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 req

uirements that correspond to each violation listed below

In = In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site  MAJ = Major violation

OUT=0ut of Compliance

in | NONA [ cos | may [ our

DEMONSTRATION OF KNOWLEDGE

T S¢7 [ 1. Demonstration of knowledge; food safety certification RANNNNRNNNRY

EMPLOYEE HEALTH & HYGIENIC PRACTICES

Food Safety Cert Name:. Exp. Date
2, Communicable disease; teparting, restrictions &

>Q k\\\\\‘ exclusions

' | 3. No discharge from eyes. nose, and mouth

In__| NIO-NIA | cos | MAJ [ aut

| FOOD FROM APPROVED SOURCES

:EWFOM obtained from approved source
16 Compﬁance Wwith shell stock tags, condition, display
17, Comphance wih Guil OysiefRegulaﬂons

CONFORMANCE WITH APPROVED P PROCEDURES

18. Compliance with variance, specialized process,

reduced oxygen packaging, & HACCP Plan
CONSUMER ADVISORY

49. Consumer advisory provided for raw or

54 | 4. Proper ealing, tasting, dnnking of lobacco use NN

undercooked foods

Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
properly

20, Licensed health care facifities/ public & private
schaals; prohibited foods not offered

6. Adequate handwashing lacilities supplied &
accessible

ling, tasting, drin
PREVENTING CONTAMINATION BY HANDS
N
\\\\\

A\

WATER/MOT WATER
21, Hot and cold water available

" TIME AND TEMPERATURE RELATIONSHIPS

Temp

7. Proper hol and coid holding temperatures

LIQUID WASTE DISPOSAL

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

22 Sewage and wastewaler properly disposed

VERMIN

9. Proper caoling methods

3\\\ NN 23. No rodents, insects, birds. or animals

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

,*§Kx5fx

12. Retumed and re-service of food

! 13. Food in good condition, safe and unadulter ated

_

| 14. Food contact surfaces: clean and sanilized

SUPERVISION OUT ; p
|24, Person in charge present and performs dulies 39. Thermometers provided and sccurala
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25 Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backfiow devices
42.G and refuse properly disposed. facilities maintained

26, Approved thawing methods used, frozen food

43, Toilet faciiies. properly construcled, supplied. cleaned

27. Food separaled and prolecied
28. Washing fruits and vegetables

44, Premises; personal/cleaning items: vermin-proofing

29. Toxic substances property identified, slored, used

FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

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

30. Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarters

SIGNS/ REQUIREMENTS

31, Consumer setl-service
32, Food properiy [abefed ¥ fionesty presented’

41. Signs posted; last inspaction report available

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonlood conlact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: tes! strips 49, Permits Avallable
35. Equipment Ulensils approved, installed; clean; good repair; capacily 50, Impoundment
$1, Permit Suspension

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

DO

38. Adequale venliation and lighting; designated areas, use

N
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIGLATIONS 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 lcod employess shall have sdequate knowiedge of and b2 trained i food salaty as il retates to their assigned dubies. (113947} Focd facilities that prepare, fiandle of serve non-prepackaged potentialy
Nazatdous lood, shatt have an employee who has passedt ap asproved lood salely certfication examinglion {113847.113947.9)

2 Employees valh a communicablz dizaase shall be excludad trom the foed facdity f preparation of food. Gloves shall be worn it an employee has cuts, wounds, and rashies. No employee shall commit any act that
may contaminale of adufieraie food, iood contact surlace of utensils. (113848.5). The permil holder shall require food employees 1o report incidents of itness or injury and comply with ail applicable restrictions.

{113849.2, 113850,113850.5, 113873{a}} .
3 Employees experenting sneezing, coughing, of runny nose shall not work wih exposed food. clean sauipment, wiensls of ineas (113874)

4 No ermployees shali eat, dnrk, or smoke 10 any work area {113877)

5 Empioyees are required io wash their liands' before begimning work: bafore handiing foad / equipmant f ulersds: 25 clten a5 necessary, during focd preparation, to remave Soil and contamination; when switching
ng loilet room; of aay time when contamingtion may occur. (153952, 113963.3, 1139534, 113861, 113988, 113973 (b))

from working wilh raw o ready (o gsf focds. afiar louching body gads; efie
6. Hanoweshing s0ap 206 towsls of drying Gevics shall be providad in dispansers, depensers shali be mantased 11 pood repair, ($13853.2) Adeauate facilities shall be provided for hand washing, food preparation

and the wasing of ulensis a0d eavinment, (1135853, 1138831, 11408

7. Potentiaky hazardous foods shall be hald al or befow 41/ 45°F or &t o abova 135°F (113995, 193828, {14037, 114243{a}}

8. When time only. ralher than lime ang lemperzture is usad as a public health control, records and documentzben must be maintained {114000)

8 All polentiatly hazardous food shall be RAPIDLY cooled kor 135°F to 70°F, wathin 2 hours, and then from TO°F to 41 °F, vathin 4 hoors, Cooling shall be by one or more of the following methods: in shailow
containers. separaling lood inlo sintler portians; adding ice as an ngresiant, uSing ait e bain, sumag frequantly, using ragid cosling equpment; or, using containers that faciitale heal transfer. (114002,
1140024}

10, Comrminutad mest, raw egys, of ay food coNamIng Comminulad meal or faw 8ggs, shal be heated 16 155°F for 15 sec. Single piacss of meat, and eggs for immediale service, shall bs healed lo 145°F for 15
sec. Poullry, commenuted oaultry, stufied fish / meai/ pouliry shefi be healed to 165°F . Olher lemperature requwements may apply. (114004, 114008, 144016}

1, Any polentally hazardeus loods cocked, cooled and subsequenily rehealed for hot hotding of servng snall b brought te atemparature of 165°F. (114014, 114046)

12, No unpackaged lood (hat ag baan served shall be re-secved of used for human consumption, {516679)

13, Any lood 15 aduiterated f it bears or conlaing any poisonous or delelernous substance that ma render it impure of injurious (o heaiih, (113867, 113678, 113280, 113888, 143990, 144035, 114254(c), 114254.3)

14, All food contact surfaces of utensis and eguipmen! shall b2 clean and sanilized (113984(x), 114037, 114089.1, 1 14099.4, 1146586, 114901 (b-d), 114405, 114108, 114119, 114113, 1141158 {a, b, d), 114117,

112125 (b}, 114141)

5. All food shall be oblaned from a0 approved source. (113880, 113882, 114021414031, 114041}

16. Shetl stock shall have comolats cerification tags and shall be proparly stored and digplayed. (114039 - 114039.5)

17, Compty waih Gull Oysler warming seasonsl tequiremants, (Tile 17 CA Code of Requlalions §13675, Cai Code Section 113707)

18, HACCP Plan 15 a waiien docurment ihat delineates the formal procedures devaloped for sais food hangling approved by fhe National Advisory Committes on Micrabiological Crteria for Foods. {114418). A
wmitten documant approving a devislion from standard health coda requiremants shall be mamtained at tha food fzcifity, (114087, 114057.1) :

13 Ready-to-eal food contaming undercaoked food or raw egg and unpackaged confectionery food containing more than %% alcohal may be served if the fecility notifies the constmer, (114612, 114083) ~

20 Prohibiles toods may net be offered 1 hesnsed heslth care facrities/public and prvate scheals. {194091)

21 An adequate protestad cepssusized, potante sunply of hot veater and cold water shall be providad of all imes {143853{c}, 114095.2(b) 1141642}, 11418%; 114182, 114192.1, 114105)

27 Allhquid waste sust dran 1o an aporoved fully functioning sewege dispasat syslem (194487}

23 Each foog tacihly shat ba ket freg of vermu redents (rate, miced, cockoachas, fise.d €44288.9, 1143504, 114550.5)

24 A person in chatge shall be prasent at the food fsedily duning all hours of operation. $4545143045,1, 193084,1_114073)

%5, All emptoyess arenaig, serving o handling foad or ulanaits shall wear clean, washable ouler gatments of unilers and shalt wear 2 haimet, cap, or ather suitable covering to confing hair, (113968, 113971).

26, Food shall bs thawed under relrgeration, completely submerged under cold runming watsr of sufficient valosity to flush loose particles; in microwave oven; during the cooking process. (114818, 114020,

194020,1)
27, M food shall be separgied and protected from oo
28. Raw, whole produce shall b washad p i
29, Al pisonous subsiances, deter hlaachas, #hd clasnd
30, Food shall be sion

TIABEE {5}
3. Unpackegad food shai be

o (133984 (o, b, €, 6, 1), 113086, 194064, 1140670z, d, ¢, ), 114065, bj, 114077, $14082.1 (¢, 114443 (c})

ARk
irg compounds shalt be gtored separals o food. ulensils, packing

atenal and lood-contact surfacss, (1142548, 114254.9, 114254.2)
sprovad shefving. (114047, 114048, 114081, 194083, {14085, 114D8T(h),

Qe 2

50 i 8 aanngy thal prolests the ! ion, (1IA0R3, 114068)
32, Any lood is mishranded i i labeling i & sieadiag, iF it is offered for sale under the nama of anoihet {ood, or if itis an fmitation of anathier fond for which & tefinition and standard of idenlity has been
aslathished by regulation, (196087, 114088, 194089100, i), 114030, 144093
32, Al nonfood contact sutaces of ulansils and squinment shail be claan, (118715 (c))
34 Food fachties ihat prapare foad shall be squipped with warewasting facikiics Tesbng eauipmant and matenats shall be providad o meesure the 2pplicable sanitization method. {114067{1,9), 114059,
TH498.3, 114090.5, 11430 a), 114100 L, TI4101.2, 194103, 114107, 114925)
35 A utgnsis and soupment shall be fufly aperalive and in good repar {(113175] All ulensis and equipment ke anpraved, installed propenly, snd meet appheable standards, {114438, 1141301, 114130.2,
$14120.3, 110130.4, $14130.8, 1144082, 114 114137, 144133, 14153, 114155, 114483, 114163, 118167, 114185, 144777, 114180, 114482} .
38, Alf ctean and sodad hnen shall be nropady - oo flems shall be stored and displayad taparsie frovn food and foed-contact surfaces, 1444485.3 - 114185.4)Utensils and equipment shall be handled
and siored 50 85 10 be protacted from contamination. (14074, 114081, 114143, 104121, 11448¢, 114176, 114179, 114083, 114185, 114185.2, 114155.5)
37. Each vending machine shafl hava pasied it 3 prominent place, 3 Sign mdicating (he ownar's name. sodress, and telephone numbar A vecord of claaning and saniizing shall be tainialned by the opsralor in
each maching and shait be current for at least 30 days. (114345)
38 Exhaust hoods shal ba provided fo temove (0KIC gases, hieal, Qrease, vapors nd smoke and b anproved by the local buikding depanment. Canogy-lype hoods shall extend 6 beyond alf cooking equipment, Al
areas shall have sulficient veniilstion o fachilate proper food slorage, Tollet rooms shall bz venisd to the outside air by a streened openable window, an air shalt, or 2 light-switch activated exhaust fan,
consistent wilh local budding cones. (114149, 114145.9) Adequate tighting shait be provded in 2il areas o faciitate cleaning and inspection. Light fixlures in areas where opan foud is stured, served, prepared.
a3nd where ulensds are washed shall be of shatterproo! consliuahion or protacied with ight shiside, {114149.2, 1141463, 114252, 114252.1)
38 An accurate aasty readable malal prols er sutable Tor meaeunng temperaiurs of food shall be avadabla (o the food hantler. A thamamater +/- 2 °F shalt be provided for each hot and cold holding
ot of pritenally hazardous foods and hgh temperature warswashing maskines, (114157, 194159
40 Wiping clotis use0 fo wipe sasvice counters, scales of other suriaces thel may come inte contast wilh food shall be used only once unless keptin clean waler with sanitizer. {114135, 434185.4, 114185.3 {d-e))
41 The priabie waiet sunply shall be protested wilh & backflow or back siphonags prolection device. as raquied by applicable plumbig codes. {114192) At plumbing and plurmbing fixtures shall b instafled in
compliance vath lozal phimbng ordnances, shall be maimtzined s as 1o orevent any cortammation, and shall be kapt clean. fully operaltive, and in good repair. Any hose used for conveying polable water shall
e of approved maicnais, labeled. oty stored, and used for no other purpose (114371 1141851, 114186, 1$4193, 144193.1, 1141989, 114203, 114258)
&3 A food wasle and rubiesh s6all be kept in feak sroof g rodent proof ceatainers. Containgrs st ba covered ai o times. All waste must be removad and disposed of g5 fiequently as necessary {o prevent 3
numsnce  The extencr premvses of each lood faaibty shiall be kerd clean and hee of itter and nubbish.
(144768, 154085, 1185481, (16748.2, 114245.3, 114245 4, TI4245.5, 1160455, 1143457, 1143455
&% Vot (acilities shall be maintaned clean, sanitary and i aood repair, Tolle! rocas shall be separated by 2 vellif
Wt The number of fode! facilives shad be in accordance with local busiding and plumbing cedinancss, Todel
eatabiishments offering on-sie liguor sonsumption, (114288, 114250.1, 114278)
44, The presrses of sack food facdity shall be sept clean and frae of liter and rubbish; a5 clean and solled finen shall ba properly stored; ron-food flems shall ba stored and displayed separate from food and food-
contaet surtaces; the facily shal be kept vaamin prool, (114067 {f), 114123, 194942 {a) & (b), 114286, 114256.3, 1147256.7, 114258.4, 114257, 1142571, 114250, 114260.2, 114259.3, 114279, 114281, 114282)
45, Tha walls | calings shafl nave duribiz, smooth, nonabsotbant, light-ooared, and washable surfsces. All oo surfaces, othet than the customer servios areas, shall be approved, smooth, durable and mada of
ronsbsorban! matenal Hatss sssly ok sovided in all aseas, excent customar satvice aeeas and where bod 1 stored in orinal uncpenad containers. Food faciities

shah b fully enclossd. Al food faciiies ol clean and in good repair
(194383 (g}, 134265, 118268, 14420E.1, 13UV, THE2THY
46, Ho sleapme sccomrrndations shall be i any (oom whaes i
&1 Handwashing signs shall be posted in each ollet room, sieciing Aention 10 the nesd o thoroughly wasn iands siler using feagslroom (§19953.5) (b} No smisking signs shah be posted In food praparation,
tnod storage, watewasiing, and ilensd siorage areas (113878) (c) Consumars shall ba notified that clean tatlewars 1s 1o be used when they retum to self-service meas such a5 ealad bars and buflets, {d) Any
{oced fawily eonstrucied befora January 1, 7004 withon pubdic Iflel Tacifties, shall prominently post  sign sithin the food facdity in 3 public area stating that tofled faciies ate nol provided (1137259,
148381 (p))
&%, A parenn proposrg o buld or remastel 5 food {aclity shas subait plans fx approval belore slasting any new constuction of resswieliog of any fclity lor use ae a reled food facility, (114380}
48, 8 bood Tacitily shiad not b opert b business without 3 valks peema, (LIARITD] & (o), 114587 (g}, 114387y
54, An enloroament offiosy may impound food, saupment or ulensitt that s found I be unsaniary ot in warepadr, (114353}
84, an kremnent hesth: hazad is R, 2 anforcamen] officae iy oty suspaced s peeit and oo the food fscilty svensdintely cionedl, (118408, 114405)

i

ng seil-closing door. Toflet tssue shall be provided In a permanently installed dispenser at each
se% shalt be provided lor patrons: in establishiments with more than 20000 sq R;

s prepared, stoned of aokd, (114285, {14288}




