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

pg 1 of _Z

Date of Inspection: (oll 1 l L(n

Facility Name: Suuna Lo, Bavsune. Co Phane Number PRID#__1 77 'e
Facility Site Address: _ 4l Mawo City: __ Qsyeoe Zip_ A9

S ; Type of Inspection:
Permit#: '\ S0 N Exp Date: Permit Holder: Q\,s -Ope,o,

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

cos [ MAJ [ our

| cos | mas | our

In__| NIO-NIAT

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

In | WoO-NA |
DEMONSTRATION OF KNOWLEDGE
| | 1. Demonstration of knowledge: food safety certification L\\\\‘m
Food Safety Cert Name: Exp. Date
Wlo (LD pans.

16. Compliance with shell stock tdgs, condition, display

'17. Compliance with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

~_EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &
exclusions

* NN

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

CONSUMER ADVISORY_

3. No discharge from eyes. nose, and mouth

NN

4. Proper ealing, tasting, drinking or tobacco use

19. Consumer advisory provided for raw or
undercooked foods

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
)< property

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

KK'K T894

N 6. Adequale handwashing facilities supplied & g\\w

WATER/HOT WATER

21, Hot and cold water available o
% Temp |10 F

accessible
¥ 7. Proper hot and cold holding temperalures

TIME AND TEMPERATURE RELATIONSHIPS
?( 8. Time as & public health control; procedures &

records

9. Proper cooling methods

10. Proper cooking time & temperaltures

11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

LIQUID WASTE DISPOSAL
| TSN _22. Sewage and wastewaler properly disposed
VERMIN

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

NN _13. Food in good condition, safe and unadulter aled
.| 14. Food contact surfaces: clean and sanilized
SUPERVISION QUT 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

GENERAL FOOD SAFETY REQUIREMENTS

42. Garbage and refuse properly disposed; facifities maintained

26. Approved thawing methods used, frozen food

43. Toilet faciities: properly constructed, supplied, cleaned

21. Food separated and protected

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

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

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes/ living or sleeping quaners

30. Food storage; food storage containers identified

SIGNS/ REQUIREMENTS

31. Consumer self-service

47. Signs posted last inspection report available

32. Food properiy labeled & fionestly preseniea’

_COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonlfood contact surfaces clean 48. Plan Review
34. Warewashing facililies: installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
§1, Permil Suspension

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

38. Adequate venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGUIATIONS 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. Lo

1 All lod employees shall bave adequate knowiedge of and be rained m food safely as 1t retates to their assigned duties, {143847) Food facilities that prepare, handle o serve non-prepackaged polentiafly
hazardous food, shall have an amnloyee who has passe an anproved fosa safely cerufication examinglion {11 3347.113947.1) '

2 Employees win a communicablg disaase shall be excludad from ihe food lacilty / preparation of food. Gloves shall bz worn if an employee has cuis, wounds, and rashes. No employee shall commit any act that
may conlamnzle of aoullerale food, iood contact surface or utensils. (113345.5), The permil holder shall require food employees I report incidents of iliness of Injury and comply with all applicable restrictions.

{113048.2, 113850,13950.5, 11327 3{a))

3 Employess expenencing sneezing, coughing, of runny acse shall nol work with exposed food, clean eauipmient, utensis or lineas. (113374)

4 No emplovees shal eat, drnk, or smoke in any work area. {113977) )

5 Employess are required o wash their hands: celore beginning work; before fiandiing foud / equipment f Is; 55 often 85 necessary, during food preparation, to remove solf and contamination; when swilching
froen woeking valh raw 1o ready (o eat foods. aftar touching body perls; afier using loilet room:; or any time when cantamination may ocour. (113952, 113983.3, 113953.4, 113964, 113968, 113973 (b-N)

§. Handwashing soap and fowels oF drying cevica shah be provided in dispansers. dispensers shall be mantanad 0 good repair. {113853.2) Adecuate facilities shall be provided for hand washing, food preparation

and the wasming of ulensds and eouipmant, (113953, 1138539, 118087{(}}

7. Potentiakly hazardous loods shalt be held at or balow 41/ 45°F or at or above 135°F (113898, 113868, 114037, 114343{a))

8. When time only. rather than lime and lemperature is used as a public health conltrol, records and documantation must be mamnlained {114000)

3. All potentiatly hazardous food shail be RAPIDLY cooled from 135°F 1o 70°F, wathin 2 hours, and then from 70°F 1o 41 *F, wilhin 4 hours, Cooling shall be by one or more of the following methods: in shaflow
containers. separating lood mlo smatler porticns; s0ding ice a5 a0 mgrediant; using 3n wce baih, strng frequently, using rapid cooling egupment; o7, using containers that lacifitate heat transfer. (114002,
114002,1}

10, Communuted maat, raw egys, or any food conlating comminuter meal o7 13w 6gg5, shall be heated to 155°F for 15 sec. Single preces of meat, and eggs for immediale servica, shall be heated to 145°F for 15
sec. Poullry, comminuted paultry, stufiad fish / meai 7 pouley shall e heated o 165°F . Other temperature requiretments may apply. {14004, 114008, 114010}

1. Any polentially hazardous loods cooked, cosled and subsequently reheated for hot holding of seraing snall be brought to a temperature of 165°F. (114014, 114016)

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

13. Any food 1s adulterated il if bears or containg any poisonous of deleterious substance that may render it Impure of injrious to health, (113867, 113976, 113880, 113388, 113960, 114015, 114254(c), 114254.3)

14. All Tood contac! surfaces of utensils and equipmeni shall be cleap and saniized. (113984{a), 194037, 114099.1, 114038.4, 114038.8, 114101 {b-ch, 1141085, 114108, 114114, 114113, 114115 {a, b, d), 114117,

114125 (h), 118141) R
15. Al food shalf be obtained from 30 approved source, (113880, 113582, 114021114031, 114041}
18. Shell slock shall have comolate certificstion lags and shall be properly store and displayed. (114039 - 114032.5)
17. Comply vath Gull Oysler warning seasonsl requirements, {Title 17 CA Code of Regulations §13675, Cal Code Section ) 13707y
18, HACCP Plan s a witten document that dalineetes the formal procedures developed lor safe foad handling approvad by the National Advisory Committee on Microbiological Criteria for Foods, (114418). A
wattten document spproving a devizhion {rom standard health code requirements shall be mantained at the food facility, (114057, 114057.1)
19 Ready-to-eat focd contaming undercaoked food or raw egg and unpackaged confactionery food contaming miore than %% alcohal may be served if the facility nolifies the consumer, (114012, 114093}
20. Protibited foods mav not be offered n licensed heatih cans facilities/public and privaie schools. {134031)
21 Anadequate protectsd. oressutized, polable supiply of hot vialer and cold wates shall be providad ot all imes {113963(c), 114083.2(b} 114101(a), 11418%; 114182, 114192.1, 114195)
22 Alhquid waste must drain 1o an aporoved fully funclioning sewage disposal system. {114187)
23 Each food facilly shan be kent freg of vermn: rodants {rats, mice). cockroaches, fies.{ 114288.1, 1142584, 114254.5}
24 A parson in charge shali be prasent at the fond facitity during all hiours of operation. (138451139451, 1139841, 114075)

25, All employees presanng, serving of handiing foad or utensils shall wear clean, washable ower garments of uniforms and shail wear 3 haimet, cap, or other suitable covering to confing hair. (113988, 113974)
26, Food shall be thawad under refngeration; completely submerged under cold runming water of sufficient valoclty to flush loose particles; in microwave oven; during the cooking process. {114018, 114020,

114020.1)
27, All lood shalf be separaied and profected from contaimination, (143884 (s, b, ¢, d, 1), 112068, 114060, 114067(a, d, e, ), 1140631z, bj, 134077, 114082,1 (c), 114443 (c}}

28. Raw, whole produce shall be waghed pror (o pregasation, (113992)
0. All prisonous subsiances, detergants, bleaches, and clszning compounds shall be stored separate from food. ulensils, packing materal and lood-contact surfaces, (114254, 1142544, 194254.2) !
30, Food shall be stored coved compiners and labelsd 23 to contents. Food shall e stored af least 5° aove the oor on aporoved shelving. (114047, 194048, 114081, 114043, 114055, 114087(h),

194062 (b1} :

34, Ungackaged food shait be displayed and disperssed i & mannar that protects the fod from contamination, { 144563, 114065}

32 Any food is mistranded i its labeling 1§ false o misiaading, ¥ it is offered for sale urdsr the niame of another food, or if it is an imitation of another food for which 2 dafinition and standard of identity has been
estatlished by requistion. {114087, 114089, 114086,1{a, b}, 114090, 114033.4}

33, All nonfood contact surfaces of wlansile and squizment shall be clean, (114115 (¢}

34 Food faciies that prenare: {004 shall be squipped with warewasting faciliies Testing equipmant and malenals shall be provided lo measure the applicable sanilization method. {114067{f,g). 114089,
$4054.3, 114095 5, 114101a), 1141041, 1141002, 116103, 118107, 114125}

35 All utensits ang egupment shall s fully operative and in good repair. {114975), Al ulensis and sauipment shall be approved, instalied properly, snd meet spplicable standards. {114130, 1141304, 114130.2,
$14120.3, 1141304, $14930.5, 114132, 194453, 114137, 114139, 11615, 114155, 114162, 1161635, 114167, 114168, 114177, 134380, 114182}

36. All ciean and sodad hnen shal be propedy stored: nion-food Hems shall be stored and displayad sepatate from jond and food-cantact surfaces. {1 14185.3 - 114185 4)Utensils and equipment shall be handled

and stored 50 85 10 be protected from contamination, (116074, 11405, 114118, 444424, 114161, 114175, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vending machine shall hava posted in 2 prominent place, 2 sign indicating the owner's name, s0dress, and telephone number. A record of cleaning and sanifizing shafl ba maintained by the opevator in

cach maching and shatl be current for at least 30 days. (114145)

38 Exhaust hoods shalt be nrovided o remove LoXIC gases, Iveal, Qrease, vapors and smoke and be approved by the local building department. Canopy-lype hoods shall extend 6” beyond alf cooking equipment, Alf
areas shall have sufficient ventitation 1o faciitate proper food storage. Tollet rooms shall b vented 1o the oulside st by a screened upenable window, an air shalt, or a light-svitch activated exhaust fan,
consistent with local tuidding codes. (114142, 114148,1) Adeouate lighting shall be provided in 2 areas lo faciiiale cleaning and inspection. Light fixtures in areas where open focd is stored, served, prepared,
and where ulensis are waghed shal be of shatierproof construction or protectsd vith fight shields, (11¢148.2, 114146.3, 114252, 114252.1)

39. An accurats easiy raadable melal probs thermémater suitable for measunng temperalure of food shall be avaiabie to the food handler. A thermaometer +/- 2 °F shall be pinvided for sach hot and cold holding

und of potentrally hazardous [oods and high temperalure warewashing machines, (114157, $14158)
40 Wiprng cloths ysed (o vape sarvice courlers, scales of offies surfaces that may come inl contact with fosd shall be used only once unless kepl in clean water with sanitizer. (114135, 114185.1, 1141853  {d-e})
44 The potanie waier suoely shal be protected with & backliow or back siphonags protection dewice, as required by applicable plumbing codes. {114192) All plumbing and plumbing fixtures shall be installed in
comphiance wih local pluribing ordnances. shall be mamlained 5o 5 1o prevent any contmination, and shafi be kept clean, fully aperative, and in good repair. Any hose used for conveying potable water shall
b of approved malenats. labeled, oropery stored, and used for no oiher purpose. (114171, $14989.1, 134980, 114193, 114193.1, 114189, 144201, 114269)
42 Al food waste and rubiesh shall be kept in leak sron! and rodent proof contmnars, Cortainers shall be covered ai f fimes. All waste must be removed and disposed of s frequently 8s necessary 1o prevent a
ausance  The extenor premises of each foad fasitly shatl be kept clesn and free of iitter and wbbish.
(114288 114245, $14245.1, 114245.2 1142483, 114245.4, 114245 5, 114245.5, 194245.7, 144285.8)
g seil-closing door. Tedlat tissue shall be provided in 2 permanently instatled dispenser at each

43, Toiet facilities shall be mainisned clesn, sanitary and in good repais, Tolled roems shali be separafad by 2 wall
edel. The number of toilet laciitias shaf b in accordance with locat budding and plumbing nedinances. Toftel fackiises shall be provided for patfons: in establishments with more than 20,000 sq R,

establishments offefirg on-sits fquor consumption, (114268, 114250.1, 114278)
44, The premises of each food Taciity sl be kept clean and fraa of liter and rublush; ail clean and solled linen shall ba praperly stored; non-focd ilems shall ba stored and displayed separate from food and food-

coettaet Surlaces; (e faniity shall be kent varmn proof, (114067 (), 194923, 194442 {a) & b), 114256, 114256.1, 1142962, 1942564, 114257, 114257.1, 114269, 144258.2, 114250.3, 114279, 114281, 114282)
45, The walls | cadngs shall have durable, simeolh, ponabsorbant, light-ootored, and washable surfsces, All flaor surfaces, othes than the custoier servics areas, shall be approved, smooth, durable and made of
nonabsorbant malenst thal s easly clsanable, Approved base coving shall be provided in afl areas, except custmer sarvica areas and whese food 1 slored in original unopened containers. Food facifties

shiadt be fully enclosed, Al fod facilities shall Be kent clean snd in good repalr
(114143 {d}, 114266, 114268, 116288.%, 114274, 114270

46. No steaping accommastations shafl be In any room whete food is prepared, starsd o sold. (114288, 114286}
a7 Handwashing signs shall be posied in each toiled roam, directing sftention 10 the need 1o thomughly wash hands, alter using the restroom ($13953.5} (b) No smiking signs shall be posted In food preparation,

t0ud storage, warewashing, 2nd ulensd slorage areas (113976) {c) Consumers shall be nolified thal clean tabiaware i to b used when they refum to self-service sreas suth as salad bars and bufless. (d) Any
foes! facility construcsed belore Jaouary 1, 2004 without public tailet taciities, shall prominently pest & sign within the foed facdity in a public area stating that (oflet faciies ate not provided (1137251,
144384 (e))

48, A parsoo propozing 1o buikd or temadsl  Tood lacility shatt subml plans ot approval batore slarting any new conatuction of remodeling of any tacsfty for 1132 s a retyl food faclity, ($44380)

43, A food Iaciity shad e be open for business without & vaBd permt, {1 1406T(0) & (g), $714381 {a), 114387}

50, An enforoamant oo may impend fosd, sqwpment or lensits that ers fund 1o be unsaritary of in distenair, (114393)

54, § m imevennnt heatth havand is T, an anforcament officer may temporacly suspend the penmit and order the food facility immediately clossd, (114408, 114405)
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PLUMAS COUNTY ENVIRONMENTAL HEALTH

270 County Hospital Road, Ste 127, Quincy CA 95971
Quincy: Tel (530)283-6355 FAX (530) 283-6241 — Chester: Tel (530) 258-2536 FAX (530) 258-2844

Application for Permit to Operate a Food Facility
PLEASE COMPLETE ALL FIELDS ON FRONT AND BACK OF THIS FORM FOR EACH FACILITY.

Owner Name % A g rf'\> €AY Phone (530) 283 =927 Cell Phone (530) Z§G-i 745
A B e,
@| Physical Address __\172. Rpo<Moesn (oina. City @\A\\/’NJ\I state (A Zip 7§97/
2| (Please do not use facility address. Owners are listed as the primary contact for emergencies.  This is 0 ___r_)__l_y used for this purpose)
©| Mailing Address 0 B oy 554 City  (uwc kjﬁ State (M Zip 97¢ 7/
Facility Name: __ Sugay Ko BaViae (O~ denelli ,
Physical Address v Hul, Mun 5. ) City G:)( AVICA Zip G54 7//
Z| Mailing Address i,  (Nean S city  Cluiacy J State C/AZip 4597y
3| Phone () Alternate Phone (S2) 24~ 765 FAX( )
Operator/Manager Name (If different from above): Phone: ()
Mailing Address City State  Zip
§° Please Send Invoices and Correspondence To: 3 Owner [ Operator 5/ Facility
g NOTE: Invoices will be sent to owner unless otherwise noted.

EMERGENCY CONTACT INFORMATION
(Environmental Health will use this information in response to an emergency where rapid notification is necessary. Please list a person other than the

owner who may be contacted if the Owner cannot be reached.).

Name: _“Hiad\_Yenco. Title: _ +cwake  (feHracten

Address: W72 Besheen Lowe City: Ay State: CA- Zip: 954 7 /

Day Phone: (§30) 233 - [A27 Cell Phone: (F30) 244G - 12%4

Email: __ Other (please specify):
M| TYPE OF PERMIT (ALL FEES ARE NON-REFUNDABLE & NON-TRANSFERABLE FEE PE
alr ood/Beverage —Non Prep (Pre-packaged goods only) $88.00 1603
Ud| Food/Beverage — Non Prep Veteran’s Exempt * $0.00 1652
| Food/Beverage — Small Facility (Prep Area Under 500 sq. fi. or Seating Capacity of 24 or Less) $173.00 1602
Dv Food/Beverage — Small Veteran’s Exempt * $0.00 1650

Food/Beverage —Large Facility (Prep Area 500 sq. ft. or larger Or Seating Capacity of 25 or more) $269.00 1601

(] Food/Beverage — Large Veteran’s Exempt * . $0.00 1651
U Produce Stand (4s defined in CalCode) $58.00 1605
alr ood/Beverage Retail Vehicle Non Prep (Non Prep Produce Trucks, Non Prep Frozen Food Vehicles) $58.00 ea. 1604
(. Temporary Food Facility (Non Profit As defined by CalCode 501¢3) # of Booths: __ $0.00 1620
d Temporary Food Facility # of Booths: $95.00 ea. 1621
L] Temporary Food Facility ~ Veteran’s Exempt * # of Booths: ____ $0.00 1653
U} Mobile Food Facility # of vehicles: $95.00 ea. 1631
Q| Mobile Food Facility — Veteran’s Exempt * # of vehicles: $0.00 1654
Q| class A Cottage Food Annual Registration (Direct Sales Only) $25.00 1640
Q| Class B Cottage Food (Direct & Indirect Sales — Includes Registration fee) $113.00 1641
O} vending Machine (Perishable) $58.00 1606
a Food/Beverage Satellite $58.00 ca. 1607
U Environmental Health Plan Check & Consultation for New/Remodel Facility - Large Facility $304.00 1660
U | Environmental Health Plan Check & Consultation for New/Remodel Facility — Small Facility $175.00 1661

* ALL Veteran's Exempt applicants must submit DD 214 Documentation with this application. NOTE: Fees will apply if alcoholic beverages are
served in the facility.
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FOR TEMPORARY/MOBILE FOOD FACILITIES ONLY (Menu Must Be Attached to Application)

*List Events you Plan to Attend in Plumas County

FOR MOBILE FOOD FACILITIES ONLY (Information of mobile food vehicle, not personal motor vehicle)

Vehicle Make: License Number: VIN:
Vehicle Make: License Number: VIN:
Vehicle Make: License Number: VIN:

FIXED FACILITY REMODEL / CONSTRUCTION

Remodel? Yes or No (If yes, construction plans and plan check application with fees must be submitted)
Moving and/or Changing of Equipment? Yes or No

Building permit required or obtained? Yes or No

CHANGE OF OWNERSHIP/OPERATOR ONLY

Date of Change
Change in Food Service Operation? Yes or No Explain

FOOD HANDLER CERTIFICATION (Not Applicable for Temporary Food Facilities)

Name of Certified Food Handler for this Facility n ,PY‘O (':)N 5S Date Certified

NOTE: You must submit documentation of Certification to this Department within Sixty (60) days of opening your facility. State law
requires re-certification every Five (5) years

| hereby make application for a permit to operate the above facility in accordance with the state health laws and local ordinances and
regulations.

Name: H{"B‘\»\'\QN"’ “?QJY}CQM Signature: (/ cx%/[/ VA 4 ;} éi/ﬁdz __ Date:

Date Payment Received: Amount: Receipt No: Check No: Rec'd By:

O New Construction/Remodel O Change of Ownership O Information Update {] Permit Renewal [ Other

Facility ID #: Program ID #: Owner ID #:

Previous Facility/Business:

Planning Approval By: _- Date: Building Department Approval By: Date:
Environmental Health Specialist Approval By: Date: Permit Issued By: Date:
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