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

In=In complianca N/O = Not ohserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE

| I)? | 1. Demonstration of knowledge: food safety certification m
Food Safety Cert Name: Exp. Date }

FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

16. Compliance with shell stock tdgs, condition, display

" X3 | 17. Compliance with Guil Oysler Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

g _CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

38, ( Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

NN
4

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper ealing, tasting, drinking o tobacco use

NN

19, Consumer advisory provided for raw or
undsrcooked foods

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
properly

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

X
2
%

X

6. Adequale handwashing facilities supplied &
accessible

N\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

"\ | 9. Proper cooling methods

10. Proper cooking time & temperalures

| X1 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

A WATER/HOT WATER
m 21. Hot and cold water available
Temp
' LIQUID WASTE DISPOSAL
22 Sewage and wastewaler properly disposed | |
VERMlN

23 No rodents, insects, birds, or a

_

"1 | 14. Food contact surfaces: clean and.sanitized

SUPERVISION

39._Thermometers provided and accurale

24, Person in charge present and performs dulies
PERSONAL CLEANLINESS

40. Wiping cloths: properly used and stored

25, Personal cleanliness and hair restraints {

PHYSICAL FACILITIES

GENERAL FOOD SAFETY REOUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed: facifities maintained

26. Approved thawing melliods used, frozen lood

43. Toilet faciities: properly constructed, supplied, cleaned

FOOD STORAGE/ DISPLAY/ SERVICE

27. Food separated and protecled

28. Washing fruis and vegelables 44, Premises; person items; vermin-proofing

29, Toxic substances properly identified, stored, used ' PERMANENT FOOD FACILITIES
45. Floor, walls and ceilings: built, maintained, and clean

48. No unapproved private homes/ living or sleeping quarlers

30. Food storage: food storage containers identified
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & Honestly presentea’ 47. Signs posted 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

§1, Permit Suspension

36._Equipment, utensils and linens: storage and use
37. Vending machines

38. Adequate venlitation and lighting; designated 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 All lood employees shall bave sdequate knowiedge of and be iraned i lood salety as t retates 1o their assigned dulies. {143947) Food faciliies that prepare, handls or serve non-prepackaged polentially
hazardeus food, shail have an amployee who has passad an anproved foca salely cerfication exarmmneton {413547-112947.9)

2 Employees wilh a commumicable disease shall be excluded from (he focd {acilly / prevaration of food. Gloves shall b worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may conlaminale of aculleraie food, food contact surtace o wtensils. {113348.5). The permil holder shall require food employees 1o report incidents of liness of injury and comply with ail applicable resirictions.

{113948.2, 113950,113950.5, 113873a))
3 Employess expenenting sneezing, Coughing, o runny ncse shall not work wih exsosed food. clean equiprient, ulensis of linens
4 No employess shall eal, dnok, or smoke 10 2ny work area {113477) .
5 Employess are required lo wash their hands' before beginring work; before hianding food / equipment / utensis; 58 often as necessary, during food praparafion, to remove soil and contamination; when switching
from werking valn raw lo ready (o gal foods. afler louching body Gads; afier using cilel room; of any time when cantamination may ocour. (113952, 113953.3, 113983.4, 113961, 113868, 113973 ()
8. Handwastung soap 2nd towels o7 drying device shall be provided in dispensers. dispensers shall ba mamtaines in good repair. (11 1953.2) Adequate facifities shall be provided for hand washing, food preparation

and the vastung of ulensts and souiomant, (113853, 1138539, 114087}
7. Potenlially hazardous foods shalt be held at or bislow 41/ 45°F or at or above 135°F (113896, 1136488, 114037, 114343(a))
8, When hme only. rather than time and lemperature is used as a public heaith control, records and documentzbon must be ined {114000)
9. All polenhally hazardoas food shail be RAPIDLY codled fom 135°F to 70°F, vathin 2 hours. and then from 70°F 10 41 *F, withiin 4 bours, Cooling shall ba by one or more of the following methods: in shallow
containers. separating food nfo smatier portions; adding ice as ap mgradienl, using i e bath, slmng frequently; using rapid croling equipmsant; or, using containers that faciitale heat transfer. (114002,

114002.1}
10, Commnyted maat, raw eggs, o any food Conlaining commnuted meat of faw 8ggs, shall be haated 1o 158°F for 15 sec. Single praces of meat, snd eggs for immediate service, shall be heated lo 145°F for 15

sec. Poullry, comminuted poulley, stufted fish / maat 7 poutiry shafl be heated {o 165°F Otner iemperalure raquirements may apply. (114004, 114008, 114010}
. Any polenually hazardous foods cooked, coolad and sulsequently reheated {or not holding or serving snall ba brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged food that nas bean servad shail be re-served or uszd for human consumplion. {1140679)

13, Any food 15 adulterated f i bears or contains any paisonous of defelerious substance thal may tander it Impure of inurious fo haatth, (113567, 11397, 113480, 113988, 113890, 114035, 114254(c), 114254.3)

14, All food contac! surfaces of utensils and equipraent shall be clean and sanitized. (113984(a), 114087, 192088.1, 1140334, 1140586, 114101 (b-d), 114105, 114109, 114111, 194113, 114115 (a, b, d), 114117,
114125 (h),118441) ]

15. All food shall be obtamed from an apptoved source. {113880, 133682, 114021114031, 114041}

15. Shell stock shall have complete cartification 1ags and shall be properly stored and displayed {$140639 - 114039.5)

17. Comply wath Gull Oysler visining seasonsl requirements. {Tita 17 CA Code of Regulations 513675, Caui Sode Sestion 143707)

18, HACCP Plan 1s & wniten document that delinastes the formal procedures devaloped for sate food handling appraved by the National Advisory Committes on Microbiologicat Criteria for Foods, {114418). A
waitten documant approving a deviglion o standard health code requirements shall be mamtained al the food lacifity. (114057, 114057.1)

19 Ready-to-eat food containing undercaaked food or raw egg and unpackaged confectionery food conlaming frore {han %% aleoho tnay be served if the facilily nolifies the constmer, (114012, 114093}

20. Prohibites foods may net be ofiered 1n hoensed healih care facilities/publie and privaie schools (114651)

21 An adequate protected. crassurized, potable supply of ot waler and cold waler shall be provided af all imes {113353(c), 114029.2(b} 114101(a), 11418%; 114192, 114192.1,1 14195)

2% All iquid waste must dran 10 an approved fully funcioning sewage disposat sysism. 145449875

23. Each food facity shat be ket fres of vermuy: rodents {rats, mice). cockroaches, fes.f $14358.1, 1142504, 114259.5)

24 A parson in charge shali be present at the fund factily during all hours of operation. (3438451 138451, 113984.1_ 144075)

25. All amployees prapanng, Servg of handiing foad or ulensils shall wear clean, washsble outer garments of anitees and shalt waar 2 haimet, cap, or ofher suitable covering to confine hair. (113968, 113071)

26, Food shall be thawed under relrgeration; complately submesged under cold runming water of sufficient valadity 1o flush loose particles; in microwave over; during the cooking process. {114018; 114020,
114020,1)

27, Al food shall be separaied and protected from ceatantation. (143564 (3, b, ¢, 4, 1), 113948, 114060, 19406713, d, &, 1), 1140885z, bl, 194077, 114082.1 {c), 114143 (c))

8. Ravi, whole produce shall be washsd pror io pregaration, {113952)

29. Al prisonols Subsiances, detergents, bigachss, and cleaning compounds shall be stored separate fram food. ulen:

306, Food shall be stomd wor conisiners and labeled 23 to contents. Food shad ba stored At leas
114069 (b

{193974)

sils, packing matenal and focd-contact surfaces, (114254, 1142544, 114258.2)
e tha foor an sooraved shelving. (114047, 114049, 114059, 114053, 114085, 114087(h),

34 Unpackaged foor shai be displayed and distensed in 2 manner that projeats the food from contamination, 1114063, 114065}
22, Any iood is mishrandad if s labeling 18 false or muslaading, I it is offered for sale ynder the name of pnother food, or 1 1t is #n imitation of another Jood Yor which 2 definiton and slandard of identity has been

established by requiaton. [114087, 114088, 114088,1(a, b, 136030, 114083.4

33, All nonfood contact surtaces of utansits and equisrnent shall be clean, {14115 (c))

34 Food fachties that prapare [oad shall be squipped vAth warswasting facilies Testng equip
140903, 114095.5, 29490 1a), 194101.9, 1144002, 114103, 114107, 114128}

35 Allutensis and equcment shal b fully anerative and i aood repar. {114175), Al ulansis ang sauipment shall be anproved. instatled propenly, and meet appluable standards. {144436, 114130.9, 114130.2,
$14130.3, 1149304, 114305 $14132, 114153, 144137, 134139, 114155, 114155, 114963, 144145, 114167, 114165, 114177, 114120, 114182}

6. All claan and soted hnen shall be propady stored: non-focd Hems shall be slored and displayad saparate rom food and fnod-contact surfaces. (194855 - 114185.4)tensils and equipiment shail be handled

and stored 50 as (0 be rolected from contammation. (314074, 114061, 114118, 114421, 114181, 114478, 114178, 114083, 114108, 114185.2, 114185.5)

37. Each venting machine shah hava pested in 3 prominent place, a sign indicating the owner's name. address, and telephone nurebar. A record of claaning and sanifizing shall be maintalned by the operator in

each mathing and shall be currant for at least 30 days. (114445) ; '

36 Exhaust hoods shall be provided (o remove loxic gases, beal, grease, vapors and smoke and be approved by the local building depanment. Cancoy-lype hoods shall extend 8 beyond all cooking equipment. All
areas shall have syfficiert veniitetion 1o faciftate propet food slorage. Tollet rooms shall be ventad to the outside air by a screened onenable window, an air shalt, o 3 fight-swiich activated exhaust fan,
consistent with lacal buiding codss. (114149, 194145,3) Adequate fighting shai be provided in 2i areas to faciitate cleaning and inspection. Light fixtures in areas where open {ood s stored, served, prepared,
and where ulensds ara washed shali be of shatierproof constuction or protacied with light shiaide, {118946.2, 112146.3, 114252, 114252.9)

39, An accurate easty readabie melal probe (hermometer suitibls for measunng emparalure of fod shall be avalable fo the food hindler. A thammometer +1- 2 °F shall be provided for each hot and cold holding

und of patentally hazardous foods and high temperature warewashing machings, (114157, 114158) )

40 Wiping clotns used to wape sarvice couriters, scales of oter surfaces thal msy come inle contact with fosd shat b used enly once unless kept in clean waler with sanitizer. (114135, 114185.4, 114185.3 {d-e))

4% The poiable waier sugply shall be protected with & backfiow or back siphonage protection device, as required by applicable plumbing codes. {14182} Al plumbing and plumbing fixtures shall be instatied in
compliance with local phrbing ordmances. shall be maintained S0 a3 to prevent any contamination, and shall be kept elean. fufly operative, and in good repair. Any hose used for conveying potable water shall

be of approved malensis, labeled. prooefy stored, and used for no other puipose. (114171, $14189.1, 114180, 114493, 114193.1, 114198, 114201, 114258)
43 A lood waste 2nd fubdsh shall be Rept in leak orool and redent proof coatainers, Contanars shall ba covered at & times. All waste must be removed and disposed of a5 frequently as necessary lo prevent a

ausance The extence prerises of each foog facilty shatt be kapt clean and feg of liter and abbish.
(118263, 114245, 1142451, 1147652, 1147453, 114245 4, 114245.5, 1142488, 1942¢5.7, 1142458}

4%, Tolst facililies shall be maintainad clean, sanitary and in goad repai. Toled rocms shall b separaiad by 2 veal
Wik, The number of toilel facilites shall b in accordancs with local buiding and plimbing erdingnces, Todel
establishiments offeritg on-site fiquor consumption. (194250, 1142501, 114278)

44, The pretrases of sach fuos faciity shall be kept clean and fres of iter and nibbish; ail clean and soiled linen shall ba propedy stored: non-food ilems shall be stored and displayed separate from food and food-
coslact surlaces; the fachly shall be kent vamn prool, (144067 (f), 194123, 194143 () & (b), 114256, 114256.1, 1142562, 1142584, 114257, 1142571, 114250, 114250.2, 114259.3, 114279, 144281, 114282)

45, The walls J cetngs shall Rave durstie, smooth, nonabsortzesn, light-colored, and wasiable surfzces. All ook sufaces, olher than the cuslomer sesvice areas, shiall be approved, smooth, durabls and made of

renshsorbant malenal hal is easty cleanable, Anproved base coving shall be providad in ali reas, except cusiomer safvice eas and where food i stored in original unopaned containers. Food feciities

sttt be fully enciosed. Al food faciliies shall be kept clean and in good repar
(44343 (o, 134266, 194268, 1142881, 114274, 114273}

46. Wo sleeping sccommedations shall be in ady raom whare food IS prepared, slomd or soid, ({14285, 114288}
47 Vandwashing signs shall be posted in each toflet room. directing altention (o the rsed fo thoroughly wash hands alter using the restroomn (1439535} (b) Mo smoking signs shali be postad In food preparation,

to0d stotage, watewashng, and viensd siorage arezs (113978} (c) Consumers shiall b nolified that clean tstlaware is 10 be used when they retumn to self-service areas such &2 salad bars and bufiess, (d) Any
foos! faciity constructed bafore January 1, 2004 without public toilet faciities, shall presminently post a sigh wsthin the fed faciity I 5 public area staiing that tollel faciiliss are nol provided (1137251,
114381 fe))

48, & patson pronoming 1o build o ratadsl 2 food lacility shalt subesi piang for approval before slaring any new construstion of reeesdeding of any fcily for 139 ax a refad food facility, (114380)

&8, 1 food lacitity shal tax be open for business williout 2 vaks peemi, (1 1087(0) & (¢], 194381 (s}, 11438T)

81, An enioroement offioer mary impound fond, equpment or ulensils (hal ars faumd o be unsanitary otin darenat. (11435%3)

84§ 20 rerenent hesdth hazand is Yend, & anforoament ofiosr may lemporadly suspand e pemit and order e food facilty immediately dased, {11440, 114408)

mant and matenats shall be providad to measure the applicable sanitization method. {114067{f,g), 114089,

g sell-closing door. Tedlet tissua shall be provided in 4 permanently installed dispenser at each
&5 shall ba provided for patrons: in establishments with more than 20,000 sq ft,;




