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 requi

irements that correspond to each violation listed below

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

OUT=0ut of Compliance
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In_| NIO-NIAT

in | wo-na | | cos | may ] our
DEMONSTRATION OF KNOWLEDGE

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16. Compliance with shell stock tags, condition, display

'17. Compliance with Gulf Oyster Regulations

%J | 1. Demonstration of knowledge: food safety certfication m
ood Safety Cert M?e; » Exp. Date :

_CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disease; reporting, restrictions &

38. Complmnce with variance, specialized process,
reduced 0xygen packaging, 8 HACCP Plan

X
b
X

exclusions

CONSUMER ADVISORY

el
DN
)

3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of tobacco use

NN

19. Consumer advisory provided for raw or
undercaoked foods

Il

PREVENTING CONTAMINATION BY HANDS

U

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used

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

\o

1 properly
\\ 6. Adequale handwashing facilities supplied & \\\ WATERIHOT WATER
A THRPETATURE FELATIONSPS - 21y il i el wAlBr gl o[y
remp L/0° | X
Q 7. Proper hot and cold holding temperatures TS0 WASTE DSPOSAT
X . T'(";::z: PGl el soqrol pracedines m 22. Sewage and wastewaler properly disposed | | |
X 9. Proper cooling methods , _VERMIN
Y 10. Proper cooking time & lemperalures 23. No rodents, insects, birds, or animals
)| 11. Proper rehealing procedures for hot holding
J PROTECTION FROM CONTAMINATION
‘ 12. Retumed and re-service of food NN
PN 13. Food in good condition, safe and unadulter aled x
] .| 14. Food contact surfaces: clean and sanilized A\
SUPERVISION ouT oUT
24. Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping claths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43. Toilet faciities: properiy constructed, supplied cleaned

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

44, Premises; personal/tieaning items; vermin-proofing

PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
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 seff-service SIGNS/ REQUIREMENTS
32. Food properiy labeled & ionestiy presenieo’ 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/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
36._Equipment, utensils and linens: storage and use §1, Permit Suspension
38, Adequate venlilation and liohting; designaled areas, use )yl & \
Title
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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 Alllcod employees shall have adenuate knowiedge of and be traed i Inod salaty as i retales o thelr assigned dutes. {113847) Food faciliies that prepare. handle or serve non-prepackaged polentiafly . '

hazardous food, shail have an ampioyes who has passed an adproved foed salely certification examinzhon {173847-112947.%)
7 Employees wilh a communicable disease shall be excludad from the {ocd iacility / prearation of foad. Gloves shell bs worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may contaminale of adulierate food. iood contact surtzca of wensils. {193849.5), The permil holder shall teouire food employees In report incidents of iliness or injury and comply with all applicable restrictions.

{113048.2, 113950,313950.5, 11387 31a))
3 Employess expenencing sneezing, coughing, of runny nse shall not vaork with exuosed food, clean equipment, wlensds or tingas. {113874)
4 No employess shall eal, dnnk, or smoke in any work area (113477 . P
is; 25 often as necessary, during food preparation, to remove soit and contamination; when swilching

5 Employees are required to wash theirhands' before beginning work: before fhianding food f equipment f ulens ;
from working wilh raw to ready to s2! foods. after louching bady pels; after using lollat room; of 20y tima when cuntamination may oCour. {113952, 113963.3, 113963.¢, 113961, 113968, 113973 (b))
&, Handwashing soap 2nd towels or drying device shall be provided in dispensers. dispensers shall be mantained i good repair. {113053.2) Adecuate facilities shall be provided for hiand washing, food preparation

and the wasting of ulensts and eovnemant, (113851, $13953.1, $1405TIY

7. Polentialty hazardous feods shall be held at or balow 41/ 45°F or gt or above 15°F (113496, 113698, 114037, 144343(s))

8, When hme only. ralher than lime and lemperature i usad as a public healih control, records and documentation must be maintained (114000)

9. Ali polentiafly nazardous food shait.be RAPIDLY cooled from 135°F to 70°F, vethin 2 hours, and then drom 70°F 1o 41 *F, viitiin & hours, Cooling shall be by one or more of the following methods: in shallow
contaners. separaling lood wnto smatler portions; adding ke a5 aa mgretisnl, LSIG an ice batn, stirmng fraquantly; using rapid cooling egupment; or, using containers that facilitate heat transfer. (114002,
1140024}

10. Communuted meat, raw 8048, of any food contaiming comminutad meal or (aw eggs, shll be heated (o 155°F {o¢ 15 58c. Single prsces of meat, and eggs for immediale service, shall be heated o 145°F for 15
sec. Pouliry, comminuted paultry, stufied fish / meat / poultry shalf be heated 1o 165°F. (ither emperature requirements may apply. (114004, 154008, 9140490}

11, Any potenally hazardous leads covked, tooled and subsequently rehealed for not holding or serving snall be brought to a temperature of 165°F. (114514, 114016)

12, No unpackaged load that has been served sheil be re-served or used for human consumption. {$14679)

13. Any lood 1s adulterated il it bears or caataing any poisonous or delelerious substance thal may render it Impure of inrious to heatth, (113867, 113976, 143980, 112388, 113800, 114035, 114254(c), 114264.3)

14. All food contact surfaces of utensils and equipment shall be clean and saniiized. (1139840a), 114037, 1420689.1, 11403%.4, 114098.6, 194101 (b-d), 114105, 114109, 114111, 194143, 114115 (a, b, d), 114117,

114125 (h),114149)
15, Al lood shall be obtained from 30 approved source. (143880, 143982, 114021-114031, 114081}
15. Sheil stock shall have complete cenification lags and shiall be properly stered and displaved. (114039 - 114038.5)
17, Compty vath Gull Oysler warning seasons! reguitements. {Tids 17 CA Code of Requlations 543675, Cui Sode Section 113767)
18, HACCP Pian i a wiiten docsment that Gefinestes the formal procedures devaloped for safe food handiing approved by the Nationai Advisory Committee on Microbiological Criteriz for Foods, {114418). A
wilten document approwng a deviztion from standard health code req ts shall be ined at the food tacility. (114057, 114057.1)
19 Ready-to-eat focd contaming underesoked food or raw egg and unpackaged confectionery food contaning iore than ¥i% alcohol may be served if the facility nolifies the consumer. (114012, 114083}
20, Protibited loods may net be ofiered n licensed health care faniliies/public and privale scheals. (194091)
21 An sdequate protected. crassurized, potatie supply of hot waler and cold water shal be provided af all tmes (4133530}, 114089.2(b) 114101(a), 11418%; 114182, 114182.1, 114105)
2 Allbquid waste Must dean 1o an aporoved fully unclioning sewage dispasat system. (118187}
23. Exch fooc facility shal te keot freg of vermin rodents (fats, mice), cockioaches, fies {9942508.1, 114250.4, 114258.8)
24 A person n charge stall be pragent at the fond factity during all hours of operalion, 1313845112048, 1139841 113075)
25. All smployees prepanng, serving o handhing {nad of itensits shall wear ciaan, washable ouler garments of unifems and shail wear a haimet, cap, or ofhar suitable covering to confine hair. (113988, 113971}
46, Food shall be thawed under refrgeration, complately submerged under cold running water of sutfcient vatacity to flush loose particles; in microwave oven; during the cooking process. (114018, 114620,
114820,1)
27, All food shall be separated and protected from centarination (113984 {a, b, ¢, 4, ), 113985, 144060, 14406702, d, &, J), 114085]e, bj, 144077, 114088.1 {c), 114143 (c}}
28, Rav, whole produce shall be washed pror (o praparaasn, (113552
0. All poisonous subsiences, detergents, hleaches, and cleening compounds shall be sto
30, Food shall be siord # g cooiainers and labeled as fo contents. Food shall
J4A6¢ (1
9. Unpackaged food shat be displaved and disneresd in & manner that prolects the food from contamination, 1114063, 194065}
32, Any lood is mishranded i is tsbeling is false or misleading, I it is offersd for sale under the name of another food, o if il is an imitation of another food for which & definificn and slandard of identity hias been
eslatlished by ragulaton, [194087, 114088, 114089, 1s, k), 116080, 1440884}
33. All nonfood contact surfacss of stansiie and squismant shall pe clzan, (114115 (c))
34 Food facliies nat prapzre food shall be squinped with varawashing facilies Testing equipmant and matenals shall be provided 1o maasure the applicable sanitization method. {114067(L.g), 114088,
144659.3, 114095.5, 11410 a), 194104.Y, 1141012, 148103, 114107, 114125} )
35 Al ytensis and equpment shal be fully sperative and i good reparr {114175), All ulensils ard squpment shalt be anproved, instatled propedy, and mest spplcable standards, (114139, 1141301, 114130.2,
1141305, 114130.4, $16130.5, 114132, T14183, 134137, 134129, 114483, $14155, 114363, 116163, 114167, 114985, 114177, 114380, 114182}
35. All ciean and sotad hnen shall be propady 4 nionelood tems shall be stored ang displayas separate from food and {ood-tantact surfaces. {114185.5 - 114488.4)Utensils and equinment shall be handied
and stored 50 as (o be protacted from contamnation, (114874, 114089, 114119, 148429, 114488, 114176, 114179, 114083, 114185, 114186.2, 114145.5)
37. Each vending maching shall have pested it 2 promingnt place, 2 $ign indicating (he Cwnar's name, sddress, and telephone number A record of claaning and sanifizing shall ke maintained by the operalor in

each machine and shal be current for at least 30 days. (118345)
38 Exhaust hoods shall b nrowided 1o remova loxic gases, heal, grease, vapors and smoke and b approved by the local building depaniment. Cancpy-type hoods shall extend 6” beyond alt cooking equipment. All
d 1o the outside o't by a screened openable window, an air shalt, or a fight-swifch actvated exhaust fan,

areas shall have sufficient ventilation to facilitete propet food slorage. Yollet ronms shall be vent
consislent wlh loca budding codes. (114149, 114148.3) Adequate lighting shall be provided in ait areas to faciitals cleaning and inspaction. Light fixtures in areas where open food Is stored, served, prepared,

anvd whete ulensits ara wazhed shasl [ of shatierproo! constnsction o protacted with light shiskds, {194148,2, 114146.3, 114252, 114252.7)
9. An accurale sasty neadable melal probe thermameter suilable {o measunng temperaiure of fod shalt be available to the food handler. A thermomeler /-

und of potentialy hazarsaus foods and high lempevature warewashing machings. (114187, 114458}
46 Wiping cloins vsed fo wipe sarvice counlers, scales or other surfaces that sy come info contact with food shatt be used only once unless Kep! in clean water with sanitizer. (114135, 114185.4, 1141853  {d-e))
41 The poiable waies susgly shall be protected with & backfow of back siphonags protection davice. as required by appiicable plumbing codes. {14182 All plumbing and plumbing fixtures shalf be installed in
comphiance wiih tocal plumbing ordinances, shatl be maintaned 50 as to orevent any contaminalion, and shafl be kept clean, fisly oparative, and in good repair. Any hose used for conveying potable waler shalt
e of approved matenss, labeled. popenty stored, and used for no othar purpose. (114371, $16189.1, 194980, 194193, 114193.1, 114188, 114201, 114258}
43 A foad waste and subissh shall be kest o leak nrool and rodent proof coatainare, Containers shal be covered at 21 times. All waste must be removed and disposed of 23 frequently as necessary lo prevent a
pusanse The extona premisas of each food facilly shal be kent clean and freg of litler and rubbish,
(194268, 144245, 144265 1, 1182482, 114748,3, 114045 4, 1142455, 142456, 1142457, 114245.8)
43, Toiat lacilities shal ba maintamad clean, sanitary and w good repaic, Tollst roces shall be separaled by 2 weallf
le. The numiber of tosbol faciliies shal be in accordancs wath local budding and plumbing erdinances. Tedel faciives shall be provided for pattons: in establis

estabiishments offerirg on-sile lquer constmption, (194258, $14250.1, 134278)
44, The premvses of each foos Taciily shali be kept clean and free of liter and ybbish, all clean and soiled linen shal b propary stored; non-food ftems shall ba stored and displayed separate from food and food-
contact surlaces; the facity shall be kent varmn praol, (114067 (), 114123, 194743 {a) & (b), 114258, 114256.9, 1142862, 1142554, 114257, 1142571, 114269, 194250.2, 1142590.3, 114279, 114281, 114282)
45, The walls / cetings shall have duratie, seoolh, nonataatbent, light-colored, and washable surfaces. Alt flons surfaces, othes than the customer servics areas, shall be approved, smooth, durable and madé of
ronabsorben) malenzt hatis easiy clsanable, Aoprovisd base coving shall be provided in all areas, except cuslonser sarvice areas and where food 1 stored in original uncpened containers. Food feciliies
shalt be fully enclosed. Al food Tacliies stiall be vept clean and in good repalr
(144343 {d), 114266, 154288, 1142684, 114271, 114272

46, Mo slanping accommaddations shalf be in any room whate food 15 prepared, stored or seid. {114285, {14286
&7 Handwashing signs shall be pozied i each loilat oo, directing adention (0 e need fo thomughly wash hands piter using thi restroom (19335355 (b) No smoking signs shali be posted In foad preparation,

tood storage, warewashng, and ulensd siorage areas (113978) (c) Consumars shall ba notified that clezn tableware 1 to be used when (hey retum to seil-service areas such a5 salad bars and buflets, (d) Any
foost facility construcied befese January 1, 2004 without public Tedlet faciiies, shall prominently post & sigh wthin the food facdity in a pubiic srea stating that tollet (ackifes are nol provided (1137253,
{14381 {e))
48, 5 parsoe proposing Yo buitd of ramoded & food laciity shall subemill plans for approval betore slarting any haw constuction of remudaling of any facily for 13e as a et food facility. (314380)
£9, A food 1aciity shal et be open for business without & vals pered, {1408T10) & (), 114581 (e}, 14438y
545, An eloremant oo may imoceind food, squpment of utensits thal ars found o be unsandaly of I dmrenadr, {194293)
54, 1 an ererananl heatth hazard is fewd, s enforcament officer may rpctarty suspend e penmyt and orther 18 food faclity mmediately dosed, (194409, 114405)

saparala from food. ulensils, packing matsnal and fecd-contact surfacss, (114254, 114254.4, 114254.2)
ve the Roor on sooraved shelving. (114047, 114089, 1940517, 114083, 114055, 114087(h),

2 *F shalt be provided for aach hot and cold holding

ting self-clasing door, Todlet issue shall be provided in a permanently inatalled digpenser at each
himents with more than 20,000 sq ft,;
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