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 snde for the code sections and general requirements 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

| cos | may [ our

In__| NIO-NIAT cos [ MAJ T our

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

17. Comphiance with Guil Oyster Regulations

NN

N

CONFORMANCE WITH APPROVED PROCEDURES
18, Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan
CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undsrcooked foods

Highly Susceptible Populations
20. Licensed health care facilities/ public & private
schools: prohibited foods not offered

A\

WATER/HOT WATER
: N 21, Hot and cold water available -
Temp > / 2 %
LIQUID WASTE DISPOSAL
22. Sewage and wastewater properly disposed | | |
VERM!N

1. Demonstration of knowledge: foud safety certification
2. Communicable disease; teporting, restrictions &
) 4. Proper ealing, tasting, drinking or lobacco use
properly
7. Proper hot and cold holding temperatures
& 9. Proper cooling methods
. PROTECTION FROM CONTAMINATION

In [ wo-a]

TINy ive 2
exclusions

/ ) PREVENTING CONTAMINATION BY HANDS
NN 6. Adequate handwashing facilities supplied &
&\\ accessible

8. Time as a public health control; procedures &
10. Proper cooking time & temperalures
12. Returned and re-service of food

X DEMONSTRATION OF KNOWLEDGE
EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
N |

3. No discharge from eyes. nose, and mouth

§. Hands clean and properly washed; gloves used
TIME AND TEMPERATURE RELATIONSHIPS

records
11. Proper rehealing procedures for hot holding
13. Food in good condition, safe and unadulter ated

.| 14. Food contact surfaces: clean and sanitized

23. No rodents, insects, birds, or a

-

. OO0 SAR > 0..00
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XXX
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SUPERVISION OUT ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbmng: proper backflow devices

26. Approved thawing methods used, frozen focd

42. Garbage and refuse propery disposed; facilities maintained

21, Food separaled and prolected

43. Toilet faciities: properly constructed, supplied. cleaned

28. Washing fruits and vegetables

44, Premises; personal/cleaning items; vermin-proofing
: PE| ENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used

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 quanters

SIGNS/ REQUIREMENTS

31._Consumer self-service

32. Food properfy labeled & hionestly presentea’ 41. 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: lest 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. Adequate venlilation and lighting; des‘rgnated areas, use
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A AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF

SUMMARY OF THE CORRESPORNDING LAY
THIS EORM.THIS SUMMARY PAGE LISTS THE GEMERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE. L

ba traned i lood salely as &t refates to thelr assioned dubies. {4 $3347) Food lacifites that prepare, handle o serve non-prepackaged polentially

hazardous oo, shail have an amnioyes who has passed an anproved locd salely cerylication exarington (113847.113947.4)
2 Employees weih a communicable disgase shall be excludid from the Toed facility / preparation of focd. Gloves shall be worn if 2n employee has culs, wounds, and rashes. No employee shall commit any act that

may conlaminale of adulleraie food, focd contact surtzce: o utensils. {113848.5), The permil holder shall require food employaes 1o report incidents of iliness of injury and comply with alf applicable restrictions.

1 All lood employees shafl have adequate knowedge of and
it it

{113945.2, 113950,313950.5, 11397 3(a))
3 Employess expenanting sneezing, coughing, of runny nose shall nol work with exoosed food, clean eauiprent, utensds or lingns . {113374)
4 No employees shall eat, drink, or smoke 10 any work area. {113977) o - . e
¢ / ulensiis; 38 olten as necessaty, during food preparation, to remave soif and contamination; when switching

5 Employees are required 1o wash ihairhands telore beginning work: belore handiing food / equipmen;
from workng wilh raw 1o ready fo 82t foads. afler louching body tarts; afier using foilet room, of 20y time

5, Handwashing soap and lowels or drying Gavice shall be providad in dispenseys. diepensers shatl be mamtan
and he wasiing of ulensts and eouicmant, (173853, 113855.1, $1606T{() )

7. Polenually hazardous (oods shall be held at or balow 41/ 45°F or st or above 135°F (113896, 113588, 114037, 114343{a})

8. When time only, rather than lime and lemperature is used as 2 public healih control, records and documentation must be maintained {114000)

9. All polenhally hazardous foad shall bs RAPIDLY cooled from 135°F to 70°F, wthin 2 hours. and then from 70°F to 41 °F, witktin 4 hours. Cooling shall be by one or more of the following methods: in shallow
containers. separaling food into smatier portions; 20ding ie as an wgreciant; usmg an Ce bath, strmng fraquantly; using fapid rooling equipment; or, using conlainers that faciiitale heat transfer. (114002,

1140021}
12w 895, shal be haated (o 156°F for 15 sec. Single prsces of meat, end eggs Tor immediale servics, shall bs heated to 145°F for 15

0. Communyted maat, raw egys, of any lood containing comminuted meat of
sec. Poullry, commenuted paultry, stufiad fish / maal 7 pouliry shall be heated o 165°F. Other iemperalure requirements may apply. (114004, 114008, 114618}
11, Any potentially hazardous loods Cookad, coolad and subsequently reheated for hot holding o serviag snall be brought to a tempsrature of 165°F. (114614, 114016)

12, No unpackaged lood that nas bean served shail be re-seved of used for human consumption. {11£G79) )
13. Any lood 15 aduterated «f & bears or conlains any poisonous of delsterious substance thal may render it impure of inurious fo heaith, (113867, 113676, 113980, 113588, 113990, 114035, 114254(c), 114254.3)
14, Al Tood contact surfaces of utensils and equipment shall bz clean and sanitized. {113984(e), 144037, 114099.1, 114038.4, 1140996, 114101 (b-d), 113105, 114109, 114111, 114113, 114115 (3, b, d), 114117,
114125 (h),114141) : )
15, All food shall be obtaned from 3n approved source, (113950, 113882, 114021114034, 114041} ‘
16. Shell stock shall have complets cenification tags and shall be properly stered and displayed (114039 - 114038.5)
17, Comply with Gull Oysier warning seasona! requirements, {Tile 17 CA Code of Regulations 513675, Caul Code Section 113707)
18, HACCP Plan s a wilten document that dalineates the fommal procedures devaloped for safe food handling approved by the National Advisory Committee on Microblological Criteria for Foods, (114419). A
witten document approving a davigtion from standard health code requirements shall be mantained al tha food lacifity, (114057, 114067.1)
19 Ready-to-eat focd contaming undercocked food or raw egg and unpackaged confectionery food contaiming rrore than %% alcohal may be served i the facilily nofifies the consumer. (144012, 114093}

20. Protubited loods mav act ba ofiered 1n Isensed health care faciilas/public and privaie scheots. {1 14091)
21 An sdequate protected. cressusized, poranle supply of hot water and cold waler shefl be provided af 8l imes (113353(c), 114029.2(t) 114101(a), $14180; 114192, 1141824, 114195)
2% Al hiquid waste must dran o an apnroved fully funcloning sewege disposal sysiem. (114187}

23 Each food facility shat be ket fres of vermu: rodants (raty, miee). cockroaches. fliesd 142801, 11426%.4, 114258.5)

24 K parson in charge shafl he present at the {nod facility dunag all hours of operalion. {$13845.112845.1, 1129841, § 114073}

25, All amployees prananng, serving-or handiing food or utsrisils shall wear clean, washable outer gacments of uniionms ang stiall wear 3 haimet, cap, of othar suitable covering fo confing halr. {13968, 113971)

4B, Food shall be thawad under fefrsration, completely submerged under cold rinaing water of sufficient vatocity to flush loose particles: in microwave oven; during the cooking process. (114018, 114020, .

114820.1)
wtion, (V13984 (3, b, ¢, 4, ), 113966, 114050, 114067(2, d, &, ] 114065(z, b, 114077, 114088.1 (c), 114143 (c})

27, At foad shall be separaied and protectied from contanin

28. Raw, whole produce shall be washad pror 0 pregs L (113882

29, All poisonous substances. detergents, bleaches, and clagning compounds shall be storad separale from food. ulensils, packing il and lood-contact surfaces, (114254, 114254.9, 11454.2)

30. Foogt shail be stosed » e coniainers an0 abeled B9 1 contents. Foot Shall b stored alfeast §7 2bove the Toor on approved shelving. (194047, 114088, 114054, 114053, 114035, 11406T(h),
14058 (bl

%4, Unpackaged food shad be displayed and disnensad n g manner that pro

32. Any food is mishranded i i labeling i false or wisleading, I It s offersd for sale wrdsr the
eslablished by requiaton. 116087, 114088, $14088, s, by, 114050, 114083.4

33. Al nonfood contact surfaces of utensis and squipmant shall e clean, (114115 (e}

34 Food fachies thal prepare food shall be squipped wilh warawasting facklies Testing equipmant and matenals shall be provide:d to measure the applicable sanitization method, {114067(1.g), 114099,

1145383, 114090.5, 14410 Ha), 11930%.9, 114101.2, 144103, 114107, 114125}

3§ Al utensis and eautment shal be fully operative and i good repair. (114175), Al ulensils and equipment shal be approved. instalted propedy, 3nd meet applieable standards. (194130, 1141309, 114130.2,
114130,3, 134430.4, $1A150.5, 114132, 144733, 114137, 134103, 114150, 114158, 1141832, (14143, 144167, 114188, 114177, 114380, 112182)

36, All clean 2nd sorad hnen shall be propedy siored: non-ioad Hems shall be slored and displayad separate from food and feed-contact surfaces. {154188.3 ~ 114185 4)Utensils and equipment siail be handied

and stored 50 a5 (o be protected from contampaticn. (114074, 10T, 114119, 114924, 114184, 114478, 118178, 114083, 114185, 114185.2, 114184.5)
37. Each vending maziine shali have posted 1t 2 promment place, 2 $ign Indicating the owner's name. address, and teleonone numbar. A record of cleaning and sanifizing shall be maintalned by the cperatar in
cach machine and shatl be current for al feast 30 days. (112945} : '

38 Exhaust hoods shall be nrovided 1o temove t0KIC gases, beal, grease, vapars and smoke and b approved by the focal building department. Cancgiy-type hoods shall extend 6” beyond all cooking equipment, All
areas shall have sufficient veniilation 1o faciitate propar food storage, Tofle! rooms shall be venled to the oulside ait by a sereencd openable window, an air shalt, or a light-switch activated exhaust fan,
consistent wth locat buldling codes. (114449, 114145.3) Adequate fighting shall be provided in il areas to facilitale cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and where ulensts ara washed shall ba of shattemprool construstion or protected with light shislds. (114146.2, 114140.3, 114252, 1142521}
39, An accurate aasty readable metat probe tharmameter suitabls Tor measunag tamperalure of food shall be avadabie fo the food handler. A thermometer +/- 2 °F shail be provided for each hot and cold holding

anit of prtentally hezardous foads and high femperalure warewashing machines. (114157, 114188)
40 Wipeng cloths vsed lo wipe service counlers, scales or other surfaces thal may come inlo contact wilh food shall be used oaly once unless kepl in clean water with sanitizer, (114135, 114485.4, 1141853 {d-e})
required by applicable ptumbmg codes, {14182} All plumbing and plumbing fixtures shall b installed in

4% The poiable waler supply shall be protested willh & backliow o back siphonage protection device. as

compliance vath tocal plumbing ordinances. shal! be maintained 50 as (o prevent any coniamnation, and shall be kept clean. fully operative, and in good repalr. Any hose used for conveying polable waler shall
b of aphroved maienass, 1abeled. oropery stored, and used for no other purpose. (114471 $94959.1, 144180, 114193, 114193.1, 114198, 114201, 114268)

47 A food waste and rubdush shall be Rept in leak sroof and rodent proof containers, Coritainars shall be covered at f fimes. All waste must be removed and disposed of 25 fiequently as necessary to prevent 2

nusance The xtenor premvses of each lood faciity shatl be kept clean and free of liter and rubbishy,
(116068, 194245, 1147851, 114748.2, 114245,3, 194248 4, 114245 5, He2a50, 114245.7, 144245.8)

4. Toitet {acilties shal ba mainianad clean, sanilary and n good rapai, Toilst rocms shall be separaled by 2 v
Jcfed. The number of ol facilities shalt be in accordance with local budding and plumbing oedinances, Todel faciites shall ba provided for pabions: in establ

estabiishments offeritg on-sile fnar conmumption. (194250, 114250.1, 116278)
44, The premases of sach e facility shall be kept clean and frae of liter and rubbish; al clean and seiles linen shall be propary stored; non-foed flems shall be stored and disptayed separate from food and food-
contact surlaces; the facity shall be kent varmen proaf. (114057 [f), 194123, 194143 {a) & (b), 114288, 194256.9, 1942862, 1142564, 114257, 1142571, 114260, 114258.2, 1142593, 114279, 114281, 114282}
45, Tha walls | cedings shadl have durable, smooth, nonabsbrbent, light-cotored, and washable surfaczs, Allflask sutfaces, other than the customer servica areas, shall ba approved, smooth, durabls and made of

nomabsorbent matena al is eastly cleanalie, Anproved base coving shall be provided in all sreas, except cusiomer sapvice areas and where [ood i stored in original uncpened conlainers. Food faciiies

shiatt be tully enclosed. Al food fecilities shafi ba kept clean and in geod repsir
(14343 {g), 194266, 194268, 114265.4, V14274, 194272)
145, Mo sieaping accommodations shall be in any room where food is prepared, stored or sold. {11488, 114246}
witer using the restoom ($13353.5} (b) No smoking signs shali be posted in foad preparation,

41 Masdwasting signs shiall ba posted i each lollat room, directing sention o the need to thoroughly wash haods
tood storsge, watewsshay, and uensl slorage ares (113878). {c) Consumars shall be nolified that clean tatiewiare i 1o be used when (hey returm to self-servics areas suth as salad bars and buflets. (d} Any

foet facility constructed before January 1, 2004 witht public toitet faciites, shall prorninently post & g0 within the focd {acity i a public area siating that lolet faciifies are nol pruvided (113725,
194383 [e)}
45, A patson proposing o buikd o rermexdsl 3 food lanility shall submit plans for appeoval belors slarting eny new construstion of remodaling of say fecdity for 1as as a reted food faclily, (114380)
4. A food faciity shatl net be open for busingsy wilhout 2 vasd pert, LUIGETID] & (g), 194381 {2}, 19438%
56, An entorcament offices may imponrd food, sauipment or ulensits that @8 foursd Io be unsaniary ot in diacegnir, (114383}
£4. 8 an rsrenent healih hazard 18 fund, 2 enforcament offioss may Wporarly suspend thy puemit and order the food facality evecisinly cosed, {14408, 114405)

when contamination may ocowr. (193352, 113953.3, 113953.4, 113961, 113088, 113973 (o)
o 1n good rapair. {513953.2) Adeauate faciliies shafl be provided for hand washing, food preparation

sects the food from contanenation, (144063, 1944065
ame of anoiser food, of i il is an imitation of arother food for which @ definifon and standard of identity has been

ng sell-closing door, Todlet issua shall be provided in 2 permanently installed dispanser at each
ishments with mors than 20000 sq R,




