PLUMAS COUNTY pg 4_of |
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 . LY,
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: __\_u;[_[g_

Facility Name: Sw-‘rn Cnecq 5 Cxpress ¥36 = ‘ Phone Number 3 34— 5252 PRID# L6 ¢
Facility Site Address: _5 4 & " K ecda City:_ Uortela Zip_ Al 2R
Type of Inspection:

Permit#: [ (o~ /YO L= A ExpDate: -3/1/!7 Permit Holder: | cun 5™ ¢ v Co B o, L

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

| wo-wa | | cos | may [ our | [n | NONAJ oS | MAJ | our
DEMONSTRATION OF KNOWLEDGE T Foen FROM APPROVED SOURCES

J ] [ 1. Demonstration of knowledge: food safety cerhfication RNNaNNSNY . Food obtained from apploved sourca.

Food Safety Cert Name: Exp. m 1 16. cmfanpe w[m shell stock tags, condition, display

e .;\ G e 12/ ;/, ¢ Wi 17. Complianice with Gulf Oyster Regulations
____EMPLOYEE HEALTH & HYGIENIC PRACTICES _ f:NFORMANCmTH APPRSOVED ;;oceog:es

J \\\\ ;gs;m:n(cable disease; reporting, restrictions & W rodicel ixyheh packacin & HACCE Pués

v 3. No discharge from eyes. nose, and mouth Rt : CONSUMER ADVISORY

J 4. Proper ealing, tasting, drinking of lobacco use NN 7 ;nbamgz‘;(‘::r ?Dg::fy provided for raw or @

PREVENTING CONTAMINATION BY HANDS Fiohiv Suscentible Posoistiors

| §. Hands clean and properly washed; gloves used 7 gy o pulate

J properly J 20’.‘ Lk;,e‘nsetz‘ %glaf;hmcgée facum:sl public & privale

/ \\\\\ 6. Adequae handwashing facilites supplied & \Q SCI00s: prone W Aigl;g;e& ATER

Y NN aezesti 5 N , 21. Hot and cold water availabl =

y TIME AND TEMPERATURE RELATIONSHIPS N HOLENO0K waler auatens Temp 190" €

J 7. Proper hot and cold holding temperatures

/ 8. Time as a public health control; procedures & LIRID WASTE DIS?OSAL
J records m 22. Sewage and wastewaler properly disposed | ] |
2 : VERMIN
j ?bP‘r;:gep;rczokng m;t‘r’:d&s(emperaxures 23. No rodenls, insecls, birds, or animals
/

11. Proper rehealing procedures for hot holding
, PROTECTION FROM CONTAMINATION
12. Returned and re-service of food NN
NN 13. Food in good condition, safe and unadulter ated \

JSel

.| 14. Food contact surfaces: clean and sanitized

OIS (2O
GHRHHIHNRRY RIS
& SO

47 b'b"'." Q’Q 'o¥a%e %! ) ""0’0"’0‘.‘." * . .Q’ % “...0‘0’0.

SUPERVISION 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 K PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facifities maintained
27. Food separated and protected 43. Toilet faciities: properly constructed, supplied, cleaned
28. Washing fruits and vegetables 44, Premises; personalitleaning 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

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 labeled & fionestiy presentea’ 47. Sgn_s_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/ Utensils approved; installed; clean; good repair; capacily 50, Impoundment

A — I HE

38, Adequate venlilation and lighting; desognatad areas, use

Received by (Print) g*%\/ﬁx\/\ C Ct €

Received by (Signature) C \.l o ( by L’c/(
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Specialist (Print) , J Specialist (Signature)
O\.\’m ~al /”\ eyl 380 Z \HL.(L(& C

Re-inspection Date: )
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SUMMARY OF THE COBRRESPONDING 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.

All food employaes snall bave adequate knowledge of and be trained i food salaly as it retates fo their assigned dulias. {143847) Foed [acilities that prepare, handle or serve non-prepackeged polentiafly
hazargous Tood, sharl have an emnloyee who has pasasd an anoroved food salely cerification examinzton {115547.113947.9) :

2 Employees vaih a communicable disease shall be excluded from the Toud iaciily / peeparation of food. Gloves shall bz wom if an employee has culs, wounds, and rashes. No employee shali commit any act that

may conlzminate & auullerate food. iood contact surtace of utersils. {113349.5), The parmil holder shall reouire food employees In répon incidents of finess of injury and comply with all applicable restrictions.

{1132¢5.2, 113950,113850.5, 113873(a))

3 Employess expenenting sneezing, coughing, of funny acse shall not work with exoosed food, clean eaulprient, wlensds of lingns. (113974}

4 No employess shat eal, drink, or smoke 10 any work area {113877) ) )

5 Employees are required 1 wash thair hands belore beginning work; before handiing food / equipment 1 utensds; 55 often as necessary, during food preparation, (o remove soif and contamination; when switching
fromn working with raw to ready to ga! foods. afler louching bady pads; afier using tollal room; of any ime when sontamination may occur. (113952, 113953.3, 113963.4, 113861, 113888, 113973 (b))

&. Handwashing soap and lowsls or Orying devica shali b peovided n dispansers. dispensers shal ba maidained in aood repair, {11393.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the vasning of ulensds ang eouiprant, (113883, 1138639, 13408711
7. Potenyially hazardous foods shall be held at or bisfow 41/ 45°F or &t or above 135°F {113806, 113658, 114037, 114343{2))

8. When tme only. ralher than lime and lemperature is used as a public heaith control, records and documentzticn must be maintsined {114000)
tiin 4 hours, Cooling shall be by one or more of the following methods: in shallow

9. Alf polentially hazardous food shall be RAPIDLY cooled from 135°F to 70°F, vathin 2 hours, and then from 70°F lo 41 °F, v
conlaners. separaing food into smaller porlins; adding ice as an mgrediznl, using an 1we bath, stmng fraquently; using rapid cooling egupment; or, using containers that facililate heat ansfer. (114002,
114002.%)

10. Comminuled meat, 3w eggs, of any food containing comminutad meat or /3w 8ggs, shall be heated 16 155°F lor 15 sac. Single preces of meat, and sggs for immediate service, shall be heated lo 146°F for 15
sec. Poultry, commnuled paultry, stufied fish / maal/ pouliry shalf be heated fo 165°F. Other lemperature raquirements may apply. (114004, 114008, 114018}

t1. Any polenually hazardous loods Covked, cooled and subsequently rehealed for not holding of serving snall be brought to a temperature of 165°F. (114614, 114016)

12, No unpackaged ood that has besn served shall be re-setved or used for twman consumplion. {144079)

th, (113967, 113978, 113980, 113838, 113890, 114035, 114254(c), 114254.3)

13. Any foed 15 adulterates if i bears or contain any poisonous of delelerious substance thal may render it impure o injurious {o hes
14, Al Tood contac! surfaces of ulensits and equipment shall b clean and sanitized. (113884{e), 114037, 194089.1, 1140934, 1146958, 134101 {b-d), 114105, 114109, 114113, 114113, 114115 (a, b, d), 114117,

114125 (b}, 114141) .

15, All lood shall be obtained from 30 approved source, (113850, 113982, 114021114051, 114041}

18. Shell stock shall nave campleta certification lags and shiali be properly stored and displayed {14039 - 114039.5)

17, Compiy wath Gulf Oysler warning Seasenal requirements, (Tiie 17 CA Code of Regulations §1367§, Cai Code Section 113767}

§6. HACCP Plan 1 a wniten document that delinsetes the formal procedures devalopes for safe food hanghing approvad by the National Adviscry Commities on Microbiological Criteria for Foods. (114419). A
witlen document approving a deviation from standard health code requremants shall be mainlained at the food facitity, (114057, 114087.1)

19 Ready-to-eal food contaming undescacked f000 or raw egg and unpackaged confectionary food contaming friofe than %% alcohol may be served if the facilily notifies the consumer. (114012, 114083}

20. Prohibited loods may net be ofiered in hizensed healih care facilities/public and privaie scheo's. (144081)

21 An adequate profected. cressusized, potable subply of hot water and cold wates shell be provided af all tmes (113853(c), 114628, 20} 114101(a), 11418, 114192, 1141521, 114145)

2% Allhquid waste must dran 1o an approved fully lunchomng sewage disposal systen. {444187)

23. Each food Tacdly shat be ket freg of vermuy rodents (rate, mca). cockioaches, fies.d $14359.1, 114255.4, 114258.5)

24 A parson i charge shil e pregent at the fund facdity dunag all hours of operation. {313845113045.1, 113984.4, 114075}

25. Al amployees prasanng, serving or handling faad or itensits shall wear clean, washable ouler garments of anilerrs 2nd shalt waar 3 haimet, cap, o other suitabla covering to confing halr. (113969, 113971)

6. Food shall be thawed undar refngeration; completely zupmierged under cold runming water of sufficient valoclty to flush foose particles; in microwave oven; during the cooking process. (114018, 114020,

114820.1)
arand and protected from contarmnaton, (193984 (a, b, ¢, 4, f], 113088, 114060, 1340873, d, & ), 114084z, b], 114077, 114582, (c), 114143 ()}

27, Al lpod shall be separa:

28. Raw, whole produce shall be washed pror o prepdraton, (113852}

8. Al pisonous subsiances, defergents, bleaches, and claening compounds shid be stored separals from focd, wtensits, packing ial and leod-contact surfaces, (114258, 1142544, 114254.2)

30, Food shan be sioms i spproved coniiners and fabeled a3 & contents. Food shiall bis stoed e feasl § = tha finor on sporovad shelving, (14047, 194088, 114451, 114653, 114055, 114067(h),

194048 {53}

35 Unpackaged food shad be displayed and dienereed in a manner that pratecls the food from contamination. 114408, 194085}

32, Any food is mishranded 1 3 labsling 'S faie of misiending, I It is oftered for salz undsr the nama of another food, or i i is an imitation of another food for which & definition and standard cf identity has been
established by requiaton. [114087, 114083, {14064, 1a, ), 114056, 1140431

33. Al nonfood contact sutdaces of utansils and equigment shall be clean, (114715 (¢l
34 Food faciies tnat prepare food shall be squioped with warawashing faciklics Testng equipmant snd malenals shall be providad lo meesure ihe applicable sanitization method. {114067{f,g), 134089,

$140588.3, $19096.5, 11490 a), 114104.1, T14101.2, 114183, 114107, 114125}
35 Allutensis and equioment shall be fully anecalive and m geod repair. {114175). Al ulensis and sawpment shall be asproved. instatled properly, and meet applicable standards. (194439, 1141309, 114130.2,

{14130,3, 1121304, V141305, 114432, 194953, 138537, 334139, $14153, 114185, 114183, {16183, 14187, 114985, 114177, 114120, 114182}
36, All clean 2nd Soiad hnen shall be propedy stored: non-lood Hems shall be stored snd displayad separate fom food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shail be handled
and stored 50 a8 (o be protected from contamnation. (114074, 114051, 114139, 114324, 11446¢, 114178, 114478, 114083, 114185, 114185.2, 114445.5)

37, Each vending machine shali hava posted in 3 prominest place, 2 ign indicating the owner's name, sddrass, and telenhone numbar A record of cleaning and sanifizing shall be maintained by the operator in

cach mactune and shatl be current for al least 30 days. {114145)

38 Exhaust hoods snail be provided Lo temave Loxic gases, heal, grease, vapars and smake and be approved by the local building department. Canopy-type hoods shall extend 67 beyond afl cooking equipment, All
areas shall have sufficient ventilation 1o {aciitete propar food storage, Toflet rooms shall be ventad to the outside ait by a screened openable window, an air shaft, or a light-swilch activated exhaust fan,
consislent vath locat buiding codes. (114148, 114145.5) Adequate lighting shall be provided in 2 areas (o faciitale cleaning and inspection. Light fixtures in areas where open ford s stored, served, prepared,
and where ulensis ara washed shai ba of shatterproof construglion or pratecied with ight shiskds, (114140,2, 114140.3, 114282, 194252.1)

39, An accurate aesiy readable metal probs thermometer suitable for measunng remparaiwre of food shall b avalable to the food handler. A tharmcrneter - 2 °F shaft be provided for each hot and cold holding

unil of prtenially hazardous foods and high femperature warewashing machines, (114157, 114158)
40 Wiping cloths used fo wipe service counters, scalex or other surfaces that sy come inlo contact with food shalt be used only once unless kept in clean water with sanitizer. (114135, 114985.4, 1141853 {d-2)}
44 The potable waier sussly shall be protested with & backflow of back sihonage protection device. 2s required by applicable phumbing codes. {114182) All plumbing and plumbing fixtures shall be installed in

compliance vath loca! phymbing ordinances. shat! be maintained so as 10 orevent any contamination, and shall be Kapt clean, fully operative, and in good repair. Any hose used for conveying potable water shall
be of approved maienss, labeled. oropery stored, and used for no ohar puipose. (114171, 114189.1, 134180, 114183, 134193.3, 114189, 1 14201, 114269)
12 ABfood waste and rublesh shall be kst in leak orool and rodent proof sontainers, Containgrs shat be covered af ## fimes. All wesle must be temoved and disposed of 23 frequently as necessary lo prevent a
nusaace The extenor premises of each foad faciily shall be kept clean and free of litter ang rublish,
(194768, 14245, 1147851, 1142452, 116248,3, 114245.4, 114048.5, 1142458, 1142467, {14245.8)
43, Toiat {acihties shall be masintainad clean, sanitary ard in goad repais, Tolst rocrms shaft bie separated by 2 wall-fting self-closing door, Trllat besue shall be provided in a permanently installed diapsnser at each
wiet. The number of toiaf lacilives shas be in socordance wih losal budding and phimbing ordinances. Todlet faciises shall be provided for palforss: in establishments with more than 20,000 sq R
establishments olferitg on-sife fiquor eonsumption, (194280, 114280.1, (14275)
44, Tha premiaes of sach faod facrity shusl be kept clean and fres of liter and rubbish; all clean and solled linen shall be proparly stored; non-food ilems shall ba stoted and displayed separate from food and food-
contzet surlaces; the lacity shall be keot varmun prool, {414057 [), 114125, 194143 (a) & (b), 114266, 114266.9, 194256.2, 1142584, 114287, 114257.4, 114289, 194258.2, 114289.3, 114279, 114284, 114282)
45, Th walls | catngs shadl have durabie, smooth, nonabsarbent, light-colared, ang wasiiable sudaces. All flaor surfces, other than the custorner service areas, shall be approved, smooth, durable and made of
ronabsorbant malenzt hal s easdy cleanable, Anproved base ooving shall e provided in all areas, except cuslomer service areas and where food 15 stored in original unopened containers. Food feciitfes

shadt b fully encleeed, Al fuod facilifies shat bs bept clean and it good repalr
(194343 (g, {44266, 134268, 194208.1, 114274, 1142TY

46. Mo slestrng accommadations shat be in acy oo whete (000 s prepared, siorsd or soig. (194285, 114266}
41 Hadwashing signs shall be posied in each loflel roorm, directing aitention (o tha need fo thoroughly wast hards slter using the resiroom {143953.5} {b) Mo smoking signs shafl bs posted in food preparation,

tood storage, watewashng, and tlznsd slorage areas (193978) ic) Consumers shiall ba nolified that clean Lstievare 15 o be used when they retum to self-servica areas zuch ay salad bars and bulleds, (d) Any
foost faciity eonstrucied befoce January 1, 2004 withe! pubiic tailet faciifies, shall prominartly post a sign within the food faoiity in a public srea statirg thal tollet faciites are not provided (11372561,
114384 fe))

45, h patstn ooy o buikd o fermadel o Tood oty shial submi plans fot approval betore slastig any hew constiuction of rerdaling of sny fardity for uas Be a reted food facility, (114380)

4. B foord {citty shal not be ooen e business wilhout 2 vl paond, {LLIGBTIDT & (o), 194381 {8}, 11438D)

86, An eniteramant officer may impond fosd, sompment of uterslis that are fowd I be unseniiary of in derepaie, (314393)

£4. B an srrenent heatth hazard 18 fod, mmmemmmswammmmmmmmm. {114558, 114405)
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