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 compliance N/O = Not chserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE

1. Demonstration of knowledge: fovd safety certification

NS
EMPLOYEE HEALTH & HYGIENIC PRACTICES

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

16. Compliance with shell stock tags, condition, display

"17. Comphance with Guil Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

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

N exclusions

18, Comphancevath variance, specialized proce:
reduced oxygen packaging, & HACCP Ptan

P 3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

NN

4. Proper ealing, tasting, drinking of tobacco use

19. Consumer advisory provided for raw or
undercooked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
property

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

><'7<><P‘>

N\ 6. Adequale handwashing facilities supplied & \
/\ Q\\\ accessible &\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

x . records

WATER/HOT WATER

21, Hot and cold water available o
Temp | 2O |5

LIQUID WASTE DISPOSAL

m:h Sewage and waslewaler properly disposed | |
VERMIN

X 9. Proper cooling methods

10. Proper cooking time & temperalures

X 11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION

NN

X 12. Returned and re-service of food
X \\\\\\ 13. Food in good condition, safe and unadulter ated

23. No rodenls, insects, birds, or animals
\

14. Food contact surfaces: clean and sanitized

ERRENNHRRS
L0 "“Q’b‘.“'."'.""‘ " .

SUPERVISION ouT ouT
24. Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES
41. Plumbing: proper backflow devices

GENERAL FOOD SAFETY REQUIREMENTS

42. Garbage and refuse propery disposed: facilities maintained

26. Approved thawing methods used, frozen lood

43. Toilet facities: properly constructed, supplied. cleaned

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

44, Premises; personalicleaning itéms; vermin-proofing

29. Toxic substances property identified, stored, used

ENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE- -

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

48. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fonestly presented’ 47, §vgns;sosted 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. Equipmen/ Utensils approved: installed; clean; good repair; capacily 50. Impoundment
36. Equipment, utensils and linens: storage and use §1. Permit Suspension
38, Adequate veniiiation and lighting; designaled areas, use .\ \\\ \ \
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. S

1 Al food employees snail bave adenuate knowledge of and be tramed m forx salety as it retates lo thelr assigned duties. {113947) Food facilities that prepare, handle or serve non-prepackaged polentialy
hazardous food, shall have an employee who has passe an anproved locd salety certification examington (113947-113947.9) ‘

2 Esmployees valh a communicablg disease shall be excludad from the food faciity / preparation of food. Gloves shall b= worn if an employee has culs, wounds, and rasties. No employee shall commit any act that
may contammate o adulleralg food, (oo contact surizce: of utensils. {113248.5), The permit holder shall require food employees to report incidents of illness of injury and comply with ail applicable restrictions.

{113248.2, 113650,113950.5, 113373{a)}

3 Empioyess expenenting sneezing, coughing, of runny nase shall not work with exposed food, clean eauiprrient, wtensds or lingns. (113374)

4 No employees shali eal, drink. or smoke 1n any work area. {113877)

5 EBmployess afe required to wash Ihair hands before beginning work; before handiing fod / equipment 1 ulensils; 56 olien os necessary, during food praparation, o remave soif and contamination; when swilching
from working wilh taw o ready to eat foods. afiar louching bady geds; afier using toilet room; of 20y tima when contamination may oceur. (113952, 113983.3, 113963.4, 113961, 113968, 113973 (b-)

&. Handwashing soap znd lowels of Grying device shall be provided in dispensers, dispenzers shall be maintained 1n nood rapair, (113953.2) Adecuate facilities shall be provided for hand vrashing, food preparation

and the wasiing of ulensds and eavipmant, (113853, 1138631, 36057()}
7. Potennaly hazardous loods shall be held at or bislow 411 45°F or at or above 135°F (113896, 113608, 114037, 114343(5))

8. When hme only. ralher than time and lemgerature is used as a public healik control, records and documentziion must be mantained {114000)
9. All potentiatly nazardous load shal be RAPIDLY conled from 135°F 1o 70°F, within 2 hours, and then from 70°F to 41 *F, withiin 4 hours. Cooling shall be by one or more of the following methods: in shaliow
containers. separaling food nlo smaller portions; 30ding ice as ap mgredisnt, using an 1ce D3, skrng fraoually; using rapid cooling equipment; or, using containers that faciitate heal ransfer. (114002,

114002,

10, Communyled maat, raw eags, o any foad containing comminuted meat of faw eggs, shal be heated (© 155°F for 15 sec. Single piscss of meat, and eggs for immediate service, shall be heated lo 145°F for 15
sec. Poullry, comminuied paulley, stufizd fish / mzat 7 pouliry shafl be heated to 165°F. Other lemperalure requirements may apply. (114004, 114008, 114010}

1, Any potentially hazardous foods cooked, cooled and sulzsequently reheated for not holding of serviag snall ba brought to a tamperature of 165°F. (114014, 114016}

12, No unpackaged lood that has besn served shail be re-served or used for human consumption. {4 14079)

13. Any food 15 adulterated if it bears or containg any paisonous of deleterious substance thal may render it impure of inrious 1o heatth, (113967, 113976, 113980, 113988, 113990, 114034, 114254(c), 114254.3)

14, All food contact surfaces of utensits and equipmeni shall be clean and sanitized. (113984(e), 114037, 114099.1, 1140934, 114029.5, 114104 (b-d), 114105, 114109, 144111, 114113, 114115 (a, b, d), 114117,
114125 (), 114144) o

15. All food shall be oblained from 20 approved source. (113880, 113882, 114021-114031, 114041}

18. Shell stock shall have comolele certification lags and shall be properly slored and displayed. (114038 - 114028.5)

17, Comply wath Gulf Oysler warning seasunal raquirements, (Tills 17 CA Code of Regutations §13675, Cai Zode Section 113707

18, HACCP Plan is a wiiten dacument thal dalingates the fonmal procedures developed for sate food handling approvad by the National Advisory Committee on Microbiological Criteria for Foods. {114418). A
wnitten document spproving a devislion from standard health code req ts shall be ved 8t the food facility. (114057, 114057.1)

19 Reaty-to-eat food containing undercooked oG o raw egg and unpackeged confectionery food containing more than Y% alcohol may be served if the facility notifies the constmer, (114012, 114093)

20, Protubited loods may nct ba ofiered in sensed health cave facililies/public and privale schools. (114091)

21 An adequale prolected. cressurized, potanle supply of hot water and cold water shall be provided 21 all tmes (113953(c), 114038.2(b) 114101(a), 114188; 114182, 114192.1, 114485)

2 Al hquid waste sust drain 1o an approved fully funclioning sewage disposat system. { 118987}

23 Each food facility shat te ket freg of vermu: rodents {rals, mice). eockroaches. fies.d 194758.9, 1142554, 1142685}

24 A person in charge st be present at the food factly during alt iours of operation, {193845.713945.1, 1939843 114075

25, All empioyees presanng, serving of handhing fond or ulensils shali wear clear, washable outér garments of anilerms and shall vear  haimet, cap, or other suitable covering to confine hair. (113958, 113071)

26, Food shall be thawed under refrgeration; completely supmerged under cold runming water of sufficent valoaity to fush foose particles; in microwave oven; during the cooking process. (114018, 114020,

114820.4)
27, At food shall be Separaiad and protected from contarnnation (113884 (o, b, ¢, d, T), 113586, 114060, 14406712, 0, e, ), 114068, bl, 114077, 114088.1 (c), 114143 (c})
28. Raw, whole protuce shall be washad pror o pragarston, (113882}
enial and food-contact surfaces, (114254, 114254.4, 114254.2)

#9. All prisonous substences, detergents, bleaches, and cleaning compounds shall e stored separate from food. ulensils, packing mat
30 Food shail be sied m apsroved containers and labelest 22 o contents. Food shall be siormd at leas! &7 above the finor on aporaved shalving. {14047, 194088, 114051, 194653, 114055, 114087(h),
114068 151 ‘ :
31, Unpackaged food sha be displaved snd disnensad in & mannar that prolects the foud from contamination, (144063, 114065}
32, Any food is mishranded i g labeling is false or misleading, I it i5 offerss for sate undsr the aume of another food, or i iLis an imitation of another Jood for which 2 definition and standard cf identity has been
eslablishad by regulancn. {114087, 134069, 114088,1a, by, 114056, 1148839
33, All nonfood contact surfaces of utensits and squipment shall e clean, {116195 (c})
34 Food (aciiies ihat prepare: food shall be equipped with warewashing faciies Testing equipmant and matenals shall be provided to measure the applicable sanitization method. {114087(f,q), 114098,
$114054.3, $14094.5, 11470 g, 1343014, 1141002, 194400, 118107, 114125} '
35 Allutensils ang eqummant shall be fully aperalive ang in good reparr (114175), A¥ ulensils ang equpment shalt be asproved. instafied properly, and mee! applicable standards, (194130, 1141309, 1141302,
$14130,7, 1144504, V11305, 114132, 144153, 114137, 134129, 114153, 194135 114163, $44145, 114167, 114168, 114177, 114180, 114182} )
36. All cloan and solad inen shall be propedy sirest non-food Hems shiall ba stored and displayed sepatate from iood and food-contact surfaces, {114185.3 - 114185 4)Utensils and equipment siall be handled
and stored o as 1o be prolected from contamination. (114574, 114081, 114118, 114924, 114161, 144178, 114479, 114083, 114185, 114186.2, 114185.5)
37, Each vending machine shall have posted in 3 promunent place, a $ign indicating the owner's name, sddress, and telephone number. A vecord of cleaning and sanifizing shall ba maintained by the operalor in

cach maching and shall be curcent for al feast 30 days. (114145} )

38 Exhaust hoods shall ba provided o remove lOXIC gases, heal, grease, vapors and smoke and be approved by the focal bulding depariment. Cancpy-type hoods shall extend §” beyand all cooking equipment. All
areas shall have sufficiort vesiifation fo aciitate proper food slorage, Tollet rooms shall be veniad fo the oulside s by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent with lozal buiding codes. {194349, 114148.5) Adequate lighting shiall be provided in =it areas o faciitate cleaning and inspaction. Light fixtures in areas where open food is stored, served, prepared.
and where ulensis are washed st b of shatterproof conslustion or protacted with light shisldz. {114148.2, 114146.3, 144252, 114252, 1)

39. An accurate eastly readable melal proda tharmemeter suiteble for maasupng temparalure of food shall be avadable (o the food hangles, A thermometer +/- 2 °F shall be provided for each hot and cold hoiding

und of prteniially hazardous foods 3nd high lemperatire warewashing machings. (114157, 114158)

40 Wiping clotns used lo wpe satvice courlers, scales or other surfaces that may come into contact vith food shatt be used only once unless kept in clean water with sanitizer. (114135, 414185.1, 114185.3 {d-e}}

41 The poiable waie supoly shat be protected with a backfiow or back siphonage prolection device, as required by applicable ptambing codes. {114192) Al plumbing and plumbing fixtures shall be installed in
somplance wath ozt pluribing ordinances, shatl be mamtained §0 as to prevent any contamination, and shall be kept clean, fully operative, and in good repalr. Any hose used fo conveying potable water shall
be of approved matensis, labeled. properly stored, and used for no other putpsse. (114171, 1141B9.1, 134180, 114193, 114193.1, 114189, 114201, 114259)

42 A foad waste and rubissh shall be kept i leak sronf snd rodent proof contanars. Containgrs stiall b2 covered at 21 fimes. Al waste must be removed and disposed of as frequently as necessary to prevent a
nusence  The extencr prarisas of each foad faciily shall be kepl Clean and g of fiter sad rubbish,
(194748, (14245, 142451, 1142657, 114245,3, 1142454, 1142485, 1162456, 1142457, 114345.8)

43, Toiat aciliies shall be maintained clean, sanitary ard i good repais, Toils! reems shall be separated by @ wall-fitting self-closing doar, Tedlat iesue shall be provided in a permanently installed dispenser at each
ledet, The number of taial laciltiss shall Be in accordance vah focal busding and phirmbing ordinences. Todel faciiies shall be provided for palrons: in establishments with more than 20,000 sq f;
estatiishments offefing on-site Hguee consumption. (114280, 1142501, 114278)

i clean and soiled inen shall he propedy stored: non-food ilems shall ba stored and displayed separate from food and food-

44. The premses of each Jood Taciity shall be kept clean and free of liter and rubbish; ai
contzct stirfaces; the facily shall be kept varmin prool, (114067 {f), 114123, 194142 (a) & {b), 114256, 194256.9, 114286.2, 194255.4, 114257, 1142571, 114259, 114250.2, 144250.3, 114279, 114281, 114282)

45, Tha watls | colings shafl have durable, smeoth, nonabsntbent, light-colared, and washable surfzces. All oo sutfeces, othes than i cuslossr senvice areas, shall be zpproved, smooth, durable and made of
ronabsorbent malens that is easdy claanable. Approved base coving shall b providad in 2l areas, sxcep! cuslomer service areas and whers food 18 slored in original unopaned containers, Food faclilies

shadt he fully enckaed, All food faciliies stz ba kept clean and in good rapalr.
(114143 (), 114266, 134268, 194288.1, 314274, 114271

46, No sieeping secommedations shall be i any room whate food I8 prepared, stores o i, (194285, {14266}
&1 Handwashing signs shall be postad in each toilet roam, directing aftenlion 1o the need to thoroughly wash hands after using the restroom (11395555 (b) Mo smoking signs shaft be posted In food preparation,

t00d stotage, watewashag, ang ulensi slorage areas {113875). (c) Consumers shall ba notified that clean tsbiaware iz to be used whan thay returm to self-service areas such a8 salad bars and buftess, (d) Any
food faciity constructed belore Jaauary 1, 2004 vithoat pubiic 1ilet faciities, shall promingntly post a sigh within the food fasdity i a public area stating tha! toflel laciities aco not provided (1137251,
114381 (e}

45, & parson groposie Yo buikd o fermedel  food Tacilily shak sube plans for approval bafore slarting any Mew Construction of reewxceling of eny lackly for 19 a8 a et food faciity, (114350)

8. A food Taciity shad rot be oven I business without & vald permi, 1114057101 & (¢), $14381 (), 114387}

56, An enforeament offiosr may impounes fond, saupment of ulaneils that are found to b unsaniiary of in disrepatr, {114393)

B4, an ereranent hegt hazand is Yound, & enforcamant mmwﬂwﬁmmmwmmmmmwmm. {19449, 114405)




