PLUMAS COUNTY

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 ~ OUT=0ut of Compliance
In | no-Na] | cos | may [ our | [n [ NONAT cos T MAJ_T out
DEMONSTRATION OF KNOWLEDGE ; ! FOOD FROM APPROVED SOURCES
- X 15. Food obtained from approved source
I | 1. Demonsiralion of knowledige; kood safely ”mga;”g “EWMX’_‘ . 18. Compliance with shell stock tags, condition, display
’ | 17, Complianice with Gulf Oyster Regulations

‘ _CONFORMANCE WITH APPROVED PROCEDURES

Food Safety Cert Name: ﬁ é
_ el (rds

exclusions

reduced oxygen packaging, & HACCP Plan

’ S EMPLOYEE HEALTH &HYGIENIC PRACTICES
O

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

2. Communicable disease; teporting, restrictions &
p2d

NN

19. Consumer advisory provided for raw or

)(, 8. Compliance with variance, specialized process,
>0 undercooked foods

N

N Highly Susceptible Populations

>0 20. Licensed health care facilities/ public & private

4. Proper ealing, tasting, drinking of tobacco use
4 PREVENTING CONTAMINATION BY HANDS
X, 5. Hands clean and properly washed; gloves used
/] properly 7 N
6. Adequate handwashing facilities supplied \ X
k\\ accessible \\\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

8. Time as a public health control; procedures &

A><l records

W\

schools; prohibited foods not offered
/
21, Hot and cold water available 2 o
m— Temp //? o
LIQUID WASTE DISPOSAL

WATER/HOT WATER
m 22. Sewage and waslewaler properly disposed | T

( 9. Proper cooling methods

VERMIN
23. No rodents, insects, birds, or animals

26. Approved thawing methods used, frozen food

X 10. Proper cooking time & lemperalures
~ 11. Proper reheating procedures for hot holding
r PROTECTION FROM CONTAMINATION

X 12. Returned and re-service of food NN

SN _13. Food in good condition, safe and unadulter ated \
Va | 14. Food contact surfaces: clean and sanitized X \

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 .
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
42. Garbage and refuse properly disposed:; facilities mainlained

43, Toilet faciities: properly constructed, supplied, cleaned

27. Food separated and protected

44, Premises; personal/cieaning items; vermin-proofing

28. Washing fruits and vegelables
29. Toxic substances properly 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 & fionestly presentea’ 47. Signs posted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean 48, Plan Review

34, Warewashing facilities: inslalled, maintained, used; test strips 49, Permits Available

35. Equipment/ Utensils approved; installed; clean; good repair; capacity )(“ 50, Impoundment

36. Equipment, wtensils and linens: storage and use
37. Vending machines

38. Adequate venlilation and lighting; designated areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIGLATIONS 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 All food employees shall have adequate knowiedge of and be traned i food salaty as it relates to thelr assigned duties. {113847) Food facifities that prepare, handle or serve non-prepackeged polentially
hazardous lood, shail have an amployee who has passed &n anproved fona safely cervfication examinaton {19 3471130479} '

¢ Employees vath a communicablg disease shall be exciuded from he focd iaciity / preparation of food. Gloves shelt bs worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminale of acullerale food, focd contact surtzer of utensils. (113848.5), The permit holder shall require food employses o report incidents of iiness or injury and comply with all applicable restrictions.

{113948.2, 113950,113950.5, 11387 3{a))
3 Employees expenencing sneezing, coughing, of runny nicse shall nol work with exposed food, clean eauiprment, utensds o linens (113374)

4 No employess shall eal, dnink, or smoke 1o 2ny work area (113877} o

5 Employees are required 1o wash their hands: oelare teginning work; befor handiing food / equipment / ulenatls; 28 often gs necessary, during food preparation, 1o remove soil and contamination; when swilching
from working with taw lo rezdy lo 82! foods. afier louching bady parls; after using toilet room; of any time when contamination may oceyr. {113952, 113983.3, 113963.4, 113961, 113988, 113873 (b))

5. Handwashing 50ap and lowels or drying Gevica shall ba provided in dispansers. dispensers shall be maintsned 0 good reoair. {113053.2) Adecuate facifiies shall be provided for hand washing, food preparalion

and the wasting of uisnsts and eosipmant, (113853, 113853.1, {1408T{1)}

7. Potentiatly hazardous foods shall be hald at or balow 41/ 45°F or st or above 135°F (1138986, 113084, 144037, 134343{5)

8. When ime only. rather than fime and temperature s used as a public health control, records and documentation st be maintained {114000)

9. All palenhatly Nazardous foed shali be RAPIDLY conled ko 135°F to 70°F, within 2 hours, and {hen flom TU°F to 41 °F, within 4 hours, Cooling shall ba by one or more of the following methods: in shallow
conlaners. separaiing food into smistar portions; adeing ke as aa moredignt. LBING a6 e Dath. SUIINgG frequeitly: using rapid cooling equipment; of, using containers that facilitate heat transfer. (114002,

1140024

10. Commmuted meat, 3w egas, of any foos contawing conmmnuted maat o faw eggs, shall be heated 1o 155°F for 15 sec. Single preces of meat, and sggs for immediate service, shall be heated to 145°F for 15
sec. Poullry, comminuled paullry, stufied fish / meat/ pouliry shaft be heated Io 165°F. Other iemperalure requirements may apply. (114004, 114008, 114030)

1. Any potentially hazardous loods cocked, cooled and sutrsequently reheatad for hot holding ot seeving snal s braught to a temparature of 165*F. (114014, 114016}

12, No unpackaged lood that has been servied shail be re-served or used for human consumplion. {114079)

13. Any food 15 adulterated if & bears or cantaing any polsonous or defelerious substance thal may render it impufe of inurious ta heaith, (112857, 113974, 113900, 113388, 113990, 114035, 114254(c), 114254.3)

14, All food contact surfaces of ulensits and equipmen shall be clean and sanilized. (193984(e), 114637, 114089.1, 114099.4, 1140%8.6, 114101 {b-d), 114405, 114109, 114111, 114113, 114145 {a, b, d), 114117,
114125 (h), 114141 .

15. Al food shall be obtamned from 3n approved source, (113880, 143882, 114021-194001, 114041}

16. Shell slock shall have complele cartificstion tags and shall be properly storedt and displayed. (114639 - 114039.5)

17, Compty with Gull Oysler warning seasonal reguirements. {Tie 17 CA Code of Reguiations §13678, Cai Code Seetion 113767)

18, HACCP Pian s a waiten document that elinestes the formal procedures devaloped for safe food handling approved by the National Advisory Committee on Microbiological Criteria for Foods. (114419). A
witien documant soproving a devigtion from standard health code requirements shall be maintained at the food faciity. (1 14057, 114057.1)

19 Ready-to-8at food contaming ynderescked [0od or raw egg and unpackaged conlectionery food contamning fiore (han 4% alcohot may be served if the fucility nolifies the consimer. {114912, 114093)

20, Prohibited foads may not be ofiered m icensed health sare faciliies/public and private scheols. {114081)

21 An adequate protected pressusized, poladla subiply of hot walsr and cold wates shall be provided 2t all times {113353{c), 114085.2(b) 114101(a), 11418%; 114182, 1144921, 114195)

2% Al hquid waste must dram 1o an appraved fully funclioning sewage dispesat systemn. {$34187

23. Each food facdity shatt pe kel freg of vermu: rodtents {rale, mics). cockroaches, fiss.{ $4288,, 1142504, 1142588}

24 A person i charge shall be present 3t ihe fond factity duriag all hours of operation. (1138451138481, 1139841, 1 14073}

25. Al empioyees prapanng, serving of handhng foad ar it shall waar claar, washabla ouer garments of uniforrs and shall waar 3 haimat, cap, of othar suitable covering to confine hair. (113868, 113971}

26, Food shall be thawed undee refrgeration, completely submerged under cold runming watsr of sufficient valocity to flush loose particles; in microwave oven, during the cooking process, (114018, 114020,

1140201}
27, Al food shall be secaraied and protacied from contartination (113884 {n, by, ¢, 4, ), 113086, 114040, 1140672, d, &, ), 144064{2, b), 194077, 114088.1 (c), 114143 (o))
8. Raw, whole preduce shall be washed pis 5 (113842}
ol and ood-contact surfacss, (114254, 414254.4, 114354.2)

aaning compounds shal he stored separale from fatd. wiensils, pasking o
= the finor on aporoved shelving. (114047, 194099, 114881, 114083, 114085, 114087(h),

lergents, bleaches, and cf

d
vers comiainers and labelss aa to contents, Focd shalf be stoved Al feast &

29. All prisonols substances

30, Food shail be storsd m
THLEE (b)) :

34, Unpackaged food shatt be displayed and dispensed in & manner that protects the food from contamination. 1144585, 114085} .

32, Any lood is mishrandad il its tabeling is fatse o misleading, I 1t Is offsred for sale urder the name of anoifer food, or ifilis #n imitation of anothar food for which 2 dafinitien and standard of identity has been
establishad by regulation. {114087, 114083, 134088.10s, k) 134030, 114088} .

33, Alf nonfood contact surtacss of vtansils and squigment shall ve ciean, (114915 (g}

34. Food facihiies inat prepare food shall be squipped with warewashing faciies Testing equipment and matenals shall be provided to measure the applicable sanitization method. {114067{¢,g), 114089,

44059 3, 114099.5, 11490 Ha) 1981040, TH4101.2, 118103, 114107, 114125} .

35 Al utzasits and equipment shall be flly aperalive and 1 sood repar {114178), AY ulensis and scupment shall e angroved. installed propery, snd meet applicable standards, (194436, 1141301, 1144302,
$14130.%, 114430.4, 141305, 114532, 194943, 144337, 194139, 136153, 114155, 114983, 114145, 114187, TI4985, 114177, 194126, 114182}

36, All clean and sodad hnen shall be peopedy stosed: noniood Hems shall be stored and displayas saparate from food and fued-contact surfaces. {194185.3 - 114485 4)Utensils and equiprment shadl be handled

and stored 50 s 10 be protected from contamination. {144074, 114061, 114148, 114924, 114181, 114175, 144170, 144083, 114185, 114185.2, 114185.5)

37. Each vending machine shah hava posted in 3 promuinent place, 2 1gn Indicating the cwner's name, sddress, and teleohone nurmbar Avecord of cieaning and sanifizing shall be maintained by the operator in

each'maching and shall be current for al least 30 days. (114345} :

38 Exhaust hoods shail be provided o remove toxic gases, hizal, grease, vapors and smoke and be apuroved by the focal building depanment. Cancpy-type hoods shall extend 6 beyund all cooking equipment, All
areas shall have sufficient ventitalion 1o faciftate propst food siorage. Tollet rooms shall be vented fo the oulside ait by a screened apenable window, an air shalt, or a light-switch activated exhaust fan,
consistent wilh local buling codes. (194948, 114145.3) Adequate fighting shal be provided in 2l areas to factitale cleaning and inspection. Light fixtwres in areas where oper food is stused, served, prepared,

and where ulensds are washed shall ba of shatterprool construction o protected with light shislds, (194148.2, 1141463, 114252, 114252.1)
39. An accurate essily reagable matal proba thermamater suitable for measunng temperature of food shall be available fo the food handler, A thermometer ¢/- 2 *F shait be provided for each hot and cold holding

urt of potentially hazardous foods and high Rmperalure warewashing machines, (114157, 114458)
40 Wiping clots vse0 1o wape service counters, scales or other surfaces that may come inlo contact wilh food shalt be used only once unless kept in clean water with sanitizer. (114135, 114185.1, 114185.3 {d-e})
41 The potable waiet supsly shal be protested with & backfiow or back siphonage prolection device, 2s required by applicable plumbng codes. {194192 All plumbing and plumblng fixtures shall be installed in
comphance wath local plunibing ordinances. shat! be mamtained S0 as 10 prevent any contzmination, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying potable water shall
be of approved matensie, labeled. progery stored, aad used for no other purpese. (314171, 1141891, 114180, 114193, 1141931, 114199, 114201, 114268)

43 Allfoad waste and rubtssh shall be ket in leak proof and rodent proof contanars. Contamess shisll be covered at &t fimes. All waste must be removed and disposed of as frequently as necessary lo prevent 2
nusznce  The exlenor prersss of each food facilly shall be kapt clean and fee of litter ang rubbish,
[194288, $14265, 1947451, {14245.7, 114245.3, 1142854, 1142455, 1142458, 1142457, 1142458} .

43, Todet facilies shall be maintamad chean, sanilary and in good repais. Tolst rooms shall be separated by 2 wall-fling seil-closing door, Tollet tissus shall be provided in 2 rermanently installed dispenser at each
Jodet. The number of tesbel facilites shail ba in accordancs with local busding ang pumbing crdinances, Todel faciites shall be provided for palrons: in establishments with more than 2000 3q .
estabishments offeritg ca-sile fuer consumption, (114254, 1142801, 114278)

44, The premises of each oo Taciity shall be kept tlear and free of Bter and rubbish; 4l clean and solled linan shall be propery stored; ron-focd items shall ba stored and displayed separats from food and food-
contad Surlaces; the facity shall be keot varmn prock, (194067 {J), 194123, 194142 (a) & (b), 114286, 114256.1, 114286.2, 1942584, 114257, 1142504, 114259, 114259.2, 114258.3, 114279, 114281, 114282)

45, The walls | cedngs shall have durstde, smooth, nonabsortant, light-colored, and wasiable surfscas. All fioor surfacss, other than the customer servics aress, shall be approved, smaoth, durabls and made of

nonabsorbent malenal that s easily cleanable. Approved basa coving shall be provided in all areas, except cuslamar Sarvice aeas and where food s stored in original uncpened containers. Food fardities

shatt he fully enclosed, All food faciliies shatl be kept clean and in qood tapsis
(114343 {d), 114266, 194268, 1942881, THATS, 114272}

45, Mo staeping accommadations shall be in any ot whete foad I prapared, stomd of sold. (194283, 114286}
41 Handwashing signs saall be posted i each follet room, directing sienlion (0 the need to (horoughly wash hands sfter using th restroom (§13953.5} (b} Mo smoking signs shali be posted In food preparation,

tond slorage, warewashing, 2nd wlensd siorage arazs (113978). {c) Consumess shall ba notified that clean tableware is o bs usad when they retum to sell-service sreas such as salad bars and buffets. (d) Any
foed facibty eonstrucied befors January 1, 2004 withoul public taflet faciities, shall prominently post & sign within Ihe fod faclity in & public area stating that tolled facittien are nol provided (113725.1,
{44387 (&)

45, # parste propositg 1o buikd of temoded 2 Tood lacility shad submii [ians it approval befors tlasting any naw constiction of remodeding of sny tacily for 139 a5 a redad food facilily, (114380)

48 A food faciity shad not be ooen Jur business without 4 vakd permd, (11306710 & (o), 194381 (), 114387y

56, pn enforcament officer may impound fond, sopment of ulerails il e found b be unsardary of iy drepak. (114283)

54, 4 s brzvenant heath havand is e, s enforcamant officer may tevporary suspend e bt and onter the food Beclly imemeciaiely cosed, (114409, 114408)
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OBSERVATIONS AND CORRECTIVE ACTIONS
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