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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Date of Inspection: :E 5/ a7 74 ’Z /é;
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Phone Number
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See reverse side for the code sections and general requirements that correspond to each violation listed below

Type of Inspection:
Letpre

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

OUT=0ut of Compliance

Food Safety Cert Name:.

Exp. Dat27 /él /é 670

i MPLOYEE HEALTH & HYGIENIC PRACTICES ™~ " *

2. Communicable disease; taporting, restrictions & )
exclusions

kel v Colioy

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking or lobacco use NN

ling, tasting,
PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
property

6. Adequate handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hol and coid holding temperatures

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

e

SEllegraCdb

9. Proper caoling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

( PROTECTION FROM CONTAMINATION
12. Relumed ana ré-service of food RN
%&\\\\\\ 13. Food in good condition, safe and unadulter ated
| 14. Food contact surfaces: clean and sanitized

........ SIS

in | wo-a | , ["cos | may | our | [In [ WOMNA| COS | MAJ_| out
DEMONSTRATION OF KNOWLEDGE e gg::’ L'm ;;‘;:v‘:‘;zufgu"“s
1. stration of : rufication M { . s —
X | | 1. Domonatrabion of knowledge: food sajely @ 16, Compliance with shellstock tags. condiion. display

17. Comphance wilh Guil Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

18. Compliance with variance, speciaized process,
reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

19, Consumer advisory provided for raw or
undercooked foads

Highly Susceptible Populations

20. Licensed health care facifities/ public & private
schaals; prohibited faods not offered

WATER/MOT WATER

21. Hot and cold water available ’
Temp / 0 J‘\‘

LIQUID WASTE DISPOSAL

|

m Sewage and waslewaler properly disposed
VERMIN

SUPERVISION

39. Thermometers provided and accurale

24, Person in charge t and dulies
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleaniiness and hair restraints |

44, Plumbing: proper backfiow devices

GENERAL FOOD SAFETY REQUIREMENTS

42. Garbage and refuse properly disposed. facifities mainlained

26. Approved thawing methods used, frozen food

43, Totlet faciities: properly construcied, supplied. cleaned

27. Food separaled and protecied
28. Washing {ruits and vegetables

44, Premises; personaliCleaning ilems; vermin-proofing
) FOOD FACILITIES

29, Toxic substances properly identified, slored, used
FOOD STORAGE/ DISPLAY/ SERVICE-

45, Floor, walls and ceilings: built, mainiained, and clean

30, Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarlers

SIGNS/ REQUIREMENTS

31, Consumer self-service

47. Signs posted: last inspaclion report available

32, Food y [abefed & fon esentes’
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood conlact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: tes! strips 49, Permits Available
35, Equipment Ulensils approved installed; clean; good repair; capacily 50, impoundment

36. Equipment, utensils and linens: storage and use

37. Vending machines

38. Adequale venlilation and lighting; designated areas, use

$1, Permit Suspension
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUNMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE.

1. Al food employees shal iave adeauate knowiedge of and ba raned m food salety as if retates (o thelr assigned dulies. {1 13947} Food faciliies thal prepare, handle or serve non-prepackaged potentially
hazardous food, shail have an empioyze who has passed an anproved fong salaly certification examinglon  (113947-113947.1)

2 Employees valh a communicabls diseasa shall be excludad from the food faciity 1 preparation of food. Gloves shall bs worn il an employae has culs, wounds, and rashies. No employee shali commit any act that
may contamingle of acullerzle food, food contact surlacs: o uteasils. (11394351, The permil holder shall reguire food employses I report incidents of #iness or injury and comply with all applicable restrictions.

{113949.2, 113950,113850.5, 11387 3a))
moloyess expenencing Sneezing, LouDRINg, Of UANY nase shall not work wilh exposed food, clean eauiprent, wensds or fingns (113974)

3E
4 No employees shal eal, dnek, or smoke 1 2ny work area (113877) R
5 w hiengiing food / squipment 7 wlersds: 25 often as necessary, during focd preparation, o remave soil and contamination; when svilching

Employees are required 1o wash thair hands belire begmning work; befor ! v
1 fier using loite! oo, ot B0y ke when contamination may ocour. (113962, 113953.3, 113950.4, 113964, 113088, 113973 (b))

shall be mantaned n pood reoair. {113853.2) Adecuate facilities shall be provided for hand washing, food preparation

from werking will taw o ready (o est foods. afiar louching bady parls; @

8. Handwashing soap and towsls or drying cevice shall be peovided in dispansars,
and the wastung of utensis Znd eqsrsment, (113853, 1136831, 118087}

7. Potzniiatly hazardeus leods shail be hald at or bisfow 41/ 45°F or &t or above 135°F (113888, 113638, 114037, 114343{a}}

8. When lime only. rather than fime and lemperaiure is used as a pubdic heatih corirol, records and do taine must be lzined {114000)

9. All polentialy hazardous foad shall ba RAPIDLY cooled koro 135°F to 70°F, valtun 2 hours, and then from T0°F 1o 41 °F, vilhin 4 fours. Ceoling shatl ba by one or more of the following methods: in shallow
contaners, separshing food mlo sriztar porions; adding ice as an ngredisnl, usg an e bah, SImng frsquantly: usig rapis codling equyment; or, using containers that facilitale heat transfer. (114002,
1140021

10. Commnuted meat, raw egus, of a0y i004 CoRt@NINg Comminuted meal or (5w aggs, snad be heated 1o 155°F for 15 sec. Single pisces of meat, and eggs for immediate service, shalf be heated to 145°F foe 15
sec. Poullry, commnuted paullry, stufied fish 1 meat/ pouliry shatf be heated [0 165°F Other lemperature requicements may soply. (114004, 114008, 134018}

11, Any polentially Fazargeus loods Cucked, conlad and suisequently reheated for not holding or seving snall be brought te & temparature of 165°F. (114014, 114096)

12, No unpackaged lood thai nas baan served shall be re-served of used for hurman consymplion. {414678)

13, Any lood 15 adulterated d it bears or containg any poisonous of delelenous substance thal may render it impure of injurious to health, (113867, 113678, 1138680, 113888, 113590, 114035, 114254(c), 114284.3} -

14, All food contac! sarfaces of utensils and equipment shall b clean and sendized [113884(2), 114037, 1140991, 114038.4, 114028.6, 114101 (b-d), 114105, 11409, 114111, 114143, 114115 (s, b, d), 114117,"

114125 (), 114141} )

15, All lood shall be obtated from an approved source, (113980, 143582, 114021114031, 114041}

16. Shefl stock shalt have complete cartification tags and shall be properly stored and displayed. (114039 « 114038.5)

17, Compiy vath Gulf Dyster warning seasonsl requiraments. (Tie 17 GA Code of Regulations §13675, Cal Code Section 113787)

18, HACCR Plan 1 a wntien docurment that delinasies the fomal procedures devaloped for safe food hanglg approvad by the National Advisory Committee on Microblological Grileria for Foods. {14418}, A
waitlen document approving a devighion from standard bealth code req shall be mamtained at tha food facility. (114057, 114057.1}

19 Ready-1o-gal fosd contaming undercaoked food o raw egg and unpackaged confectionary food containing mare than Y% alcohol may be served if the facility nolifies the constimer. {11412, 114093)

20 Protubiled loods mav not b ofiered in heansed health sare faniities/public and privale scheols. (114691)

21 An adeouate sutized, polan'e supoly of hot vater and cold water shall be provided af all tmes {143853{c), 114098.2(b) 114101(a), $4418% 114182, 114452.1, 114105)

22 Allhquig weste must 0ram 1o an aporoved fully functioning sewage dispasal systen. {1 14187}

23 Each foos facdily sha ot freg of verm: rodents {raly, mics). cockroaches, fies f $94288.1, 1742504, 114250.5)

24 A parson m chazge shall be prasent at ihe foad faeltiiy during all hours of operation, {113845-113948.4, 1139843 1 14078

2%, All emptoyees prenarng, serving of handing foad o iansits shall wear clean, washable outer garments of unifrms and shall wear a haimet, cap, of alher suitable covering to confine hair. (113869, 113974).

6. Food shatl be Mawed under refrasration; complately susmerged under cold running water of sufficent vetocity te flush foase parhcles; in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27, Al tood shall be secaraied end protecisd from ooy
28. Raw, whole preduce siall be washed pror o pragar,
9 Al poisonous subsinte
30. Ford shall be shose
154088 (s}
44 Unpackaged food shat be displaved snd danensed it a manner hal profects the food from contan
32, Any lond is mishfanded 1 is lateling  Tales o migizading, 1 i is offered for sale under b
eslablished by regulanon. 114087, 414084, {14068, s, b, 116030, 1180834}
sn ol ptansds and squisment shall be clean, (118115 {c)}

Al nonloed contact surlacs
Food {achies hat prepare: food shall be 2quippad vilh warawsshing facities Testing equipmant and matenas shall be providedt to measure e appliceble sanitization method. {$14087¢2,g), 114088,

114604,3, 1140895, 1110 e, 1143041, 1141012, 114903, 114107, 114125}
Al ytensis ang ¢ ant stiall B Tully onevalive and i aood repar (1141751, Al ulenaids and equipment shall te asgroved, installed properly, and meat apphrable standards. {374438, 1141301, 114930.2,

114230.3, 11433 AT SRR IR SEARVER SEA KK AR ST 4188, 114183, 114155, 114983, 114145, 114187, 114169, 114477, 114480, 114182}
35. Al ciean and soted imen shall be propedy ron-inzed thems shall he stored and displayad saparste from food and focd-cantact surfaces, {114185.3 - T14185.4)Uiensils and equipenant shall be handied
and stored 50 as 10 bi protected from conta C{1HAT4, 114081, 114910, 114921, 1448, 114176, 118179, 414053, 114195, 1141852, 114185.8)
37. Each vending machine shal hava posted in 2 prominent place, a sign ndicating the owner's name. ddress, and leleahone aumbar A record of cleaning and sanitizing shall be maintained by the eperalor in

st (143984 {a, b, ¢, 6, F, 193086, 112080, 114067(a, 0, &, 1}, 114088(z, bl, 144077, 1140881 {c), 114143 {c)}
143462)

compounds szl be ston
to contenls, Food §

terial and focd-contact surfaces, (114254, 114254.4, 114254.2)
aporoved shetving, (114047, 114049, 114081, 116053, 114055 1M408T(h),

inglion, {14063, $14058) )
of another food, or if il s & intston of another food for which & definition and standard of identity has been

kX
34

3

Py

each maching and shall be current for at least 30 days. (114145
38 Exnaust hoods shall b2 provided (o rermavs (0K gases, heal, 9reass, vapors and smoke and bg approved by the local buiiding depariment. Cancpy-type hoods shal extend 6" beyoid all cooking equipment, All

arsas shall have suffcient veniiietion 1o faciilele proget food storage. Tollet sooms shall b veniad 1o the oulside 3t by a screened openable window, an air shaft, o a light-switch activated exhaust fan,
194449, 114145.5) Adequate lighting shal be provided in 28 anzas 10 faciitale cleaning and inspection. Light fixtures in areas where open feexd is stored, served, prepared,

b of shattermrool constustion or protected with hght shiskts, (114444.2, 114149.3, 114252, 114282.1)
srneter suitible for measunng remperaiurs of food shall be available to the food handler. A tharmamater /- 2 °F shatt be provided for each hot and coid holding

uit of prstenbalty hazarsous foods and high lemperalire warewashing ms 144157, $94158)
i Wiping clotiss usad to wipe service counters, scales or ofher strfaces that rady come info contact with food shall be used anly once uniess Keplin clean waler with sanitizer. (134135, 11485.4, 1141853 {d-e})
4% The poable waed susoly shall be protesied willi & backfiow ¢ back siphonags prolection device, as required by agpiicable plumbing codes, {114182) All plumting and plurbing fixtures shall ba instatled in
compliance vaih tocal plumbing srdinaaces. shatl be mainizined S0 35 to prevent any contamiation, and shall be kept clean. fully operalive, and in good repair. Any hose used fof conveying potable waler shall

1abeled, property slored, aad used Tor no other purpose (114971, 114159.1, 114180, 114103, 1341934, 194188, 1142014, 114268)
shiai be kst i feak sroof and rodent proof containars, Containers shat be coverad af o times. All waste must be removed and disposed of 25 frequently as necessary lo prevent 2

consistent with local buplding codes
s where vlensits are washed sh
38, An accurate easdy readsble matal probs ot

e of approved maienasls

43 Aot waste and £
nusance  The exlenor prenvses of 880 foad fagitty shatf be kant clean ard freg of fitter and rubbish.

(134368, 114785, 114048 1, CIAV48.0, 1142483, 1142454, 11048 5, (147458, 1142457, 1142450

43 Tusiet (acilities shalt be nunintainad clean, sanilary and 1 gocd repar. Tole! rocins shall be separsied by 2 wall b
toted. The nurmbar of Tesel Jacilives shaft be in accordangs waih lotal budding and plumbing ordinances, Todel

estabishments offering crvsite Bauor conumption, (114284, 1142501, 114276)
438, The premises of each feod facity shist be kept lean and fee of fitter and rubbish, 2l clesn and solled finen shal be propery stored; non-food fteams shall ba stomd and displayed separate from food and food-

cotact surtaces; he farshly shall ba keot vermmn prod, (114067 (). 14925, 190943 (a) & (b), 114286, 194256.9, 114286.2, 1142584, 114257, 114257.1, 114258, 114250.2, 1142503, 114279, 114281, 114282)
45, Tha walls | catings slvall have dursbie, smooth, ronabsartant, light-Cofared, and washabls surfzcas, All oo sudfacss, other than the customer servion greas, shall ba approved, smooth, durable and mada of
ponabisorben! malenat hal 1s sasly cleanable, Approved base coving shall b provided in all sreas, excent customer sanvice weas and where bod 1 stored in orginal uncpensd conlainars. Food feciities

shust he fully enclossd. Al food faciliics ¢f el clesn and in god 16
(194143 {d), (14206, 11284, 194208, 114274, 14T
48. Mo steaping ascomsradations shall vy room whars oo s prepared, starsd or solt, (114288, 114246}
&7 Hargdwashing signs shall i esch tollet room, drecting adenlion (o the nsed o horoughly wash iands alter using the restroom (113553.55 (b) No smoking signs shali be posted In foxd preparation,

tnedd storsga, watewaeivag, and wienad slorage areas (113878) (o) Consumars shall ba notifisd that clean Lableware is to be used when they retum to self-servica areas much a% salad bars and bullets, (d) Any

food facikly constited bafors January 1, 2004 withou pablic tollel faciites, shall prosninatitly post 2 Sn within the feed fecdity in 3 public srea stating that (ol farsities ata nol provided (1137251,

145361 (g))
48, A parsun oropoaee 0 bt o7 remaded 3 food faciity sha subnii plans e appcovl beforw slanting any new constrtion of resdaling of any fardity for uaa ax 2 refad food facdity, (194380)
4% A food Tacitity shadl rol be open o bussiness without @ vads el (L1Q08T(D) & (n), 114381 u), 194380y
. A entercement offoer may mpoun foed, sqwpment o wlanalle Tt are kamd B be unsandiary of in dismepatr, (114383
54, ¥ an snevnent hestih hzand s foumd, 2 ankycamen] offer may lerporely suspand B Dot snd et the food faclly imenedafely cosed, (114408, 114405)

ting seil-chosing door, Tolled issue shall be nrovided in a permanently installed dispenser at each
shalt e provided for pations: in establishments with more than 20,000 sq f;
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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971

pg A of £

Date of Inspections_=5 /7727, SAE

Phone: (530) 283-6355 FAX (530) 283-6241
Facility Name: / LI ES Phione Number M PRID#_HELZ.
Facility Site Address:/ 3] CRENTELAf~ Sk Oty Lol TEp/rcle  Tip 7T Z e
o tion:
Pemit#. /4" /97 7/ ExpDate: 7/9/ g/ Permit Holder; L/G/Y/.(- 3 5,{77( o7y (by;elﬁn//s/p/eii
‘ ' /677

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

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

OUT=0ut of Compliance

In ] NO-NIA | [ cos | mas | our

DEMONSTRATION OF KNOWLEDGE

) [ 1. Demonstration of knowledge: foud safety certification
Food SW/Name (\ ﬁ /, f Exp. Date £ n s
oy Y2070

" 7 EMPLOYEE HEALTH & HYGIENIC PRACTICES
N\ 2 Communicable disease; reporting, festrictions &
k\\ exclusions )
3. No discharge from eyes. nose, and mouth

NN

NN

4. Proper aaling, tasting, drinking or lobacco use
PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed: gloves used
property
6. Adequate handwashing facilities supplied &

accessible o
TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hol and coid holding temperatures
8. Time as a public health control; procedures &
records

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION

12. Relumed and re-service of food

13. Food in good condition, safe and unadulter ated

| 14. Food contact surfaces: clean and sanilized

A\

In__| NIO-NIA | COS | MAJ | aur

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

17. Comphiance wilh Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

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

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercooked foads

Highly Susceptible Populations

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

WATERMHOT WATER

21. Hot and cold water available
Temp

LIQUID WASTE DISPOSAL

| NN 22 Sewage and waslewaler properly disposed LT 1

VERMIN

26. Approved thawivgmemods used, frozen food

SUPERVISION OUT " . ouT
24, Person in charge present and petforms dulies 39. Thermometers provided and accuralg
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REOUIREMENTS 44, Plumbing: proper backflow devices
42. G and refuse properly disposed. facifities maintained

43, Totlet faciities: properly constiucted, supplied. cleaned

21, Food separated and protecled
28. Washing fruits and vegetables

44, Premises, Wwwy%%m
FOOD FACILITIES

29. Toxic substances properly identified, stored, used

FOOD STORAGE DISPLAY/ SERVICE- 45, Floor, walls and ceilings: bullt, maintained, and clean
30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quarters
31, Consumer self-service SIGNS/ REQUIREMENTS

41. Signs posled; last inspaction report available

32. Food y [abefed & fion esented’
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood conlact surfaces clean 48. Plan Review
34, Warewashing facillies: installed, mainlained, used: tes! strips 49, Permits Available
50, Jmpoundment

35. Equipment Utensils approved; installed; clean; good repair, capacily
36. Equipment, ulensils and linens: storage and use

37. Vending machines

38. Adequale venliiation and lighting; designiated areas, use

§1, Permit Suspension

DA\
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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.

- 4. A food employees shall have adequate knowledge of and b2 irained in foed salety as f retates (o their assigned dultes, (143947} Focd facilities that prepare, handle or serve non-prepackaged polentially
hazardous lood, shat have an emnioyee wha has passat ar aoproved fuaa salely cenification examinglion {113847.113947.1)
2 Employees vaih a communicabls disgase shall be excludad from the foed facdity / preparation of food. Gloves shall bs worn il an employee has cuts, wounds, and rasties. No employee shall commit any act that
may comlzminzle of adullerate 1o0d, loed contact surizce of wtensils. {113848.5, The permil holder shall require frod employees In report incidents of iltness of injury and comply with ail applicable restrictions.

{113245.2, 113850,113850.5, 113873a))
3 Employess expenencing sneezing, coughing, of runny acse shall not vork wih expesed food, clean eauiprient, ulensis of tingns (113874)
4 No employees shali eat, dnnk, or sroke 10 2ny work area (113877} .
5 Employees ar8 required 1o wash their hiends: Sefore beginning work; before handiing food / equipment 1 ulensils; 35 oftan 85 necessaty, dusing foad preparation, to remove soil and contamination; when swilching
from working wiln cz lo resdy (o 88! foads. afier louching bady parts; afier using 1cilal room; ¢ any ime when contamination may ceour. (113952, 113953.3, 113963.4, 113961, 113088, 113973 (b-N)
&. Handwashing soag and towels or dryng Gevice shall be prowidsd In dispensers, dispassars shall be mantaned 0 good repair. (113863.2) Adequate faciiities shall be provided for hand washing, food preparation

and the wastung of ulensis and eoummanl, (113883, 1134835, 134067}

7. Potenyiaky hazacdeus feods shall be held at or bafow 41/ 45°F or at or abave 135°F (113385, 113634, {14037, 114343(a)}

8. When time only. rather than fime ant lemperature is used as a public hesith contral, records and documentaton must be maintained {114000)

8. Al polentiatly hazardeus foad shall be RAPIDLY cooled #om 135°F o 70°F, watbin 2 kours, and then from TOUF to 41 °F, within 4 hours, Cooling shatl b2 by one or moce of the following melhods: in shaliow
conlainers. Separaling food lo sratar porions; adding ke as an ngredisnl LSRG an ce DAk, suming frequanty; using rapid cooling equpment; or, using coatainers that faciilale heat transfer. (114002,
114002,)

0. Commuuted mest, raw egps, of any iocd CONaIing Commingtes maal o 1w ggs, shal be heated o 155°F for 15 s¢c. Single piecss of meat, and eggs for immediate service, shall be healed lo 145°F for 15
sec. Poullry, comminuted oauitry, stufied fish / meat / pouliry shafl be heated to 165°F. Other temperalure requrements mey apply. (114004, 114008, 114010}

1. Any polentally hazatdous loods Cooked, coolad and subsaquently rehealed for hot hotding or sarang snall be brought te a lemparature of 165°F. (114514, 114016)

12. No unpacaged lood thai hag baen served chall be re-served or usad for human consumplion. (514079}

12, Any lood 1s adulterated f it bears or containg any poisonous of deleterious substance thal may render it mpure of injunous Io heatih, (193367, 11367¢, 113980, 113508, 113990, 114034, 114254(c), 114254.3)

14, Al food contact surfeces of ulensils and equipment shall bz clean and saniiized (113984(s), 114037, 114089.1, 1140384, 114009.5, 114101 (b-d), 114105, 194109, 114113, 114113, 114115 {a, b, d), 41T,

114125 (h),418141)

15 All lood shall be oblained (rom an approved source. (113980, 113882, 114021-114031, 114041}

16. Shett stock shall have complets certification lags and shali ba properly stored and displayed 114539 - 114030.5)

17. Compty wath Gull Oysler warming seasonal requirements, {Tils 17 GA Code of Requiations §13675, Cal Sode Sectior 113707)

14, HACCP Pian i a waiten docurment that definazies the formal procedures developed for sate foodt hangiing appraved by the National Advisory Committee on Mictoblologital Criteria for Foods. {114419). A
vitien document approving a devislion trom standard healths code requirements shall be mantained ai the {oxd facifity. (114087, 114057.1)

19 Ready-1o-ea! focd contaming undercsoked f00G of raw egg and unpackaged confactionery food contaning mare than 4% alcohol may be served if the facility notifies the consizmer. (114812, 114083)

20. Prohibiled locds may not b2 ofiered m iensed healih care feciilies/public and pavate scheols (154691

21 An adequate orotectad. cressurized, potanie Sunoly of ot waler and cold wales shall be provided af alt imes {113363{c), 11469824} 114101La), 11418% 114182, 1141521, 114105)

22 Allbquid waste must drain 1o an aporoved fully funchoning sewage disposal systeen. {114187}

23 Each foos tacily shat ba kent ireg of wermuy rodents (rals, mice). cockroaches, fes.{ $14288.1, 114288.4, 114268.5)

24 K person n charge shall be prasent at the food factify during all nours of operation. {113845443848.1, 153084,3, 114075)

28, Al employees presanng, Serving o handing fond of etarsits shall veasr clean. washable outer garments of untiorms and shialt vaear a halmat, cap, of othar suitable covering to confine hair. ({13988, 113974).

6. Food shall be thawsd under relrgaration; corplately sunmeded under cold runming water of sufficient velosity to flush foose pericles; in microwave oven; during the coohing process. (114018, 114020,

144020.4)
27. All food shalt be seaaraied end protecizd from conl oty (143684 {a, b, ¢, , ), 1979065, 114080, 1140672z, d, & ), 1140880, b), 114077, 114089. {c), 14143 {e)}

28, Raw, whole produce shall be washed ooy i proms L {115892)

289, Al poisonous subsiance ant claaning compounds shall be storsd separate rom food. lensiis, packing matenal and tecad-contact surfa 144254, 114254.1, 198254.2)

114068 1by)
%3, Unpackzged lood shad be displaved snd 4
32 Any lood is mishranded il i Isbelng 8 fels = offe

eslablished by requlston. (134087, 114088, 114088, 10s, B, 114090, 1140851}
12, Al nonloed contact sudces of atansids and sguipment shall be clzan, (118115 ()}
34 Food fachiies that prepace food shall be squipped wilh warawashing faciities Testng eauipmant and matenals shall be piovided to measure the zpplicable sznitization method. (114067(f,9), 114048,

96098.3, V146995, 11810 a), TI4T0L1, TIR101.2, 134103, 114107, 114925} )

35 Al ytensds ang eveorment shal ke Tully anesstive and i sood repar {(H4175) All utensils ang equipment - acgrovad, instatied properly, 2l meet appliable standards, (114130, 114120.9, 114130.2,
$14130.3, 110330.4, 141305, 14135, 144 114137, 194138, 114153, 114155, 114183, 114165, 194187, 114188, 114177, 194186, 114182}

35. Al ¢lean and sosad inen shall be propedy - roaloeed foms shiall be stored and disolayed separate from food and food-coniact surfaces, {114185.3 - 114185 4)Utenslls and equipment shall be handied

and stored 56 a5 (0 be protected from contaminalion, [114074, 114061, 114943, 118421, 114961, 114178, 114478, 444083, 114188, 114186.2, 114185.8)

37. Each vending machine shalf hava postad in a prominedt face, 2 ign ndwaling the owner's agme. address, and teleohone numbar A record of cleaning 2nd sanilizing shall be maintalned by the opsvalolin

cach maching and shall be current for at least 3¢ days. (118145)

36 Exhaust hoods shait be rovided (6 femova l0XIC gases, DEs, 9reass, vapars and smoke and be approved by the locel bullding depariment. Canopy-type hoods shall extend 5™ beyund alf cooking equipment, Al
ateas shall have sufficient vertlgtion to faciifate procar food slorage. Tollet 1ooms shall b ventad o the outside ir by a screened apenable window, an air shalf, or 3 light-switch acivated exhaus! fan,
consistent wilh locat budding codes. (114149, 114145,3) Adequate lighting shisl be prowided in 24 areas to facilitate cleaming and inspection. Light fixtures in areas where open food! is stored, served, prepared,
2nd where vlgnsds are washed shall be of shatterprood canstickon or protaciad with bght shislds. (114146.2, 1141483, 114252, 144252.1)

38, An accurats szsty readable metal probe iharmometer suitable for messunny ternpersiire of food shall bs avadable lo the food hangler. A thermometer #/- 2 °F shali be provided for sach hot and cold holding

urst of petenirally hazardous fnods and hih temperalire vaargwashing mach {14157, 114158)

40 Whong clots vsed fo vape sarvice countass, scales or other surhzces that sy come info contact with food shal be ysed only once unless Kept in clean water with saniizer. (114135, 11414851, 1141853 [d-e))

4% The poiabie waier supply shall be profeciad wilh a backflow o back sphnage prolection device, as requursd by appicable plambmg codes. {114182; Al plumbing and plumbing fixtures shall be installed in
comphiance veth lozal phumbmng crdmances. shal be mamiained s0 as 1o prevent any contzminlion, and shall be kept clean. fully operative, and in good repair. Any hose used fos conveying potable water shall
v of approved matensis, labeled, orooenty stored, and used for no ether puipose (112171 1141841, 144186, 114103, 1141931, 194189, 114201, 114259)

13 Allload waste and nubdsh snall be kegt  Jeak sroof and redent proof containare. Containgrs shal be covessd af o tines. Al wasts must be removad and disposed of as fiequently as necessary (o prevent 2

rysaace  The sxtence premiges of esch lood faciity shall be ket of ey angd roblysh.
(114768, 114285, 114045.%, 118245.2, 114045.5, 114285 4, 1142458, H4Z45 8, 1142457, $44245.8)

43, Vo faciliizs shall ba nictansd clazn, sanftary and it seoxd tepais, Tolat ronms shak be separatad by 2 walh-fiing sell-closing doar, Tollat issue shall be provided i a permanently installed dispenser at each
lod. The number of tndet facifites sh ifs accordancs waih local biding and plumbing slinances. Todel faciies shall be proviced for patrons: in establishmerils with mors than 20,000 sq R
estabiishments offering oa-site fiouer congmation, (114258, 114250.1, §14218)

44, The premises of sach food facity shalt be kepl tlean and frae of ilter and rubbish; ai clean and soiled finen shall ba propery stored; non-food ilems shall ba stored and displayed separate from food and food-
cotac Surtaces; the lally shall ba heot verma prool, (116057 (), 114123, 194943 (a) & (b), 114266, T14256.3, 1942562, 1142584, 114257, 1142571, 114250, 114269.2, 114250.3, 114279, 114284, 114282)

5, Tha walls | catngs shall have duraiiz, smooth, nonasbenttant, light-colored, and washabls surfaces. All flase surfaces, oiher than the customer servios areas, shall ba approved, smooth, durable and mada of
ronstisorbant matenat ihalis easly clear Approved hase coving shall be piovided in 3l aress, except cusiomer satvics areas and where food 5 stored in origingl unopenad containars, Food facfiies
st be fully enclosed. All food jeciiies shall be kent clean and in good Tepar

(114542 {ay, (34266, 114268, 1142881, 11437S, 114272}

45, Mo skespng aocommadations shadl be in any room whers food I prepared, stomd of sold. (114285, 194706}

47 Herdwashing signs shall be posted in each tollal room, ditecling stention 10 the nead to thoroughly wast hands slter using e rEslroom {$13952.5; {b) Ho smoking signs shall be posted In food preparation,
tood stoage, warewshng, and ulensd siorage arers (113976) {c) Consumars shall b notified that clean tattawars is to be used when they retur 10 self-servics areas such as salad bars and buflets, (d) Any
food) $aeibty eonstvcied bedors January 1, 2004 witheut sublic tallet faciiies, shall prominently post a sign wathin the food facity in-a public afes stating that dole! facsties s not provided (1137251,

148381 fe))
ey Y k! or fasnadel 4 Tood faniity shad subma plans for approval balore stariks) any naw construction of remeeding of any fauiity lor uae &% a retell food facility, {114380)
shal ot b onen e business without 2 vais pert, (LUIBBTIDT & (), 114387 (e, 114380y
84, An erioroement offioer may impeng foed, soupment or ulensi that a7 found 1o b unsaniiary of in dcepalr, (114383)

1. ¥ an it hestth Sz 78 found, s exforcament offiver may ooty suspend e peamdt e order the food feclity srnediately closed, (194409, 114400)
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CO No. PLUMAS COUNTY

Log No. - 16-19 DEPARTMENT OF ENVIRONMENTAL HEALTH
REQUEST FOR SERVICE
Animal Waste Complaint Against:  Lupines
Food X Address: 301 Crescent Street
Solid Waste Greenville
Housing APN:
Vector Telephone: 530-284-6959
Sewage Nature of Request:
Water RP purchased tamari sunflower seeds from bulk bin. Found several
Rec Health Caterpillars among the seeds. Took seeds back to show Lanice (owner)
US.T. And ask for refund. Owner told RP that “moths happen”.
Hazardous Waste RP also added that every time she goes into store, owner is barefoot and
Other Dogs are walking around store.
Date Reported: 5/26/16 Received By:  Sarah

Letter D Phone Visit D

Date Investigated: RESULTS

Action Taken

Date Complainant Notified:

Complaint Form 1/00






