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 ohserved N/A = Not applicable COS

= Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

I | noa] | cos | mas | our

DEMONSTRATION OF KNOWLEDGE

| X | 1. Demonstration of knowledge: food safety certification m
Exp. Date i

Food Safety Cert Name:

AN

EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disease; teporting, restrictions &
exclusions
3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of tobacco use
PREVENTING CONTAMINATION BY HANDS

§. Hands clean and properly washed; gloves used

properly
6. Adequale handwashing facilites supplied &

accessible e
TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

N
NN
8. Time as a public health control; pracedures &
)( records

N 9. Proper cooling methods
10. Proper cooking time & temperalures

X 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION

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

NN

A\

™

DX

In | NIO-NIAT Cos [ MAJ | our

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

17. Compliance with Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

18. Compliance with variance, specialized process,

N

v)

X
)( reduced oxygen packaging, & HACCP Plan
Highly Susceptible Populations
21, Hot and cold water available o
Temp | @ |
LIQUID WASTE DISPOSAL
\\\\\\ \\\\

.| 14. Food contact surfaces: clean and sanitized

b CONSUMER ADVISORY
5( 19. Consumer advisory provided for raw or
] §
20. Licensed health care facilities/ public & private
schools; prohibited foods not offered
| NN 22, Sewage and wastewaler properly disposed ] ] I
VERMIN

undercooked foods
WATER/HOT WATER
23. No rodenls, insects, birds, or animal

~~o~q

SUPERVISION ouT our
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 protected
28. Washing fruits and vegetables

44, Premises; personalicieaning items; vermin-proofing

PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

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

48. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage containers identified

31. Consumer self-service SIGNS/ REQUIREMENTS

32. Food properfy labeled & ronestly presentea’ 47. Signs posted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonlfood contact surfaces clean 48. Plan Review

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

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

36. Equipment, utensils and linens: storage and use

37. Vending machines

38, Adequale venlilation and lighting: designated 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. '

1 Alllond employees shail bave adequate knowledge of and ba franed i foad safety as i retates to thelr assigned dulies, [1 4$3847) Food facitities that prepare. handle or sefve non-prepackaged potentiay
hazardous food, shail have an amoloyee who has passe an aoproved foca salely certfication exarmingtion  (113847.11 3947.4) ’

1 Employees wih a commumcable disease shall be excludad from the food faciity / preparation of focd. Gloves shall bs wormn if an employee has culs, wounds, and rashes. No employee shali commit any act that
may conlaminate of adulterale food, locd contact sudace or utensils. {113348.5), The permil holder shall require frod employees o report incidents of iiness or injury and comply with all applicable restrictions.

{113248.2, 113950,113950.5, 113873(x))
3 Employess expenencing sneezing, codghing, or runay fiose shall not work with exposed food, clean eauiptent, ulensds of lingas (113374}

4 No employess shal eal, dnnk, or smoke 10 2ny work srea {11377}
5 Employees afe required to wash their hands. efore beginning work: before handiing lead / equipment / utensds; 56 often 85 necessary, during food praparation, to remove soif and contamination; when swilching

from working with raw 1o ready 1o 8at foods. 3ar louching bady pars; afier using ioflet room; o5 any hime whien cantamination may ceour. {113952, 113983.3, 113953.4, 113961, 113988, 113973 (b-)
6, Handwasming s0ap and lowsls or drying Gavice shall be providad In dispansers. dispensers shall be mamtawixd n good repair, (113953.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the wasmng of ulensis and epuwmant, (113853, 1138631, 138087{()}
7. Potentialiy hazardous foods shall be held at or below 41/ 45°F or at or above 135°F (113896, 113638, 114037, 114343(a))
8. When time only. rathes than time and lemperature is used as a public heaith conlral, records and documentation tnust be maintained {114000)
9. Al potentially hazardous food shali bz RAPIDLY conled from 135*F 1o 70°F, within 2 hours. and then from 70°F 1o 41 °F, willin, 4 hours. Cooling shall be by one or more of the following methods: in shallow

contamers. separaing lood inlo smafler portions; adding ice as an morediant; usIng an ice bath, sirmng freduently usng rapid cooling egquipment; or, uging containers that facifilate heat transfer. (114002,
1140021}

10. Communuted meat, 13w equs, o any iood conlaining comminutad meat of 1aw eggs, shall be heated 10 155°F for 15 sec. Single pisces of meat, and eggs for immediale servics, shall be heated 1o 145°F for 16
sec. Poultry, commnuted poullry, stufied fish / maal 7 poultry shaft be heated {o 165°F. Other temperature requietnents may apply. (114004, 114008, 114090}

1. Any polenually kazardous loads cooked, cooled and subsequently reheatad for not holding of serving snall bs brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged lood thal has baen served shall be re-served of used for human consumption: (114679}
13, Any food 1s adulterated if it bears or conlains any poisonous or deteferious substance that may render it Impure of inurious o heaith, (113867, 113976, 143980, 113388, 113990, 114015, 114254(c), 114254.3)

14. Ail food contact surfaces of utensils and equipment shall b clean and sanilized. (113984(e), 114037, 114088.1, 114093.4, 114038.6, 114101 {b-d), 114105, 114103, 114114, 114113, 114115 (a, b, d), 114117,

114125 (h), 114141) )

15. Al {ood shalt be oblained from 3n appraved source. (113880, 113582, 114021194031, 114041)

18. Shell stock shall have complete centificstion tags and shall be properly stored and displayed. {114639 - 114039.5}

17. Comply waih Gulf Oyster warning seasenal requirements, {Tits 17 CA Code of Regulations §13675, Cai Code Sestion 113707}

18, HACCP Plan s a wiiten document that dafineates the formial procedures devaloped for sate food handling appraved by the Nations! Advisory Committee on Mictoblological Criteria for Foods. (114418). A
wnitten document approving a devizlion from slandard health code requitements shall be mamlained 8l the food facility. (114087, 114087.1)

19 Ready-to-eat food contaiming undercsoked 1006 of raw egg and unpackaged confectionery food containing fiiore: than %% alcohol may be served if the facilily nolifies the consumer. {114912, 114093}

20. Protibited locds mav net be offeres m hcensed health care faciliies/public and privaie schools. {114091)

21 Ansdequale prolecied. brassusized, potatie supoly of hot water and cold water shell bz provided 2 & times (113953(¢), 114099.2(b) 114101(a), 114189, 114192, 114152.1, 114195)

27 Al hquid waste must drain to an approved fully funclioning sewage dispasal system. (114187}

23. Each food faclily shatl be keot freg of vermut: roan!s {rats, mice), cockroaches, fies £ 114288.1, 11425%.4, 114259.8)

24 A person in charge shall be prasent at the faod faciity during all hours of operation. {313845.113045.1, 113984.1, 114075}

25. All employess prasanng, serving of handiing foad or utensils shall wear claan, washable ouler garments of unifurms and shaft wear 3 haimet, ¢ap, or othar suitable covering to confine hair. ({13989, 113971)

46, Food shall be thawed under relngaration, completely submerged under cold runming water of sufficent valoity to flush foose particles; in microwave oven; during the cooking process. (114018, 114020,
144020.1)

7. Ml ood shal be separaed and profected from contamitaton - (115984 {a; e, 4. 1), 113988, 114060, 1140667(3, d, ¢, ), 114068{z, b), 144077, 1146891 {c), 114143 {}}

28. Raw, whole produce shall be washed pror (o preparaton, (142852)

:. bleaches, and clagning compounds shall b stered separale rom food, utensils, packing maienat and food-contact surfaces, (114254, 1142549, 114254.2)

5. All prisonous subsignces. detergents, oL
30. Food shail be siomed m sxoroves containers and abeled 23 fo contents, Food! shail b stoced &t least 5 above the foor o spproved shelving. [114047, 114048, 114061, 114053, 114035, 114067(h),

144088 {51} .
51, Unpackaged food shait be displaves and distersed in & manner that profects the fosd from contamingtion. {1 14063, 114065}
32, Any food is mishrandsd if its labeling 1§ false or avslasding, 1t Is offered for sale undst the name of another {ood, or if it is an imitation of arother fond for which 2 definiton and standard of identity has been
eslatlished by regulianon. {114087, 1140688, 114088.1{a, b}, 194090, 114033.4)
33. All nonfood contact surtacss of utansils and equigment shall te cigan, (118115 (c))
34 Food fachies that prepare load shall be equipped with warawashing faciies Testing equipment and matenals shall be provided o measure e applicable sanitization method. {114067{f,g), 114089,
1180%4.3, 114099.5, 139101 a), 1941051, 1141012, 114403, 118107, 114125}
35 Alluiensis ané equpment shall be fully operalive ast in sood repair {114475), Al utensils and eawpment shafl be approved. installed properly, = mest appheable standards, (194130, 114138.1, 144130.2,
$UA130,7, 1I4430.4, VI4130.5, 114132, 114483, 114137, 134139, 114153, 114155, 114183, 114165, 114187, 114168, 114177, 144180, 114182}
6. All clean and soted hnen shall be pronedy stored: non-food Hteme shall be slored and displayed separate from focd and food-contact syrfaces. (114185.3 - 114185 4)Utensils and equipment shall be handled
and stored 50 38 (0 be prolected from contarmination, {14074, 114061, 112119, 114124, 114164, 114178, 114179, 114083, 194185, 114185.2, 114185.5)
37. Each vending machine shali have posted in 3 prominert place, 2 sign indicating the ownar's name. address, and telephone numbar. A record of cleaning and sanifizing shall be maintained by the opsvator in

each maching and shall be current for at leas? 30 days. (114945}

38 Exhaust hoods shall be provided to remova loxic gases, s, grease, vapors and smoke and be approved by the focal building deparntment. Canagry-type hoods shall extend 6" beyond afl cooking equiprent, All
areas shall have sufficient ventitztion fo faciitate proper food slorage, Tollet rooms shall be vented lo the outside it by a screened openable window, an air shalt, or a ight-switch activated exhaust fan,
consistent wilh local bulding codes. (114148, 114148,3) Adequate lighting shafl be provided in 2 areas 1o fzciitate cleaning and inspeclion. Light fixtures in areas where apen food is stored, served, prepared,

and where plensds are wished shall ba of shatlarproof construstion or protected vath light shislds, (194946.2, 114146.3, 114252, 114252.1)
30, An accuraie sty readable malal probs ihermameter suitable for measunag temparature of food shall be available fo the food handler. A thammometer - 2 *F shalt be provided for each hot and cold holding

unit of patenmally hazardous foods and hegh temperature warewashing machines, (114157, 114158)
40 Wiping cloths used fo wpe sarvice counters, scales or other surfaces that may come info contact with food shill be usad only once unless Kept in clean water with sanifizer. (114135, 114185.4, 114185.3  {d-e})
41 The poiable waief supsty shall be protested with & backfow or back siphonags prolection device, as required by applicable phambing codes. {114182) Al plumbing and plurmbing fixtures shall be instalied in
compliance wih locat plumbing ordinances, shatt be mamiained 50 #s 1o prevent any contamination, and shafl be kept clean, fully oparalive, and in good repair. Any hese used for conveying polable waler shall
v of approved maienals, labeled. presrerty stored, and used for no other purpose. (114171, 1141891, 134180, 134183, 114193.1, 114189, 114201, 114268)
43 Altfoadt waste and rubtvsh shall be kepf in feak prool and rodent proof containate. Containgrs shat be covered af ) limes. All waste must be removed and disposed of as frequently as necessary to prevent 3
nusance  The exlenos premisas of each fond facilly shall be kel claan and free of lilier and rubbish,
114288, 114245, 1142451, 114245.2, 114245,5, 1942454, 114245 5, 114245.8, {14245.7, 114245.8¢
45, Toiet (aciliies shall be mainiansd clean, sanlary and i good repais, Tolst rooms shali be separated by @ veall-fing sell-closing door, Tollel issue shall be provided in a permanently installed diapenser at each
{oier. The number of trel Jaciies shat ba in accordance with local budding and plumbing cedinances, Tolel facies shall be provided for palrons: in establishments with more than 20,000 sq R,
establishments offeritg on-site lquor consumption. (194250, 1142801, 114276)
44, The pramuses of each fod facility shall ba kept clean and fraa of liter and niblbish; &l clean and soiled linen shall ba properly stored; non-food ftems shall ba stored and displayed separats from food and food-
contzct surfaces; the fachly shall be kan! vammin prook (114067 (), 114923, 198143 (a) & (b), 114258, 1142569, 114286.2, 114256.4, 114257, 114287 1, 114289, 114250.2, 1142593, 114279, 114281, 114282)
45, The watis | celbigs shvll have duratiz, smosth, ponabsarbent, ight-colored, ang washable surfzces, Alf floor surfaces, olher than (e customer Servios areas, shall be epproved, smaoth, durabls and made of
rodabsorbent malenl tal is easly cleanalis, Approved base coving shall be providad i ol areas, except cuslorer service areas and where food 8 stored in original unopenad containars, Food faciiies

sttt he fully enciesad. Al food faciliies shall be ket clean and in good repais
(114143 1d), 14266, 114268, 1942681, 116374, 11427

48, Mo sieaping accommadations shall be in any rom where food s prepared, storsy of sold. (1142885, 114288}
47 Handwashing signs shall be posted in each loflat roorm, directing aiteniion 10 the need to thoroughly wash hands alter using the restroom ($13953.5) {b) No smeking signs shall be posted In food preparation,

tood storage, watewashing, and ulensd slorage areas {113978) () Consumars shall be nalified that clean Lablewats i (o b useq when they returt to self-servics areas siich as salad bars and buffets. (d) Any
food facikty construcied belore January 1, 7004 withou) pubilic tailet faciifies, shall prominantly post a sign within the food faxity in a public area stating that tollet (aclties ae nol providad (1137251,
114381 {ef)

45, 5 parson proposig 1o butd of remodal & food Taclity shal submit plans ot approval befors siading sny new eonatiction of renwdeling of eny fariity for u3e ax a retal food facility, (114380)

48, A food taciity shall net be open for business withouat 2 valid parmat, {1 I408T(0) & (g), 114381 (s}, 114387

50, An enforoement offios may impounet foad, squipment or utensis thal ars found 1 be unsanitaty of in disrepaér. (114293

54 8 an imernent hesthn hazand i R, 2n enforcement officer may termporacly stspeted the promit snd ot the food ity immedialely cossd, (114408, 114405)
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