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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Phone Number '25_8"3 S50 pPrRiD#_ALS

Gy LS 77

Zip

Facility Site Address: . =/ >

Type of Inspection:

Permit Holder: (AS/ELAN.  (EHFA

o4z AN

Permit #: /5‘.[33» 1/574 Exp Date: 9/// /6

See reverse side for the code sections and general requirements that correspond to each violation listed below

In=1In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

In__| NIO-NIA| cos [ MAJ [ our

In | wo-a | cos | was ] our
DEMONSTRATION OF KNOWLEDGE

x ] | 1. Demonstration of knowledge: food safety certification m
ood Exp. Datey /
B// 7

O et pated

) FOOD FROM APPROVED SOURCES
| 15. Food obtained from approved source

7

N 16. Compliance with shell stock tags, condition, display
| | 17- Complianice wilh Guil Oyster Regulations
T~ | CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; teporting, restrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
A\

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

3. No discharge from eyes. nose, and mouth

; CONSUMER ADVISORY

4. Proper ealing, tasting, drinking o tobacco use NN

19. Consumer advisory provided for raw or
undercooked foods

N
A4

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
properly

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

6. Adequate handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

! WATER/HOT WATER
21, Hot and cold water available 2
FE\\\ romp Y ZOK
LIQUID WASTE DISPOSAL
m 22. Sewage and wastewaler properly disposed I | |
. VERMIN

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

4 PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

.| 14. Food contact surfaces: clean and sanitized

23. No rodents, insects, birds, or animals

'

SUPERVISION OUT
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 restraints |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet faciities: properly constructed, supplied, cleaned

27. Food separated and prolected

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

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

PERMANENT FOOD FACILITIES N

FOOD STORAGE/ DISPLAY/ SERVICE

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

48. No unapproved private homes/ living or sleeping quariers

XK
o,
e

30. Food storage: food storage containers identified

31._Consumer self-service SIGNS/ REQUIREMENTS

32. Food properfy fabeled & fonestly presenteo’ 47. Signs postad last inspection report available
EQUIPMENT/ UTENSILS/ LINENS __COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean 48. Plan Review

34. Warewashing facililies: installed, maintained, used: test strips 49, Permits Available

35. Equipment/ Utensils approved; installed; clean; good repair; capacily X 50, Impoundment

36, Equipment, utensils and linens: storage and use c §1, Permil Suspension

37. Vending machines

AMHHHIHIHIH1IH

38, Adequale 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 SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE. :

1Al food employees snall have adsauste knowiedge of and be trained m food salety as it retales to their assigned duties. (133947) Food facilities that prepare, handle or serve non-prepackaged polentially .
hazatdous food, shail have an amployes wha has passed an anproved food salely cerification exsmington (11584711 847.4) ’

2 Employees wih a communicable dicease shall be excludid from the foed facility / preparation of food. Gloves shell bs worm il an employee has culs, wounds, and rasties. No employee shall commit any act that
may conlamingle o adullerale food, oo contac! surtace of utensils. {113248.5), The permil holder shall reauire food employees tn report incidents of iliness or injury and comply with all applicabla restrictions.

{113948.2, 113450,313850.5, 113373(a)) )
3 Employees expenenting sneezing, coughing, of funny nuse shall not work wilh exsosed food, clean eauiprent, ulensds o fingns {143374)

4 No ermployess shali eal, dnok, or smoke 10 any work area {113977) . ) )
5 Employess are regquired to wash their hands. o2lore beginning work; belore hiandiing food / equipmant { utensils, &s ohten 35 necessary, during food preparafion, o remove solf and contamination; when switching
trom working wilh raw to ready to sat foods. afier louching bady parts; afier using follel room; of 3y ime whe contamination may ocour. {13952, 113983.3, 113053.4, 113981, 113988, 113872 (b))

6. Handwashing soap and lowels of drying devce shall be provided n dispanseys. dispenzers shall ba mantained n good repair, {113853.2) Adeauate facillties shall be provided for frand washing, food preparation
and the vasiing of utensds and eauiprant, (113953, 1138631, 13606T{}}
7. Potenualty hazardous loods shall be held at or below 41/ 45°F o at or above 135°F {13896, 113048, 114037, 114343(a))

8. When time only. rather than time and termpersture is used as a public healih control, records and documentation must be maintained {114000)
8. All palentiatly hazardous food shall be RAPIDLY cooled from 135°F to 70°F, within 2 Kours, and then from 70 1o 41 *F, wittiin 4 hours, Cooling shall be by one or more of the following methods: in shallow

conlainers. separaling. lood inlo smater portiens; adding ice &5 ap mgredient, usng an ice Dath, strng lrstuantly! Using rapid cooling equipment; or, using centainers that faciilate heat transfer. (114002,

194002.4)
0. Communuled maat, raw egys, o any food contaiming comminuted maal of 1w eggs, shall be heated (o 155°¢ fov 15 s8¢, Single pisces of meat, and epgs for immediate service, shall be healed o 145°F for 18

sec. Poullry, comminuted paultry, stufied fish / meal / pouliry shaft be heated (o 165°F. Qther lemperature requirements may apoly. (114004, 114008, 114010}
1, Aay polentially hazardous leads cocked, cooled and subsaquently rehealed for hot holding of serving snall be trought to a temperature of 165°F. (114014, 114018)
12, No unpackaged foad (hat nas baen served shail be re-setved or used for human consumption. {14079}
13, Any feaxd 1s adulterated i it bears or containg any poisonous of defeterious substance thal may render it impure of injurious fo heaith, (113867, $134978, 113980, 112638, 113890, 114034, 114254(c), 114254.3)}
14, Alt food contac! surfaces of utensils and equipmant shall be clean and sanitized. (113984(e); 114037, 194089.1, 1140384, 114638.8, 194101 {b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 134147,

114125 (), 114141} o
15, Alt food shalt be obtamed from 2n approved source. (113580, 143582, 114021-114031, 114044}
16. Shell stock shalt have complets cerification 1ags and shali be properly sloredt and displayed. (114039 - 114030.5)
17, Comply vath Gulf Oysler warning seasonal sequirements., {Tile 17 CA Code of Requlations §13678, Cai Zode : Section 113707)
18, HACCP Blan s a watien document that delinzetes the formal procedures developes for safe food handiing approved by the National Advisory Committee on Microblological Criteria for Foods. (114418). A
wrilten document spprowing a devistion irom standard health code requirements shall be mamlained al the food tacily. {14057, 114057.1)
19 Ready-to-eal food contaming undercacked food or raw eqgo and unpackaged confectionery food conlaning riore {han %% aleohot may be served if the facility nolifies the consumer. (114012, 114083)
20, Protubited loods may nct be offered in icensed health care farililies/public and privale schools. (114091) :
21 An adequale protected. cressurized, potable supply of hat waler and cold wates shall be prowded af all tmas (113953{c), 114023.2{4) 114101a), 114180 114192, 114182.1, 114185)
72 Allhquid waste must drain 1o an apsroved fully functioning sewage dispasal systsm. {114987)
23. Each food fachly shatl be keot freg of vermt: rodents {rals, mice). cockroaches, fies.{ $94388.1, 114250.4, 1143258.5)

24 A person in charge shali he prasent at the faod facility during all hours of operation. {113865.113948.1, 113984 14078)
25, All employess nrasansg, serving of handiing food or ensits shall wear clean, washable ouler garments uf unikirs end shait wasr 3 haimet, cap, or othar suitable covering to confing hair. (113869, 113971)

26, Food shall be thawes under refrgeration, corpletely submerged under cold runming water of sufficent valoclly te flush foose perticies; in microwave oven; during the cooking process. {114018, 114020,

114920.4)
27, All food shal be separaied and protecied from agntgm
28. Raw, whole produce shall be washed prar (© pragas
£9. All prisonous subsiences, detergents, bleachex, and ¢
3. Foedd shall be siorad ¥ vid costainers and labels
A0 e}
39, Unpackages food shai be dlanlayed snd dispenzad in a inannar that profects the food from contanination, 1114083, 114065} :
38, Any lood is mistrandad il its tabeling is Tates o misieading, 1 it s offered o sale undsr the nama of anoihar food, or if it is &0 imitation of another fond for vhich & definiiun and standard of identity has been
estatlished by regulanon, (114087, {14048, 114088, 42, b}, 114030, 134085.1)
33. Alt nonfood contact surfaces of utansis and squisrant shalf be clzan, (114115 (o)) .
34 Food-fachlies ihat prepase luod shall be squippad with wargweshing facihlies Testng equipmant and matenals shall be provided lo measure the applicable sanitization method. {114067{f,g), 114088,
TH4555 3, 114096.5, 114500 s, 1943040, 1141002, 114343, 114107, 114128}
15 Al utensts and saupsment shall 52 fully neralive and in good repair. (1141751, AX ulensils and eatpmant shalt be anproved. instatied properly, snd mest applicable standards. {14130, 114138, 114130.2,
144130, 11493004, $16130,5, 114132, 114483, 114137, 194138, 114180, 1141585, 114383, {14165, 144187, 1144965, 114177, 114180, 114182}
36, All clean 2nd soad inen shalt ke propedy stoved: nof-lood Hems shall be stored and fispiayad sepatate from food and {nod-contact surfaces. {114485.3 - 114185.4)Utensils and equipment shall ba handled
and siored 50 3s (o b2 protected from contamnation, (114078, 114051, 114948, 134924, 194181, 114178, 114178, 414083, 114105, 114185.2, 114185.5)
37. Each vending machine shall have posted in 3 prominent place, a sign indicating (he owner's name, sddress, and telephone number A secord of cleaning and sanifizing shall be maintzined by the opsralor in
each maching and shall be current for at least 30 days. {114345) : i
36 Exhaust hoods shall be provided 1o remove LOXIC gases, hgal, grease, vapors and smake and be approved By the fcal building depanment. Canopy-lyps hoods shall extend 6” beyond alf cooking equipment, Al
areas shall have sufficient veniitation o fasilitate proper food sinage, Tollet rooms shall b ventad fo the outside 2ir by a screened openable window, an air shaft, or a light-switch activated exhaust fan,
consistent with focal buding codes. (194148, 114145,1) Adequate lighting shall be provided in aif areas to faciitale cleaning and inspeciion. Light fixtures in areas where open food s stored, served, prepared,
3ned where vlensds are washed shall ba of shatterproof construction or protected with fight shislds, (118145.2, 114446.3, 114252, 114252.9)
39. An accurate easiy readable malal probe thermameler suitable for measunng teaeratuse of food shall be available lo the food handler. A thenmometer +/- 2 °F shall be provided for each hot and cold holding
i of potentially hazardous foods and high lemperature wargwashing machings, (114157, $34158)
trary come into contact with food shal be used only once unless kept in clean water with sanitizer, (114135, 114185.1, 1141853  {d-e}}

40 Wipmg cloths used 1o wipe sarvice couniers, scales of other surfaces that
41 The potable waier suzsly shall be protected with & tiackflow of back siphonags protection device, as tequured by applicable plumbing codes. {194192) Al plumbing and plurmbing fixtures shall ba installed in
comphiance wih tocat pruring ordinances, shat be mamtained so as to orevent any contamination, and chall be kept clean, fully oparalive, and in good repair. Any hose used for conveying potable water shall

e of approved masenals, lateled. oroceny stored, and used for no olher purpose. (114471, 114189.1, 194180, 114183, 144193.1, 134499, 114201, 114268)
42 Altiood waste and rublssh shiall be kest in leak sroof znd rodent proof sontmners. Containgrs shall b covered of 24 fimes, All wasle must be removed and disposed of 25 frequently as necessary lo prevent 2
numance The sxtence pramisas of each load faciily sha be kepd clean and frag of litier and bbish,
(114268, 144285, 114245.1, 1142452, 1142453, 114245.4, 114245.5, 1162455, 1142457, 114245.8)
43. Toiial facililies shall be maintaned clean, sanitary and i goad repas. Tollel rooms shall be separated by @ wallf
tedtet. The number of toide! facilives shal e in accordance with ocal buiding and plumbing ordinances, Todfel fact

extabiishiments olferitg on-sife liguer consumption. (194250, 1142501, 114275)
44, The premises of each food Taciity shall b kept clean and frag of liter and rubbish; i clsan and solled linen shall b properdy stored; rion-focd ilems shall be stored and displayed separate from food and food-

contact surlaces; Ihe facily shall be keot varmin prool, (144667 (J), 116123, 1914142 (a) & (b), 194256, 114266.9, 114256.2, 114255.4, 114257, 114257.1, 114259, 114250.2, 114250.3, 114279, 114284, 114282}
45, The walls | celngs shall have durabie, smeoth, nonatsortant, light-colored, and washable surfzces. All flos surfaces, other than the customer servies areas, shall be approved, smooth, durable and mada of
ronabsorbant malensl hat s easdy claanable. Aaproved basa coving shall b provided in all reas, except cuslomer service areas and where feod 13 stored in orpinad unopened containers. Food facifities

shalf be fully enchosed, Al food faciliies shal be kept clean and in good rmpsir
(194343 (d), 114266, 114288, 1140681, 118274, 11LTY)

48, Mo siwepng accommadations shall be in any room wheee food is prapared, stoved of ok, (114285, 114286)
47 Handwashing signs shall be posted in each lollet foace, diresting altention (0 tha nead t thoroughly wash hands slter using the resiroom {£13553.5) (b) No emoking signs shall be posted in food preparation,

toad storage, watewashng, and ulensd slorage areas (113878). (¢} Consumexs shall be nolified that clean Latawain: ie 10 be used when they retum to self-service areas such 9 salad bars and buflets, (d) Any
foed faciity constucied belore January 1, 2004 withoul public oile! faciiies, shat prominentiy post a sign within the foed fatity it a public area siating that tofled faciies are not provided (1137251,
116381 (o))

45, & parson proposing fo tuikd or el & Tood Taciity shall submil plans for approvat befors staviing any neny Gonatruction of renxialing of any faciity for 1ae as a retsd food facility, (114380)

49 £ Yood {acity shal not be open for business withoot 3 valy permd. {L1408T10] & (¢). 114341 (o}, 13438T)

56, An enforrement offices may implune fond, smnpret o uteralls hal ars fund 1o be unsanitary of In derepalr. {444383)

54, an wrgrinen! heodth hezard i o, mmmwfmmmmmmmmmwmm&wwmm. {194459, 114405)

0 (113984 (a1, ¢, 4, ), 119986, 194080, 11406705, d, ¢, B, 1160851z, b, 114077, 114088.1 (), 114143 (c})

{1138a)
nal and leod-contact surfacss, (114254, 114254.9, 114254.2)

ing compounds shall i stored separale from food. ulansils, packing :
4 &3 fo conlents, Food shaft be stoved &l leas ove the Eoor an approved shelving, (194047, 114048, 114051, 144053, 114035, 11406T(hY;

tiing sell-closing door. Teifst tissue shall be provided In a permanently instalied dispanser at each
ites shall be provided for patrons: in establishments with more than 20,000 sqft;
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