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ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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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 observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16. Compliance with shell stock tags, condition, display

17. Compliance with Gull Oyster Regulations

%’

CONFORMANCE WITH APPROVED PROCEDURES

\
[

18. Compliance with variance, specialized proce:
reduced 0xygen packaging, & HACCP P!an

CONSUMER ADVISORY

19, Consumer advisory provided for raw or
undsrcooked foods

N

Highly Susceptible Populations

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

WATER/HOT WATER

21, Hot and cold water available
Temp ) / é 4

LIQUID WASTE DISPOSAL
22. Sewage and wastewaler properly disposed | | |

DEMONSTRATION OF KNOWLEDGE
1. Demonstration of knowledge; food safety certification
ood Safet Jﬂ Nam Exp. Date
SCIE Fuwcerrs /15
- ) EMPLOYEE HEALTH & HYGIENIC PRACTICES
N 2. Communicable disease; teporting, restrictions &
)N exclusions
3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of lobacco use
PREVENTING CONTAMINATION BY HANDS
n 5. Hands clean and properly washed; gloves used
N : Ll lied &
6. Adequale handwashing facilities supplied
&\ accessible o
TIME AND TEMPERATURE RELATIONSHIPS
7. Proper hot and cold 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
i 12. Returned and re-service of food
NN _13. Food in good condition, safe and unadulter ated
.| 14. Food contact surfaces: clean and sanitized

VERMIN
23. No rodenls, insects, birds, o

_

SUPERVISION
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair festramts |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backfiow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse propery disposed: facilities maintained

43. Toilet facilities: properly constructed, supplied, cleaned

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

44, Premises; personalicieaning items; vermin-proofing
PERMANENT FOOD FACILITIES

29. Toxic substances property identified, stored, used

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

FOOD STORAGE/ DISPLAY/ SERVICE:
30. Food storage: food storage containers identified X 48. No unapproved private homes/ living or sleeping quariers
31._Consumer seff-service SIGNS/ REQUIREMENTS
32._Food properfy labeled & honestiy presentea’ 47, Ssgnsjostad 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 Y
35. Equipment/ Utensils approved: installed; clean; good repair; capacily 50, Impoundment
36._Equipment, utensils and linens: storage and use §1, Permil Suspension
37. Vending machines \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\
38, Adequate venlilation and liohting; designaled areas, use & \
iV Pri ‘ ) 5 Title < N _
o, ’Bor\.q LC P euntdo Eood SErveR
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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 Allfood employees shall have adequate knowtedge of and be tramed n lood safaly as # retates to their asskaned duliog. {143947) Food facilities that prepare, handle or serve non-prepackaged polentially

hazardeus food, shail have an amployes who has passed an anproved food salely cerfication examingon {$13547.112947.%) ’

2 Employaes walh a communicable diseasa shall be excluded from the food faciily / preparation of food. Gloves shell bs worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminate of adullerale 150, focd contact sutace of utensils. {113848.5), The permil hotder shafl reauire food employees In report incidents of Hiness of injury and comply with all applicable restrictions.
{113248.2, 113950,343950.5, 11347 3{a)}

3 Emnloyess expenenting sneezing, epughing, of nny nase shall not work with e

4 No emplovess shall eal, drink, or smoke 10 any work area. {113877) . - ) )

5 Employees are required lo wash lhair hands. before beginting work; befure fandiing food / equipment f utensils; 55 often gs necessaty, during food preparafion, to remave soll and contamination; when switching
from working wilh Taw o ready to aat feads. afier touching tody garls; afier using toilel room: o any lime when contamination may occur. {113952, 113983.3, 113953.4, 113961, 113968, 113973 (b))

6. Hanawashing soap and lowels or Grying device shall be provded n dispensers. dispensers shall be mantanad n good repair. (113053.2) Adecuate faciliies shall be provided for hiand washing, food preparation
and the wasning of ulensis and eauiomen, (113953, 1138834, 118487(0)

7. Polentiahy hazardous Icods shalf be hald at or below 41/ 45°F or &t or above 135°F (113896, 113688, 114037, 114343(a})

8. When hime only. rather than lime and lemmperature is used as a public health control, records and documentalion must be maintsined {114400)

9. All polentially nazardous foad shall be RAPIDLY cooled kom 138°F lo 70°F, within 2 hours, and then from 70°F 10 41 °F, withiin 4 hours. Cooling shall be by one or more of the following methods: in shaliow

conlamners. separating lood mlo smalter portions; adding ice as an mgrediant, using an ice Dat. sling freauantly, using rapid cooling equpment; 0r, using centainers that facilate heal transfer. (114002,

1140021}

10. Communuled meat, raw egns, of any foot contaming comminuted mea! o 13w aggs, snzll be heated 155°F for 15 sec. Single praces of meat, and sggs for immediale service, shalt be heaied lo 145°F for 15
sec. Poullry, comminuled pagltey, stufied fish / meai 7 poultry shafl be heated (o 165°F. Other jemperature requirements may apply. (114004, 114008, 114030

. Any polenually hazardous feods cocked, cooled and sutzsaquently rehealed for hot holding or serviag snall bs brought to a tempsrature of 165°F. (114014, 114016)

12, No unpackaged lood thai nas bear servad shall be re-saived of used for human consymplion, (414079)

13. Any food 1s adulierated if it bears or cantains any poisonous of defelerous substance thal may render it impure of inirious to heaith, (113887, 113978, 113980, 112988, 113990, 114035, 114254(c), 114254.3)

14, All food contac! surfaces of wtensils and equipment shall be clean and sanitized. (193984(s), 114037, 114089.1, 1140384, 1140395, 114101 (b-), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (h), 118141} o

15. All food shall be oblaned from 3n approved source, (1913860, 143882, 114621-114031, 114041

18. Shell stock shalt have complete certification 1ags and shall be properly slered and displayed {414639 - 114039.5}

17, Compty wih Gulf Oyster warning seasens! requirements. {Tile 17 CA Code of Regulations 513678, Cal Sode Sestion 113707)

18, HACGP Plan s a witen document that delineates the fonmal procedures developed for sate food handling approved by the National Advisory Committes on Microblologicat Criteria for Foods. (114418), A
wiitten document approving a devizlion from standard health code req ts shali be vedd at the food faciity, (114057, 114087.1)

13 Ready-to-eat food contaming undercocked f000 or raw eqg and unpackaged confectionery foxd containg fiore than 4% alcohol tnay be served if the facility nolifies the constmmer, (114012, 114083}

20. Profubited loods may not be ofiered m heensed healih care faciiies/public and privale scheols. {114691)

21 An adequale protected. rressurized, potadle suply of hat waler and cold water shall be provided 2l alltimes (1 13253(c), 114085.2(b} 114104(a), 11418%; 114162, 1141821, 114185)

2% Al hquid waste must deain i an aporoved fully iunchoning sewage disposal sysien {i18187)

23 Each fooe faciity shat be kent freg of vermus: rodents {raly, ). cockroaches, fies.f $14288,1, 1142504, 114258.5)

24 & parson in charge shall he present at the fond facibily durng all fiours of operation, (5138451130481, 113984,1, 114075)

25, All employees pransang, serving of handhing fond ar utensits shall wear clean, washable outer garments of anifors and shail waar a haimat, cap, o ofhar suitabla covering to confing hair. (113968, 113974)

26, Food shall be thawad under refrgeration; corapletaly 2ubmerged under cold running water of sufficient velocity 1o flush foose particles; in microwave oven; during the cooking process. (114018, 114028,

114020.1)
27, All food shall De separated and protecied from coptamination (117984 (o, b, ¢, o, 1), 112886, 114050, 1140670z, d, &, 1), 1466881e, bj, 194077, 114088, {c), 114143 (c})
78. Raw, whole protuce shall be washed pror {6 pregaraton, (113852}
8. All prisonous substances. defergents, bleaches, and cleaning compounds shall be stored separale from fo0d, ulensils, packing matenal and food-contact surfaces, (114254, 1943841, 114284.2)
30, Food shatl e stored in sorvoved conlainers and beled a7 o conients, Food shall be sieeed al last B = the foor on approved shelving, (194047, 114048, 114859, 114083, 114055, 114087(h),
114058 (bl .
4. Unpackaged food shai be diaplayed aod dispensad in & mannsr that protects the food from sontanvination, 11 (4067, 114065}
32, Any iood is mishranded i its labelig is fales or misiasting, I 1 is offersd for sale under the vama of anolher food, or if it is &0 imitation of another food for which 2 definfiion and standard of identity has been

eslathshed by requlaton. (114087, {14089, 114089, 1(a, by, 114050, 114095.4)

32. All nonfood contact surfaces of utansils and squigrrent shall be clean, (114915 (o))
34 Food facides fhat prapzce food shall be equipped with wareweshing facitics Testing egupment and matenais shall be provided lo measure the applicable sanitization method. {114067(1,g), 114088,

$46658.3, $1409%.5, 13490 (a), VI4IDL.Y, TIAH0L.2, 114103, 114107, 114125}
35 Alltensis ang eaucment shall be fufly apesative and u good repar. {114175), Al ulensils and equpmen! shall be agproved, instalizd property, snd meet applicable standards, (394120, 114130.1, 114130.2,
$34120,3, 1144304, 1141303, 114332, 1141 137, 194138, 114153, 194155, 414983, {14165, 114187, 114168, 144177, 194120, 114182}
36, All clean and sotad hner shall be propedy siored: non-fosd Hems shall be stored and displayed sepafale from laod and focd-caniadl surfaces. {114185.3 - 114985.4)Utensils and equipment 5hiail be handied
and stored 50 as (0 be protected from contamination, {114078, 114067, 114138, 114121, 114161, 114175, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vending mactine shali have posted in 2 prominent place, @ sign indicating the owner's ame, address, and teleotone numbar. A record of cleaning and sanifizing shall ba maintained by the operator in
cach maching and shall be current for al least 30 days. {14145} )

38 Exhaust hoods shall be provided 1o remove (KIC gases, beal, grease, vapars and smoke and be apuroved by the local building depanment, Cancpy-lype hoods shall extend 67 beyond alf cooking equipment, Al

shall be vented to the oulside it by a screened openable window, an air shalt, or a fight-svilch activated exhaust fan,

aceas shall have sulfficient ventilstion to faciilate propar food storage. Tollet 1ooms
consislent with local budding codes. (114148, 11414%.3) Adeouate fighting shall be provided in ail areas to taciitate cleaning and inspection, Light fixtures in areas whete open food Is stored, served, prepared,

and where ulensds are washed shal be of shaiterprool conslruction or protacted with fight shieldz, (1141642, 114149.3, 114252, 114252.1)
39, An accwate essly readable mela probs thermomater suitehls for measunng temparature of lood shall be avadable fo the food handler. A thamcmeter
urd of patermally hazardous foods and bigh tlemperature warewashing machines. (114157, 114158) )
a4 be used only once uniess kept in clean water vith sanitizer. (114138, 114185.4, 114185.3 {d-e))

40 Waping cloins used 1o vape service courters, scalis or other surfaces that may some into conlact wilh food sh

41 The poiable waiet susly shall be protented with & backfiow o7 back siphonags protection dewice, as fequired by applicable pambing codes. (114192} All plumbing and plumbing fixtures shall be installed in
complance wath local phambing ordinances, shatt be mamtained $o as 10 prevent any conismination, and shall be kept ¢lean, fully oparative, and in good repair. Any hose used for conveying potable waler shafl
b of approved malenats, 1abeled. oropery slored, and used for no other purpose. (114171, 194182 1, 114180, 194193, 14193.9, 114189, 114201, 114269)

42 A load waste and rubiesh shall be kept i leak proof and rodent proof sontiinars. Contaings shal be covered at o times. All waste must be removed and disposed of 25 frequently as necessary lo prevent 2
nusaane  The exlencr premises of each lood faciily shetf be kent clean and freg of liter and rubbish,
(194248, 114345, 1442454, S14248.2 114248.3, 114046 4, 1142485, 142858, 1942457, 1142458

43, Tolet (acilities shall ba maintanad cloan, sanitary and i good repaic. Tollel roems shall be separated by 2 wall-h
toet. The number of tile! lacilives shall 1 in sccordance wih loal buiding and plimiing ordinances. Todel fac
estakiishments offering on-site bours consutaption, {11425, 1142501, 134278)

44. The premmases of each food faciity st be kept clean and frae of fer and rubiish; all clean and solled linen shall be propedy stored; non-food ilems shall ba slored and displayed separats from food aad food-
contat surfaces; tha facity shall be kept varmen proof, (114567 {J), 118123, 114143 (a) & (b), 114256, 1142569, 1142562, 194258.4, 114257, 1142579, 114250, 114250.2, 1142503, 114279, 144284, 114282)

acas. Al floos surfaces, cihes than the tustorer service areas, shall ba approved, smooth, dursbls and mada of

45, Thar walls 1 catings shall have durabie, smooth, ponabsnrdnt, light-cokred, and washable surdz
ronahsorbenl malens! halis easty claanable. Approved bass coving shalf be provided in all aress, eycept cuslerer sarvice areas and whers food 15 stored in odginal uncpened containers, Food facliies

sttt be fully encksed. Al fod facliies shall be kepl clean and in qeod rapair
(114343 (0}, 114266, 194268, 114288.4, 18UTY, 114270

45, Mo siaaping accomsresdations shall be in ary room vhere food is pretiared, stored o sold. (114285, 114286)
47 Handwashing s1gns shall ba posisd in each lollet roaem, directing atention 10 the need 1o Ihoroughly wash hands after using the: restioom {113953.5) (b) No eenoking signs shall be postad In food preparation,

tooxd stotage, wargsshng, 2nd lensi slofage areas {(113878) {c) Consumnars shall be notified that clean tableware s o be used when they retumn to seif-service areas such as saled bars and bufieds. (d) Any
food tacikly construcied before Jaauary 1, 2004 without sublic oitet facifes, shall prominenty post & Sigh within the frod Tzefity in 3 public arez stating tha! (ollet laaies are nol provided (1137251,
114281 {8))

48,  parstn gropusteg to uikd o feraadsl & foad [acilty shati submil plans for 2pcoval batore slarting any haw Consfnstion of rerodeting of say faiity for uaa s 2 reted food facility, (114380)

43, A food laciRty shad ras b ooen Jor business wilout 2 vish parmit, {{LICBTI0) & (o], 114387 (s}, 11438T)

441, An esitorrament offier may impound food, aquipment or uleasis that ars femd 1o by unsanitary of ib drrepai, (114393)

£1, 1 an mevennnt heatit haaand b found, an enforcament offiosr may lemporaly suspand the Denmit and orter the food tacdity ieerciataly closed, (114499, 118408}

xposed food, clean equiprient, ulensds or lingns. (113874)

o

+}- 2 °F shalt be provided for each hot and cold holding

¢ seif-closing door. Toila! tssue shall be provided in 4 permanently installed dispenser at each
23 shall be provided for palrons: in establishments with more than 20,000 sq f;
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