PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

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

P9 Lofi

Date of Inspection: g:*_/)_ VZrr/ &

Phone: (530) 283-6355 FAX (530) 283-6241
Faciity Name: __ (/AN 6/ 0]31‘-1, )/é’b{ - ol [)egs Phone Number L 57~ 6V E  PRID#_SES ?
Facility Site Address: City: A&Nlmv Qrn Zip 2 ¥
Type of Inspection:

Permit Holder: _ Y/ E Gy X (/77

7Y E.

Permit #//, ,/2 % 7 EXp Date: b’// // 2

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

OUT=0ut of Compliance

cos [ MAJ | our

In | woa|

In__| NIO-NIAT

[ cos | mas [ our

FOOD FROM APPROVED SOURCES

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

">(~ 17. Compliance with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

18. Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

CONSUMER ADVISORY

AN

19. Consumer advisory provided for raw or
undercooked 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
z N Temp Z /20 7' '
LIQUID WASTE DISPOSAL

Food Safety Cert Name: Exp. Date 6//
2 2,7 27
3. No discharge from eyes. nose, and mouth
6. Adequale handwashing facilities supplied &
7. Proper hot and cold holding temperalures X
A
10. Proper cooking time & temperalures

(L PEMVIYY
« \\ 2. Communicable disease; teporting, restrictions &
N
4. Proper ealing, tasting, drinking o tobacco use
§. Hands clean and properly washed; gloves used
g \\ \
>d Q\\\\ accessible &
8. Time as a public health control; procedures &
il 11. Proper rehealing procedures for hot holding

DEMONSTRATION OF KNOWLEDGE
/ EMPLOYEE HEAKTH & HYGIENIC PRACTICES
exclusions
/ PREVENTING CONTAMINATION BY HANDS
properly
4 TIME AND TEMPERATURE RELATIONSHIPS N
records
PROTECTION FROM CONTAMINATION

1. Demonstration of knowledge:; food safety certification
9. Proper cooling methods
12. Returned and re-service of food NN

DN 13. Food in good condition, safe and unadulter ated

m 22. Sewage and waslewaler properly disposed | | I
VERMIN

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

i .| 14. Food contact surfaces: clean and sanitized

GENERAL FOOD SAFETY REQUIREMENTS

SUPERVISION OUT ouT
24. Person in charge present and performs dulies 39. Thermometers 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

42. Garbage and refuse properly disposed: facilities mainlained

26. Approved thawing methods used, frozen food

43, Toilet faciities: properly constructed, supplied. cleaned

21. Food separated and prolected

44, Premises; personal/tleaning items: vermin-proofing

28. Washing fruits and vegetables
29. Toxic substances property identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

486. No unapproved private homes/ living or sleeping quariers

Received by (Print) 7\’ Yhy L Peaany

30. Food storage: food storage containers identified
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestiy presenteo’ 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: tes! strips 49, Permits Available
35. Equipment/ Utensils approved; installed; clean; good repair; capacily X 50, Impoundment
36, Equipment, utensils and linens: storage and use ) §1, Permil Suspension
37. Vending machines \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\
38. Adequate venlilation and lighting; designaled areas, use k \
Title

Received by (Signature)

/A’fo “>/“

Re-inspection Date: 7

Lo r

Specialist (Print) Z : Z : Speci h%ma




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 Al lood employees shalt have adequate knowledge of and be iramed 1n food salaly as it retatas to their assigned dulies. {143947) Food [aciliies that prepare, handle or serve non-prepackaged polentiafly
hazardous Jood, shall have an amnioyee who has passed an anproved fecy salety cenification examinglion (113347-110947.%)

2 Emoloyees vath a communicable disease shall be excluded from the focd facility / preparation of food. Gloves shell bz worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminate of aouligrale food, ioad contacl surlace of ulensils. {143848.5). The permil holder shall reauire food employees 1o report incidents of liness o injury and comply with alt applicable restrictions.

{113948.2, 113950,113350.5, 11347 3(a))
3 Employess expenencing sneezing, coughing, of runny nose shall nol work with exgosed food, clean equipreent, ulensis or lingns. {113974) -
4 No employees shall eal, dnnk, or smoke 10 any work area {113877) . )
5 Empioyees are fequired to wash lhetr hands, efore beginning vork; belore hanuling food / equipment 1 uiensils: s often as necessary, during food preparafion, (o remave soif 2nd contamination: when switching
from working wilh raw o ready to aa! foods. afler louching body pads; after using foilat room; of any me when cantamination may occyr. (113952, 1139583.3, 113953.4, 113961, 113888, 113973 (o)

&, Handwashing 50ap 206 towels or drying device shall be pravided in dispensers. dispensers shall be mantanied in good repair, {113953.2) Adesuate facilties shall be provided for hand washing, food preparation

and the wasning of ulensts and ecurerant, (113857, 1138831, 1168671}
7. Potenuahy hazardous foods shall be hald at or bislow 41/ 45°F or 4t of above 135°F (113896, 113668, 114037, 114343{3))
8. When hme only. ralher than lime and lemperature is used as a public health control, records and documentation must be mantained {114000)

9. All polenhatly hazardous food shall be RAPIDLY cooled from 135°F lo 70°F, wsthin 2 hours. and then from 70°F 1o 41 *F, wihin 4 hours. Cooling shall ba by one or more of the following methods: In shallow

containers. separaling lood inlo smatler porticns; adding ice &5 a0 moredisnt, LG an e DY, SN freouantly, using rapid cooling equipment; or, using containers that faciilate heat ransfer. (114002,

1940021}
10, Comminyled maat, aw eqgs, of any foog conlaning comminutad meat of (aw 8ggs, shiall be hasted (o 155°F for 15 sec. Single pieces of meat, snd eggs for immediale service, shall be heated lo 145°F for 15
shali be heated lo 165°F. Other iemperature requivements may eppdy. (114004, 114008, 134095}

sec. Poultry, commenuted paultry, stufied fish / meat/ pouliry
1. Any polentially hazardous foods cooked, cooled and subsequently reheated for hiot holding of serving snall b brought to a temperature of 165°F, (114514, 114016)

12, No unpackaged food thal nas baen served shail be re-served or used for hurnan consumplion: (114479}
13, Any lood 15 adullerated if it bears o containa any paisonous of defelerious substance thal may render it impure o injurious to health, (113967, 113078, 113980, 113988, 113890, 114034, 114254(c), 114254.3)

14. All food contact surfaces of ulensils and equiprment shall be clean and sanitized. (193984(e), 114087, 144089.1, 1140934, $14090.5, 114101 (b-d), 114105, 114109, 114114, 114113, 114115 (“1 b, d}, 114117,

114125 (b),114141) )

15. Alf {ood shall be oblained from an approved source, (143860, 113882, 114021-914031, 114041

16. Shefl slock shalt have complete certification tag$ and shall be properly sloredt and displayzd {14629 - 114038.9)

17. Comply wath Gull Oysles warning seasunal requirerents, (Tite 17 CA Code of Regulations §13875, Cai Code Sectior 113707)

8. HACCP Plan s a wiiten docurment that defineates the formal procedures developed for Sate food handling appraved by the National Advisory Commitiee on Microbiological Criteria for Foods, {114418). A
witilen documant approving a devizlion from standard health code requirements shall be mamlained at the food tacifity. (1140587, 114087.1)

12 Ready-to-eat focd contaming undercacked food or raw eqg and unpackaged confectionery food contaiming more than %% alcohol may be served if the facility notifies the consumer, (114012, 114093)

20, Protibiied loods may not be ofiered m heensed healih care facilities/public and privaie scheols. (1 $4091)

21 An sdecuate prolecied rressusized, potable supply of hat waler and cold wales shafl be provided 2( al tmes (143353(), 114035.2(b) 114101(a), 114185; 114182, 1141924, 114185)

2 Al hquid waste must dran 15 an approved {ully iunclomng sewage disposal syslem. {134987)

23. Each fooc facihly shat be keot freg of vermun: rodents {rats, mice), cockroaches, fies ¢ {4288,1, 114255.4, 1142595}

74 A parson in charge shall be present atthe fond faclity dunng all hiours of oeration. {313845113345.1, 1130841, 1 §4075)

25, All employees prassang, serving o handing load or utensils shall wear clean, washable onter garments of unifums and shalt wear 2 haimet, cap, of othar sultable covering to confing halr. (113868, 113971)

6. Food shall be thawad under refrgeration; completely sutmerged under cold runming water of sufficient valaity 1o flush loose perticles; in microwave oven; during the cooking process. {14018, 114020,

114620.4)
7. At food shall be separaiad and protected from contaminaton. (115884 (, by ¢, . 7), 113886, 114560, 11406702, d, &, [), 114068z, bi, 114077, 114088.1 {c), 114143 (c)}

shall be washed nnor o pregasaton, (193832)
i bleachss; and clesning compounds shal be stored separsle from focd. ulensils, packing matenal and {ocd-contact surfacss, (114254, 1142844, 114254.2)
v storeed & feast B sbave the foor on approved shelving. {14047, 194089, 194051, 114053, 114085, 114087(K),

3 coniginers and labelsd 3 1o conients, Food sh

19406 ()
44, Unpackages foor shat be dsplaved and disnensad in & manner that protects the food from contamination, /114063, 144085}
3. Ay lood is mistrander i i isbeling is faise or misleading, IF it s offersd for sale under the sume of snoter food, or i it is an fmitation of analt
eslablished by requianon. 114087, 114068, 194089,1fa, b), 114050, 114093.4

33, Alt nonfood contact suctaces of utansis and equipment shall be claan, (114115 (c})
34 Food lacities fhal prenare: food shall be equipped wilh warewashing facities Testing equipment and matenas shall be provided lo measure the applicable sanitization method. {114067(f,g), 114033,

1166503, 11405355, 10410 a), 1141011, TI4101.2, 114303, 114107, 114125)
35 Alliensis and eauicsment shal be fully oneralive and i good repaw. {1 14175), Al ulensiis and saupment shall ba approved. instaited propeny, zd meet applioable standasds. (194438, 114130.1, 1349302,

$14130,3, 1144304, 1I4130.5, 118402, 114483, 114137, 134138, 114153, 114155, 114182, (14165, 114167, 114968, 114177, 194130, 114182}
36. All clean and sodad hren shall be propedy siored: noa-food itema shall be stored and displayed saparate from food and {nod-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall ba handied
and stored 50 85 (0 be protected from contamnation, (114074, 114061, 114148, 114121, 114181, 114178, 114178, 114083, 114185, 114185.2, 1143845}

37. Each vending machine sheli hava pestad in a prominent place, 2 sign indicating the owner's name. address, and telaphone numbar. A secord of cteaning and sanifizing shalf be maintained by the operalor in

each maching and shall be current for al least 30 days. (114145} :

38 Exhaust hoods shall be provided 1o remove l0XIC gases, figal, grease, vapars and smoke an1d b approved by the focal building depanment. Cancpy-typs hoods shall extend 6” beyond alf cooking equipment, All
areas shalt have sufficient ventitation to faciitale prover food storage. Tollet rooms shall ba vented to the eulside it by 8 screened openable window, an air shaft, or a fight-swilch activated exhaust fan,
consistent with local budtding codes. {11449, 114145.1) Adequate fighting shal! be provided in 21l areas to taciilate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
aned where ulensds are washed shall ba of shattarproo! constction or protacied with light shiskds. (14149.2, 114948.3, 114252, 114252.1)

39. An aceurate easily readable melal orobe harmometer suilale for measunng ramparaiwe of food shall be avalable lo the food hindler. A themomeater +/- 2 *F shali be provided for each hot and cold holding

it of patentally hazardous foods snd high temperalure warewashing machings. {194157, {14158)

40 Wipng clotis used lo vape service courers, scales or other surfaces that may come inlo conlact with food shati be used oaly onice unless kept in clean water with sanifizer. (114135, 114185.4, {14185.3 {d-e}}

44 The poiable waier suooly shall be prolected with a backfiow or back Sphonags protection dewice. as Yequired by applicable plumbing codes. {114192) AN plumsing and plumbing fixtures shall be installed in
compliance vath tocat phmbig osdinances. shat be mainiained S0 a3 to prevent any contammalion, and shafl be kept clean, filly oparative, and in good repair. Any hose used for conveying polable waler shall

be of approved maienzis, labeled, propery stored, and used for no oihar puipese. (114171, 194189.1, 114180, 114193, 1141931, 114199, 114201, 114269)

43 A foodt waste and rubish shall be Kept in leak sroo! and rodent proof contsiners, Containers shall be covered ot 21 limes, All waste must be removad and disposed of 25 frequently as necessary to prevent a
nusance  The externr premises of each fond faciily shatl be kent clean and ke of iter ang nubbish,
1196248, 194745, 1142451, 114245.2, 1142483, 1142454, 1142458, 1141455, 1942457, 1142455}

43, Tolet {acililies shall be maintaned clean, sanitary and In good repair, Toilst rocrns shall be sevarated by 2 wall-fting sell-closing door. Tedlat tssue shall ba provided in a permanently installed dispenser at each
{odet. The number of teilat laciiies shail be in accordance with focal budding and pimbing ordinances. Todel faciites shall be provided for palrons: in establishments with more than 20,000 sq ft,;
establishments offetitg on-site liguer consurption, (114254, 114250.1. 114276)

42, The premrases of each food facily ehatt b kept clean and frae of titer and niblesh, ail

s fond for which 2 dafinition and slandard of identity has bean

claan and soited inen shall be propeny stored; non-food ilems shall ba stored and displayed separata from food and food-
contact surfaces; the facily shall be kepl verma proof, (114067 (J), 114125, 114142 (a) & (b), 114255, 114266.3, 114256.2, 1142664, 144257, 1142571, 114269, 114259.2, 1142593, 114279, 144281, 114282)
45, Th walla | catings shal have durable, smooth, nonabsitent, ignt-colared, and washable surfzcas. All Baor suifices, olhes than e customer service areas, shall be approved, smooth, durabls and made of
ranabsorbenl malens hal s samly cleanable, Approved bane coving shall bs provided in 3l areas, evcept customer sarvice Jreas and where food & slored in original unogened conlainers. Food feciifles

st he fully enclosed, All food faciiies shall be kept clean and in good repair
(114343 {d}, 134266, 114264, 1142881, 136279, 114478

45. Mo sleaping accommarations shall e in any oo whste fnog is prepared, storsd or sold. (114285, {14268}
47 pardwashing signs shadl be posted i each lollet room, directing antention 1o the nesd to thoroughly wast hards alter Using the estoom ($4355%.3 (b) Mo smoking signs shali be posted In foad preparation,

foutd storage, watewashang, and ulensd storage areas (113978) {c) Consumers shafl be nolified that clean tableware s o be used whan they return 1o self-servica zreas such a8 salad bars and buffets, {d) Any
food facitty construzted belfore Jaauary 1, 2004 withou) public todet fackities, snal prominentty past & sign within e food lasdity in a public area stating that toflet faciilies are nol pravided {113725.4,
144381 (o))

45, & parson proposing Yo bid o fatvadsl 5 food {aciity shal submil plang b angroval betore slarting any taw conatustion ot resncdeling of sny faclty for ues as a retel food facility, (114280)

48, & food Iacility shad ret be open tor business willout 3 vals permit, {1 LIBET(D) & (g), 114381 {a), 194383

56, An eniorcament officsr miay impound fued, equipment or ulensils et ars found to by unsanitary ot in darepadr, (114389)

B4 m irenient heath hazard i faund, s enhrcamant offioer may ewiponarly suspend e pemdl ard oroer the food facdity imanestely dosed, (192408, 114405)
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