE T F°9°e§'§°" A””R°‘;E° SOURCES
[/ T 1. Demaonstration of knowledge: food safety cerification NN ' - ob nmCe“ o mms;Tweanpft?cvketa‘gs‘sm::?rxdition o
Food Safety Cert Name: Exp. Date j ":. Cc omp ﬁani 26 With Gull Oysier Reéul o L Sreplay
. EMPLOYEE HEALTH & RYGIENIC PRAGTICES fgm&mgfwtﬂ APPROVED PROCEDURES
F i \\\\\ 2. Communicable disease; reporting, restrictions & j ; eébc cedm‘.po‘xygen pxm' ;mgfocess,
J S ;x T\J’:sé?:;tatge from eyes. nose, and mouth e .CONSUI\‘QGEZ ‘:DV'SORY
J 4. Proper ealing, tasting, drinking of lobacco use . ) J unberooo';e; ?o:‘;imy providec igrraw o @
PREVENTING CONTAMINATION BY HANDS Highly Susceptibie Popuialions
./ S i;:::::ﬂ;lsan SeRL gy Masiesy g miieg J 20. Licansed health care facilities/ public & private
‘ / w 6. Adequale handwashing facilities supplied & @ schools: prohibited 'mﬁ,g‘:ggeev ATER
N accessible o R -
—7 TIME AND TEMPERATURE RELATIONSHIPS 21. Hot and cold water available -
W , 7. Proper hot and cold hotding temperatures
J 8. Time as & public health control; procedures & 22, Sowage and vt‘;ggﬁ:f:ﬂ:eg;s;:sn I I I
. records - posad
N, 9. Proper cooling methods VERMIN
/ 10. Proper cooking lime & lemperalures 23. No rodents, insects, birds, or animal S
] J 11, Proper rehealing procedures for hot holding \
PROTECTION FROM CONTAMINATION
12. Returned and re-service of food NN
% A F\\\\ 13. Food in good condition, safe and unadulter ated
14. Food contact surfaces: clean and sanitized
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SUPERVISION ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25. Personal cleanliness and hair restraints

GENERAL FOOD SAFETY REOUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; faciliies maintained

26. Approved thawing methods used, frozen food

43. Toilet facilities: properly constructed, supplied, cleaned

27. Food separaled and protected
28. Washing fruits and vegelables

44, Premises; personalicieaning items; vermin-proofing

29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

48. No unapproved private homes/ living or sleeping quarters

30. Food storage; food storage containers identified

31. Consumer self-service SIGNS/ REQUIREMENTS

32. Food properfy labefed & fionestly presentea’ 47. Signs J:oostad last inspection report avallable
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. EquipmenV/ Utensils approved; installed; clean; good repair; capacily 50. Imyundmm

36._Equipment, utensils and linens: storage and use

37. Vending machines

Y

38. Adequate venlilation and lighting; designa!ed areas, use
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SUMMARY OF THE COERESPONDING 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 Ml tcod employees shall fave adeauate knowiedge of and ba ramed in food safely as 1t retates to their assigned duliss, {113847) Food facilities that prepare, handle of sefve non-prepackaged potentiafly .
Nhazardous food, shatl have an amployee who has passad zn anproved foos sately cerufication examineton (113847.112041.9) S

2 Employees valh a commanicable disease shall be excluded from e food faciity / preparation of food. Gloves shall be worn it an employee has cuts, wounds, and rashes. No employee shall commit any act that

may conlaminte of adullerate food, food conlact surtace of utensils. {14348.5), The permit holder shall reauire food employees In report incidents of illness or injury and comply with all applicable restrictions.

{113945.2, 113950,413950.5, 113373(2l}

3 Employess expenenting sneezing, coughing, of nny nose shall nol work with exposed food. clean eauipreent, ulensds of inens (113374}

4 No employees shall eat, drink, or semoke 1 any work area (113977}

5 Employees are required lo wash their hands: before beginning work; before handling food / equipment { ulensils; 55 often as necessary, during food preparation, o remave soif and contamination; when swilching
froem working valty raw 1o ready to ea! foods. aftar louching bady gads; afier using folfet room; of sny hme wher cantamingtion may occur. (113952, 113983.3, 113953.4, 113861, 113988, 113973 (b))

&, Hanowashing s0ap 2nd lowels or drying devica shall be provided 1n dispensers. dispenaers shall be mantared i good repair, {113953.2) Adequate facilifies shall be provided for hand washing, food preparation

and the wasnmg of uiensds and eauinnant, (113853, 1138831, 118067(1)}
7. Polenuakly hazardous loods shall ba held al or balow 417 45°F or &t or abave 135°F (113996, 113696, 114037, 114343(3))
8, When hme only. rather than fime and lempecature is used as a public heaith control, records and documentation must be maintainad {114000) )
8. Al patentiatly hazardous food shal be RAPIDLY cooled fom 135°F to 70°F, walhin 2 hours, and then from 70°F to 41 °F, vilhiin 4 hours, Cooling shall be by one or more of the following metheds: In shatlow

containers. Separaling food into smatler portons; adding ke & & mgredian!, using an e DA, SWNng fiequantly: using rapid roofing equipment; or, using containers that Taciilate heat ansfer. (114002,

17140021}

10, Comminyted meat, 13w eggs, of any foad containing commnuted mea! or 13w 6ggs, shial be heated (6 155°F for 15 sec. Single paces of meat, and eggs for immediale service, shall be heated lo 145°F for 15
sec. Poullry, comminuted paullry, stufizd fish / meal 7 pouliry shafl be heated fo 165°F. Cther temperature requirements may apply. (114004, 114008, 114070}

1, Any potentially hazardous Toods Cooked, cooled and subsequently rehealed for not holding ar serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that has bean servad shall be re-setved or used for human consumplion. 114079}

13, Any food 15 adulterated f it bears or eanlans any poisonous of deleterious substance thal may fender it mpure of inwrious to heaith, (113857, 113578, 113980, 113388, 113990, 114035, 114254{(c), 114254.3)

14, All fod contact surfaces of utensits and equipment shall be clean and sanitized. (193984te), 114087, 114099.1, 114099.4, 140598, 114101 {b-d), 114105, 114109, 114113, 114113, 114415 (a, b, d), 114117,
112125 (h), 11814%)

15, All food shali be oblained from an approves source. (113580, 193882, 114021.9194004, 114041}

18. Shell stock shall have complete cartifization tags and shall be proparly stored and displayed. (114039 - 114030.5)

17, Comply waih Gull Oyster warniag seaseas! requirements. (Titie 17 CA Code of Regulations §13676, Cal Zods Section 113707}

18, HACCP Plan s a wniten document that Gelineates the fomal procedures devaloped for sate food handling appraved by the Nationai Advisory Committee on Microbiological Criteria for Foods, (114418). A
wiitten document spproving a daviglion from standard haaith code req ts shali be et ot the food tacifity. (114057, 114087.1)

12 Ready-to-eal food contaming undercacked f00G or raw eqg and unpackaged confectionery food contaming fiare than %% alcohol tmay be served if the facility nolifies the consumer, (114012, 114093}

20. Protubited locds. may nct ba offered in iensed health care fanilities/pubhie and privale scheols. (114691)

21 An zdequale protectsd cressurized, potatie supply of hot water and cold water shall be provided af all times {113353(c), 114033.2(6) 114104(a), 114189 114182, 1144521, 114195)

27 Al bquid vasia sust dram 1o an apsroved (ully functioning sewage disposal system. {$14187)

23 Each fooc facthly shat £ keot freg of verm: rodants {rats, mie), cockroaches, fies.{ $Y4%58.1, 1142854, 114260.5)

24 A parson n charge stall he prasent 3t the faod facibiy during all fours of operaton. (3138451132454, 1939841, 114075)

25, Alt employees prenaring, serving o handiing {oad or wtansis shali wear clean, washable outer garments of undaars and stiall waar a haimet, cap, of othar suitable covering to confine hair. (113969, 113974)

6. Food shalt be thawsd under refrgeration; complately submerged under cold running water of sulficient valoeity to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,
144920,1)

27, Alf food shall be separaied and profectsd from contaminstion. (113884 (a, b, ©, 4, 1), 113386, 114580, 114067(2, d, &, 11, 1440892, b, 114077, 114688.1 {c), 114143 (c))

78. Raw, whole produce shall be washed pnor o preparaton, (113492}

29. Al prisonous subsiances, detergents, bleaches, and clesning compounds shall ik stored separals rom food. vtensils, packing matmal and food-contact surfaces, (114254, 114254.4, 114254.2)

306, Food shail be stoms o contsiners and labelad £3 1o conlents. Foced shal b stowed 4 feast B atove the foor on gpproved shelving. (114047, 114048, 14 59, 114653, 114055, 114087(h),

TIABES il
54, Unpackaged food shali ba displayed snd dispen

sad i & eanner ihat proiacts the food from contarination. {44406, 194085}

32, Any food is mistranded i i labefing 16 falze o7 mvsfeading, 1 It is offered for sale undsr the ruma of anotier food, or if itis #n imitation of another ford for which 2 definition and standard of identity has been
eslablished by requianon. {114087, 144089, 19408933, b), 114080, 11408%.4)

33, All nonfood contact surfacss of utansils and squipment shall be clean, (116315 (c)}

34 Food fachties ihal prepare: food shall be equipped with warawasting facilics Testing ecuipmant and malenals shall be provided to measure the applicable sanilization method. {114067{f,g), 114088,

144059.3, 1130995, 11410 %e), 114101.4, 114101.2, 114103, 114107, 114948}
35 All utensis ang equpment shall be fully apsralive and i good reparr. (114175), Al ulensils and equprent shall be anproved. instefied propeny, and meat appheable standards, {194320, 1144301, 114130.2,
T14330.2, 114130.4, V141305, 114442, 118483, 114137, 194139, 11418), 114185, 114163, $44145, 114187, 114488, 114177, 114126, 114102]

5. All clean and soded hinen shalt be propady st fio7-lod Hems shall be stored and displayad separale from food and food-contact surfaces. (1914185.3 - 114185.4)Utenslls and equipment shall be handled
and stored 56 as (0 be protected from cortamination, (114074, 114061, 114198, 114921, 114161, 114178, 114179, 414083, 114105, 114106.2, 114185.5)

37. Each vending machine shal fiave posted in 3 prominent place, a sign indicating the owner's name. sddrass, and teleohone numbar. A record of claaning and sanifizing shall ba maintained by the opsratorin

cach machine and shatl be current for al feast 30 days. {114145) B

38 Exhaust hoods shall be orovided to remova toxic gases, ieal, grease, vapors and smoke and be approved iy the focal bullding depariment. Cangry-lyps hoods shall exiend 6” beyond all cooking equipment, Al

areas shall have sufficient ventiiation to fackilate propet food slorage. Tollet rooms shall be ventad to the oulside #ir by a Screened openable window, an air shaft, or a light-switch activated exhaust fan,
consistent will local uiding codes. (114448, 114145.3) Adequate fighting shall be provided in 2d areas to fciilale clzaning and inspection. Light fixtures in areas where open foud is stored, served, prepared,
and whare ulensts are washed shal be of shattarproof consluction or protected wilh light shislds. (114946.2, 114149.3, 114252, 114252.1)

39, An accurate aesily readable metal probe (harmomater suitable for measunng temperaiure of food shall be avadable fo the food handler, Athermometer #/- 2 °F shalt be provided for sach hot and cold holding
utit of petennally hazardous foods ang high temperature warewashing machines, (114157, 114158)

40 Wipirg cloths used (o wipe service countars, scates of ofer surfaces that masy come inlo contact wilh food shat be used only once unless keplin clean water with sanilizer. (114435, 134185.4, 114185.3 {d-e})

41 The poiable waiet supoly shall be protected with & backfiow or back siphonage protection dewice, as fequired by applicable plimbing codes. {114162) All plumbsing and plumbing fixtures shall be installed in

compliance wib lozal plumbing ordnances. shalt be maitained S0 @ 1o prevent any comaminalion, and chall be kept clean. lully operalive, and in good repair. Any hose used for conveying potable water shall
ba of approved meienals, labeled. orocaty stored, and used for no other purpose. (114471 114189.1, 114180, 114103, 1141939, 114199, 114204, 114269)

47 At food waste and rubssh shall be kept in leak proof and redent proof containar. Contamess shal b covered ot 4 imes. All waste must be removed and disposed of as frequently s necessary to prevent a
nusance The extenor rerises of each fond fscilly shall be kent clean and fe of liter and nublish,
(194248, $14245, 1182861, 114245.2, 114245.3, 1142854, 1142455, 1142458, 194245.7, 1142458}

43, Toiet tacilities shall ba mainiained chean, sanitary and w good repan. Tolle! isams shall be separdled by 2 wallf
lodel. The number of toilef lacilives shal be in accordance with local buiding and plumbing ordinances. Todel fac
estabiishments offering ea-site fques consumption, (114250, 1142801, 114274)

inen shall be propary stored; ron-food items shall be stored and displayed sepatats from food and food-

44, The premmazes of each Jood facity sttt be kept clean and free of liter and rubbesh; all clean and soiled linen
contact suriaces; e facily shall be keot varmn prool, (114067 {f), 194123, 194942 (a) & (b), 114256, 114256.9, 114256.2, 1142564, 114257, 114267.4, 114289, 114250.2, 114258.3, 114279, 114284, 114282)

£5. The walls / cehrgs shall have duratie, smoalh, nonabsnibent, light-colored, and washable surfzces. Alt flao surfaces, other than the custormer servics areas, shall be approved, smooth, durable and mada of
ronshsorbenl malenz hal s aasdly cleanable. Agproved base coving shall be provided in all sreas, escept cusiomar sarvice sreas ang where fecd 15 stored in origingd uncoaned containers. Food faclities

shaki be fully enclossd, Al food faciliies shall be kept clean and in good repair
(114143 (¢}, {14266, 116288, 1942684, 114379, 114272}

46, Mo Sleeping accommadations shall be in any oom wher 000 is prepared, stored of sold. (114285, {14768)
&1 Handwashing signs shall ba posted in each tollat foom, ditscting aftenlion (0 the nesd to thoroughly wash bards sfter using the estroom {113355.5} (b) Mo smoking signs shafl be posted In foad preparation,

toud slorage, watewashing, and uiensi siorage areas (113978). (c) Consumes shall ba nolified that clean tsbieware te 10 be used when they retum to self-servics zress such as salad bars and buftets, (d) Any
oo Jacilly epnstnuzied balore January 1, 2004 withoul public Indet facibties, shall prominentty past & Sigh within the food faclity in a public srea slating that folel facities aro nol provided (1137251,
114381 fe))

5, A parsnn ropusi ' b o fetodel  Tood faclity shal subeil plans fr approval betore starting any new conatruction ot ramodeling of eny faciity for 13 &5 a retad food facility, {114350)

45, A food faciity shisd rot be ooen ke business willhout 3 vl parmat, {1 LAEETID) & (o), 174381 (o), 11438T)

&5, An enloreament offives may impond food, agupmient o7 uleals it a6 found lo ba unsanitary of in disrepair, (114283)

54, 1 an krerarent heatth hazacd is T, s snforcannent offcar iy teenporarity suspand i pesmit and order e food fackity immediately cosed, (114406, 1144085)

¢ self-ciosing door, Telle! tissue shall be provided iy a permanently instalied dispenser at each
125 shall be provided for patrons: in establishments with more than 20,000 sq ft;




