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
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In compliance N/O = Not observed N/A= Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE
| 2 | 1. Demonstration of knowledge: fovd safety certification Nm

| cos | mas [ our | [In | NONAJ

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

Food Safety Cert Name: Exp. Date

17. Comphance with Gull Oyster Regulations

o3

CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

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

.&‘k_

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of lobacco use NN

‘\\V 2. Communicable disease; reporting, restrictions &
& exclusions

e

83

19. Consumer advisory provided for raw or
X | undercooked foods

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used

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

/= | 9. Proper cooling methods

NZ | 10. Proper cooking time & temperalures

¥ | 11. Proper rehealing procedures for hot halding
PROTECTION FROM CONTAMINATION

< | 12. Retumned and re-service of food NN
NN 13, Food in good condition, safe and unadulter ated

properly
f \\\\\\ 6. Adequale handwashing facilities supplied & \\\\ WATERHOT WATER
AN gocesshid =T AN : 21. Hot and cold water available
TIME AND TEMPERATURE RELATIONSHIPS Tem
7. Proper hot and cold holding temperatures LiGUID WASTE DISP Ops i
1 a1 8. Time as a public health control; pracedures & -
>‘< bl m 22, Sewage and waslewale:’ gr:&ai:y disposed ] =

23. No rodents, insects, birds, or anima

.

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

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 cleaniiness and har festraints |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facifities maintained

26. Approved thawing methods used, frozen food

43. Toilet faciities: properly constructed, supplied, cleaned

21. Food separaled and protected
28. Washing fruits and vegetables

44, Premises; personal/cieaning items; vermin-proofing
: ENT FOOD FACILITIES

29. Toxic substances property identified, stored, used

FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes!/ living or sleeping quarters

30. Food storage: food storage containers identified

SIGNS/ REQUIREMENTS

31, Consumer seff-service
32. Food properly labefed & ronestiy presentea’

47. Signs pos(ed 1ast inspection report available
COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonfood contact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used; test strips 49, Permits Available
35. EquipmenV/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

T — N T

38, Adequate venlilation and lighting, designaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUNMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY:

CITE ADDITIONAL SECTIONS AS APPLICABLE.

1 Alllood employees snalf have adequate knowiedge of ana be iraned m food safely as d retates to their assigned dubies. {143947) Food laciliies that prepare, handle or serve non-prepackaged potentially
hazardcus food, shal have an employee who has passa an annroverd locd selely certrfication examington (14 JH4T-173047.1) o

2 Employees with a communicable disease shall be excludizd from the food facility / preparation of food. Gloves shall bz worn if an employee has culs, wounds, and rashes. No employse shall commit any act that

may conlammate o adullerale food, food contact surlzca or utensils. {113348.5). The parmil holder shall reauire food employees In report incidents of lness or injury and comply with all applicable restrictions.

{11384%.2, 113950,113850.5, 113873(a))
3 Employees expenencing sneezing, coughing, o runny nse shall not work vath exposed food, clean equiprent, ulensds or lingns {143374)

4 No employess shall eal, dnnk, or smoke 10 any work area. {113877) .

5 Empioyees are required to wash their hands. before beginning work: belore handling lood / equipment f utensis; 25 cften as necessary, during food preparation, to remove scit and conlamination; when switching
from workng wilh raw lo resdy 10 82! foods. afler touching bady Gads; after using loflet room; or any hime when cantamination may ocour. {11952, 113963.3, 113863.4, 113961, 113988, 113873 (b-))

§. Handwashing soap and fowels or drying Gevica shall be provided In dispansers. dispensers shall be mawtaned in good rapair. {113953.2) Adecuate facifities shall be provided for hand washing, food preparation
and the washing of ulensis and epuipment, (113857, 1139839, 114061{(}} )

7. Poienuiaky hazardous foods shall ba helg at or below 417 45°F or at or above 135°F (113898, 1136984, 114037, 114343(s))

8. When time only. rather than lime and lemperature 5 used as a public heath coalrol, records and documentztion must be maintained (114000)
9, All potentialy hazardous foad shalf bz RAPIDLY conled lrom 135°F to 70°F, wathin 2 hours, and then from 70°F to 41 °F, wilhin 4 hours. Cooling shal be by one or more of the following methods: in shallow

containers. separaling lood into smaller portions; 30ding ice 25 ag mgradianl; usiRg an 1ce bath, strang frecuently: using rapid covling equipment; 07, using containers that faciilate heat transfer. (114002,
1140021}

10, Comminuted maat, taw eqgs, of any foed conlaining comminuted mea! of faw 60gs, snall be heated to 155°F (or 15 sec. Single pieces of meat, and eggs for immediale service, shall be healed lo 145°F for 15
sec. Poullry, commnuled poultry, stuffed fish / meai/ pouliry shall be healed {o 165°F . Other lemperature requremments may apply. (114004, 114008, 114010}

11, Any potentially hazardous loods cocked, cooted and sutisequently reheatad for ot holding or serving snall be brought to a tsmparalure of 165°F. (114414, 114016}

12, No unpackaged lood that has besn servad shail be re-gerved or used lor human consumplion. {11479}
13, Ay lood 1s adulterated i i baars or contains any poisonous of defelerious substance that may render it Impure of inrious fo health, (113867, 113978, 113980, 113388, 113990, 114035, 114254(c), 194254.3)

14, At food contact surfaces of ulensils nd equipmen! shall bz ciean and sanilized. (113984(e), 144037, 114089.1, 1140984, 114043.5, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (s, b, d), 114117,

114125 {h), 114141} : )

15, Alf lood shalt be oblamned from 3n approved source, (113884, 113982, 114021-114031, 114031}

18. Shell stock shall have complete cartification tags and shall be properly stored and disptayed. (114038 - 114039.5)

17, Comply waih Gull Oysler waring seasunal requirements, {Tite 17 CA Code of Regulations §13475, Cul Sode Section 1 13707

16, HACCP Pian 1s a wniten tocument that delineates the formal procedures developed for sate food hangling approvad by the National Advisory Committes on Microdiological Crileria for Foods. (114418). A
wattten document approwing a deviation from standard health code requrements shall be maintained al the food lacilty. (114057, 114057.1)

13 Ready-to-eat food contamng undercaoked (000 o raw egg and unpackaged confectionery food containing iare than %% alcohol may be served if the facility nolifies the constmer, (114012, 114083)

20. Prohibited loods may nct be ofiered in lisensed health care fanliias/public and privale scheols {114081)

21 An adequale protected cressusized, potale supply of hit waler and cold wates shall be provided al all tmes (193853(c), 114099.2(b) 114101(a), 114180; 114182, 114492.1, 114195)

2% Allvquid waste must dram 1o an aptoved fully funcioning sewage dispasat sysiem. (114187}

23. Each fooc faclily shat 16 keot Ireg of vermi: rodents {rats, mica). coskroachss, fiesd 1142889, 4142804, 114258.5)

24 K parson in charge shli be prasent at the faod faclity during alf hours of operation. {313845.112848.1, {9841, 114075)

25, All employees prepanng, serving or handling foad or itensis shalf wear ciaan, washable ouler garments of dniforms and shall waar a haimat, cap, of ofher sujtable covering to confine hair. (113869, 113974)

26, Fooxd shatl be thawsd under refrgeration; completely submerged under cold rynming water of sufficient valeclty to flush foose particles; in microwave oven; during the cooking process. {114018, 114020,
114020,4)

27, Al food shall be separaiad and protected from coslaminaion, (117884 (a, b, o, d.5), 113888, 1714560, 114867(z, d, &, ]}, 114068{2, b, 144077, 114588,1 [¢), 114143 {c))

28. Raw, whole produce shall be washed pror o pregaraton, {(113852)

29, All prisonous substances, detergznts, hleashes, and clsaning compounds shal be stored separate fom ford. wlensils, packing matnal and feod-contact surfacs, (114254, 114254.4, $14254.2)

30, Food shall be siored 1 acsroved containers and Tabeled 23 fo conlents. Food Snad b stored ol least 8 atove the foor on approved shebing. (194047, 114043, 114061, 114053, 114055, 114087(h),
194058 (st )

15, Unpackaged food shail be displayed and cisperaad in 2 mannar that protects the focd rom contemination. 11468, 194085}

32, Any food is mishranded 1f iis tabeling 1§ false o madaading, ¥ it is offerse for sate under the nema of anoiher (ood, or ifitis an imitation of ancther foord for which 2 definflien and standard of identity has been
estatlished by reguianon, [1 14087, 114088, {94088,1(3, ), 194050, 114083.4)

33. Alt nonfood contact surtacss of utensits and equipmant shall te clean, (114115 {c}

34 Food fachties thal prepare: food shall be squisped valh warawasming faciics Testing equipmant and matenals shall be provided to measure ihe applicable sanitization method, {114067{¢,g), 114089,

144059.3, 11409%.5, 11430 s), 1141003, T14904.2, 114103, 118107, 114125)

35 Al utensis ang squcment shal be Tully operative and m good repasr. {114175), A1 utensils and ecupment shalf be antroved. instatied propedy, and meat applizable standards. (194436, 114130.1, 194130.2,
(14130.5, 114130.6, V6105, 18452, 114143, 114337, 194139, 114153, 1141585, 114183, 114168, 114187, 114168, 11477, 114146, 114182}

36. All ciean and soted inan shatl be propedy stored: non-lood Hems shall ba stored end displayed separate from food and {ncd-contact surfaces. {194185.3 ~ 114188 4)Utensils and equipment shall be handled

and stored 50 as (6 be protscled from contzmnation. (114074, 114081, 114199, 114124, 11418¢, 114176, 114179, 144083, 114185, 114185.2, 114545.5)

37. Each vending machne shall hava pested in 3 prominent place, 2 sign indicating the owner's name, address, and telaphone number. A record of cleaning and sanifizing shall be maintained by the opsrator in

cach maching and shall be current for al least 30 days. (114345) ‘

38 Exhaust hoods shatt be nrovided o removs lOXIC gases, figal, Qresse, vapors and smoke and be approved by the local building depariment. Cancpy-lype hoods shall extend 6" beyond alf cooking equipment, All
areas shall have sufficient ventilation o facitate propet food slorage, Toilet rooms shall by venied fo the outside air by a screened openable window, an air shalt, or a ight-switch activated exhaust fan,
consistent valh focal bdding codes. (114148, 114145,1) Adequate lighting shat be provided in 2l areas (o facilitale cleaning and inspection. Light fixtures in areas where open food s stured, served, prepared,
2nd whete ulenses are washed shall b6 of shatierproo! construtlion or protactsd with ight shislds. (112148.2, 114146.3, 114252, 114252.1)

39. An accurate aesily readable metal proba thammometer suilable for measunng temparature of food shall be avadabls lo the food handler, A thammcmater ¢/ 2 °F shal be provided for each hot and cold holding

uni of patentially harardous foods and figh lemparsiure warewashing machings. (114187, 114188)
40 Wiping cloihs used lo wpe sarvice counters, scales of othes surfaces that may come inle contact with foad shati be used oaly once unless kept in clean waler with sanitizer. {114435, 114485.4, 1141853 {d-e))
4% The poiable waier sugply shall be protected vl a buckflow or back sphonags proteciion dewice, as required by appiicable phimbing codes. {114482 Al plumising and plumbing fixtures shall be installed in
complance vath foeal phimbing ordinances. shall ba mamiained 50 as 1o prevent any contamination, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable water shall
be of approved matenais. labeled. oroperly stored, and used for no other putpose. (114171, 114989.1, 114180, 194193, 114193.1, 114198, 114201, 114259)
42 Altfosd waste and rutdssh shall be kept in feak roof snd rodent proof continars, Contsiners shall be covered ai & times. Al waste must be removed and disposed of s frequently as necessary o pravent a
nusanee The exterdr prenvses of sach fosd fscikly shatl be keri clean and free of fiter and ubbiah,

{11488, 114245, 1140451, 114245.2, 114348.3, 1142454, 114245.5, 114245 8, 114245.7, 1142458,
45, Tolet facilities shall ba maintamad clean, sanitary and in nood rapss, Tole! rooms shall be separaled Dy 2 wall-fiting self-closing door, Tollet ssus shall be provided in a permanently installed dispenser at each

el The number of toial faciities shat ba in accordance with local buiding and plumbing ordinances. Tofet faciites shall be provded for patrons: in establishments with more than 20,000 sq
estabiishiments offering on-sits iquiw consymption, (114250, 144250.1. 134278)
44, The premses of sach Jood faciily shall be kept clean and frea of liter and rubbish; ail clean and solled linen shall ba propery stored; ron-food flems shall be stored and displayed separate from food and food-
contact surfaces; e facty shalf be kesit varmun prool, (114067 {J), 114123, 194143 (a) & {b), 194256, 114256.9, 114256.2, 114256.4, 114257, 1142571, 114258, 114259.2, 114258.3, 114279, 114281, 114282)
45, The walls | cedings shall have durable, smonth, nonabsorben, light-colored, and washable surfzcss. Al fiaot suifaces, other han e customer service areas, shall ba approved, smooth, durabla and made of
nansbsorbent malenz thal is easdy clanalle, Anproved bass coving shal be providad in all areas, except cuslormer sarvice aseas and where food 15 stored in original uncpaned containers. Food faciities

stialt be hully enclossd, All food faciiies shall be ket dlean and in good repair
(114343 (g}, 114206, 116288, 196288.%, 114275, 114274

45, Mo sleaping accommasdations shall be i any room whaes foo is prepared, stored o sl (114285, 114266} .
41 Hedwashing signs shast be posied i each tollel roam, directing atenlion (o the need to thorouahly wash haads sfter using the fesioom {113851.5} (b) Mo smaking signs shall be posted In foad preparation,

tood slotage, watevashmg, and ulensl siorage arans (113878). (¢} Consumers shall ba nolified that clean tatleware is lo be used when they return to self-service zreas such ay salad bars and buffets, (d) Any
foost facity eonstrucied bafore Januacy 1, 2004 withost puldic toilet faciiiss, shal prominently post a Sigh within the food faclity in a public atea stating that (oflet faciities aro nol provided (11372581,
116387 (2))

45, A parstn propsig o build o femmodsl s lond Taolily shall subei plans fox approval belors staiting any néw construction of retodsling of sny fasitty for uae a9 a rebad food facility, (144350)

48, & food lacitity shad not be open hor business without 2 valil peemd, (1 (0BTID) & (), 114381 {a, 114387}

80, A enforcament olfioer may impoerd food, saqupment or utensits that ars found to be unsardtary of in disrepak, (114383)

5. 1 s ivevennt heatts havswd is Swnd, an anlorcament officer iy termporacly suspend the penmét and orter the food facllly menediately closed. (114409, 114405)




