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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/ DEMONSTRATION OF KNOWLEDGE T mpeﬁm :‘:;:Z‘;zufg“ﬂces
] 1. Demonstration of knowledge: foud safety certification Ny - S . T
Fw’, Saley c]m R 4 L Er Dag\\\\ /| 16, Compiance with shell slock tags, condifon, dispiay
/| 17. Compliance with Gulf Oyster Regulations

f EMPLOYEE HEALTH & HYGIENIC PRAGTICES fg’mnmmv‘;“ A""Rsov,EDi:;WED‘::ES
L/ &\\\ gigggg‘:mcable disease; reporting, restrictions & . ;i educ cedompb'xygen 5 'm'ag"“. 5 HNACMCP P!anp’m "

v 3. No discharge from eyes. nose, and mouth c ,CONSUMER ADVISORY

J 4. Proper ealing, tasting, drinking of lobacco use RN ] wbe onsl;(m:r ;’::éssw provided for raw or N:

PREVENTING CONTAMINATION BY HANDS yncercoote o e

J 5. Hands clean and properly washed: gloves used 30, Liconsed at?h ) o P _p ons

" properly / h lc'e'ns h'bg' ; ’oc;rie aalm:sl ;:jubhc & private

/ “ 6. Adequale handwashing facilities supplied & \Q SGhoo's prnoR 2 Asl'g(:l: ;{,ew R

& aocessible :\\‘ 21, Hot and cold water available
/. TIME AND TEMPERATURE RELATIONSHIPS N ' Temp
N 7. Proper hot and cold hotding temperatures
- - - LIQUID WASTE DISPOSAL
./ % T'::;Z: bl healioooiok bioceruree m 22. Sewage and waslewaler properly disposed | | |
f - VERMIN
% :bpir’mmn:::?temmwes 23. No rodents, insects, birds, or animals
” !
[V 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION

J 12. Returned and re-service of food AN

J, RN 13. Food in good condition, safe and unadulter ated \\

J | 14. Food contact surfaces: clean and sanitized A\

‘e,
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SUPERVISION
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25. Personal cleaniiness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methiods used, frozen food

43. Toilet faciities: properiy constructed, supplied, cleaned

FOOD STORAGE/ DISPLAY/ SERVICE

27. Food separaled and protected

28. Washing fruits and vegetables 44, Premises; personalicleaning items: vermin-proofing

29. Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
45. Floor, walls and ceilings: built, maintained, and clean

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

Received by (Print) L\\,\%\’V’V\ v Anch

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. Nonlood contact surfaces clean 48, Plan Review
34. Warewashing facilities; installed, maintained, used: test strips 49, Permils Available
35. Equipment/ Utensils approved; installed; clean; good repair, capacily 50, Impoundment
36._Equipment, utensils and linens: storage and use §1, Permil Suspension
37. Vending machines N
Title
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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 A lcod employees snall have adequate knowledge of and be traned n fond safely as it retalses to their assigned dubss, {143947) Food faciliies that prepare, handle or serve non-prepackaged polenafly
hazardous food, shall have an emoloyee who has passed ap anproved food salely cerification exarmington (115847-110047.9)

 Employees valh a communicable diseasa shall be excludad from ihe focd facilily / preparation of food. Gloves shalt bz worn if an employee has cuts, wounds, and rashies. No employee shall commit any act that

may confammate of adullerale food, {ood contact sustace of utensils. (113848.5), The permil hotder shall require food employees 1o report incidents of iiness of infury and comply with ail applicable restrictions.

{113845.2, 113950,113950.5, 113873z}
3 Employess expenienting sneezing, coughing, of funny nese shall not work with exposed food. clzan eauiprent, ulensds ot tingns. (143874)
4 No employess shall eat, dnnk, or smoke 1n ary work area {113877)
- 35 ien as necessary, during food preparation, to remove soif and contamination; when swilching

5 Employees are required lo wash thair hands before beginring work; before handling foad / equipment { utensils;
from working wilh raw o ready (o 82! foods. afler louching tody parfs; afier using toitet room; of 2ny tme when contamination may ocolr. (113952, 113983.3, 113953.4, 113961, 113868, 113973 (b-1)

8. Handwashing 503p and lowels or drying device shall be provided n dispensers. dispensers shall be mantaned 0 good repair, {$13853.2) Adeauate faciliies shall be provided for hand washing, food preparaticn
and the vasing of ulensis and eouiprrant, (113853, 113883, 13408T{lY

7. Potenally hazardous loods shall ba hald at or bielow 41/ 45°F or &t or abave 135°F {4138298, 113698, 114037, 114343(2})

8. When hme only. ralher than lime and lemperature is used as a public health coniral, records and documentation must be maintained {114000)

9. All potentially hazardous food shall ba RAPIDLY cooled from 135"F 1o 70°F, within 2 hours, and then from 70°F 1o 41 *F, within 4 hours. Cooling shall be by one ot more of the following melhods: in shatiow
conlainers. separating food mto smatler poriions; adding we &5 ao wgredisnt, using & 1ce Daln, siing freauantly; using rapid cooling equipment; or, using ccatainers that factitale heat ransfer. (114002,

114002.4}
10, Communuted maat, 13w ey

s, of any food containing comminuted meat o faw 8ggs, shil be heated to 155°F for 15 sec. Single preces of meat, and eggs for immediate service, shall be healed to 145°F for 15
sec. Pouliry, comminuied poultry, stuffed fish / meai 7 pouliry shafl be heated fo 165°F. Other femperature fequitements may spply. (114804, 114008, 144040}
11, Any potentially hazardous loods Cooked, cooled and sutsequently reheated for not holding of serving snall be brought to atemparature of 165°F. (114014, 114016)

12, No unpackaged food hat hag bean served shall be re-served or used for human consumption. {514079)
13. Any foaxd 15 adulterated if i bears or c3ataing any poisonous or deleterious substance that may render itimpure of imurious 1o heaith, (113867, 113978, 113980, 113568, 113860, 114025, 114254(c), 114254.3)

14, All food contac! sufaces of wensits snd equipment shall be clean and sanitized. (113984{e), 194037, 194089.1, 194033 4, 114020.8, 114101 (b-d), 114105, 114109, 114111, 134113, 114115 (a, b, d), 114117,

114126 (h),118441)

15. All fcod shalf be obtaned fram 3n approved source. (113860, 113882, 114021114031, 114041}

16. Shell stock shail have complete cartification lags and shall e properly stored and displayed (114039 - 114039.5)

17, Comply wiih Gulf Oysler warning Seascnzl reguirements. {Tite 17 CA Code of Regulations §1367§, Cal Sode Section | 13160

6. MACCP Pian  a waiten document (hat dalineetes the formal procedures devalopes for sate food handling approvad by the National Adviscry Commitiee on Mictabiological Criteria for Foods, (114419). A
wiitten documant approving a devislion rom standard health code requitements shali be mamiained at tha food {aciity. (114057, 114057.1)

19 Ready-to-eal focd contaming undercacked f0od o raw egg and unpackaged confectionery food contaming miore than Y% alcohol may be served if the facility nolifies the consumer. (144012, 114083}

20. Protibited loods may net be ofiered in icensed heatth care facilities/oublic and privaie scheols. (134081)

21 An adequste orolected cressusized, potadle supply of hot waler and cold wates shall be provided af all times (113853(c), 114029.2(b} 1141011a), $14189; 114182, 114162.1, 114105)

22 A haud wasta must dram 1o an sprroved fully functioning sewage disposat system. (114187

23, Each food fachty shat be keot feg of vermn: rodants {rals, mice), cockroaches, fies. $14258,1, 114280.4, 1140585}

24 & parson in chasge stali he prasant 2t the food faclity dunag all hours of oneration. (313865112048, 1, 113984.1, 114075}

25. All employees prapanng, Serving of haadiing foad or utensils shall wear ciean, vwashsble outer garments of anifrmss and shalt waar 3 haimet, cap, o obhar suitable covering to confing hair. (111959, 113074)

26, Food shall be thawed under tefrgeration; complately submerged under cold runming water of sufiicient valority to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,

144020,1)
27, Al food shall be separaiad and protected from contamination (113384 (3, b, ¢, d, 1), 113986, 114080, 1914067(, 0, &, [}, 114685(z, b, 114077, 1140851 (e}, 114143 {c}}

8. Raw, whole produce shall be washad pror (& prapdration, (113462)

73 Al prisonous subsiences . detergents, bleachss, and cleaning compounds shall be stored saparala from foud. viensits, pzoking maiznal ang fsod-contact surfaces, (114254, 114354.9, 114254.2)

30, Food shait be siored 4 ved coniginers and abeled a3t contents. Food shat b stoved & feast £ Soor on gpproved shelving. (114047, 114048, 114059, 114083, 114055, 114057{h),
194088 {8}

39, Unpackagad food shaj be displayed and dispensed in 4 mannar that prolesls the food from oo

32, Any food is mishranded i is tabeling is Talee or misisading, 1t is offered for sale under the ns
eslablished by requiation. [114087, 114088, 114088, 1a, bj, 118080, 1083}

3. At nonfood contact surdaces of ulansils and squinment shall e clgan, (114115 ()
34 Food fachies hat prenare food shall be squippsd with warewasting facities Testing equipmant and matenate shall be provided lo measure the applicable sanitization method. {114067(f,g), 114089,

$14630.3, 114095.5, 11470%a), 194101.5, T14101.2, 114403, 114107, 114125}
35 Alfutensis and equicment shall be fully aoerative and it good cepair. (114173), All utensils and souspment shall b asproved. instafied property, snd meet applcable standards, (114138, 1141304, 144130.2,
14130, 114130.4, 116130.5, 118452, 194753, 134137, 194134, 114180, 114155, 114968, 194163, 114167, 144488, 114177, 194120, 114182}
36, All clean and soled inen shall be pronady swred: non-lood Hiems shall be slored and displayed saparate from faod and {ood-contact surfaces. [134188.3 - 114985 4)Utensils and equipment shall be handied
and stored 50 as (0 be protscled from contamuation. (116574, 114007, 114148, 114923, 114984, 1 14175, 114178, 114083, 114185, 114185.2, 114185.5)
37, Each vending macmne shali have pested in 3 prominent place, a ign indicaing the owner's name:, sddress, and telephone numbear. A record of cieaning and sanifizing shall be maintained by the opevator in

each maching and shall be current for at least 30 days. (112445} .
38 Exhaust hoods shall b provided 1o femove loxic gases, heal, grease, vapars and smoke and bs approved by the focal building depanment. Canopy-type hoods shall extend 67 beyorid all cooking equipment, Alf

areas shall have sufficient ventilation to faciitate proper food storage. Tolet rooms shall bz ventad fo the oulside 5t by a screened openable window, an air shalt, or a light-swilch activated exhaust fan,
consistent with locat buidding codes. (114348, 114145.3) Adeouate lighting shad! be provided in 2it areas to taciitate cleaning and inspaction. Light fixtures in areas where open food is stored, served, prepared,
snd where ulensis are washed shail ba of shatlarproof conshustion or protected with light shislds, (114149.2, 114146.3, 114252, 114252.1)
39, An acourate Restly readable metal probe (henmometer suitabls for measunng termperature of food shall be avadable fo the food handler. Athsmmometer +- 2 °F shalt be provided for each hot and cold holding
unst of patentialy hazardous foods snd igh temperalure warewashing machines. {1141 57, $14158)
40 Wiping cloths used to wipe sarvice couniers, Scates or other surfaces that may come into contast wilh food shaft be used only once uniess kept in clean water with sanitizer, (114135, 114485.4, 114185.3 {d-e})
41 The potadle waiet suggly shall be protested with & backfiow or back siphoniage prolection dewice, as tequired by applicable plumbing codes. (114192} Al plumbing and plumbing fixtures shall be installed in
comphiance vath locat plumbing ordinances. shal! be maintained S0 as 1o prevent any contsmination, and ehall be kept clean. fully operative, and in good repair. Any hose used for conveying potable waler shall
be of approved maienais, 1abeled. oroneny stored, and used for no other purpose. (114171, 114189.1, 114180, 114183, 1141933, 114199, 116201, 114248)
12 Al food waste and rubdesh shall be kept i feak sroo! and redent proof continars, Containgss shal! be covered 8t 41 fimes, All waste must be removed and disposed of #s frequently a5 necessary lo prevent 2
nusance  The extenor presises of each foog facilty sha¥! he kept Clsan and feg of iter and bbish,
(114248, (14045, 118785.1, 1142452, 114045, 3, 114248.4, 1742485, 11a245.8, 1142457, 1442458}

%, Todel faciliies shall be mainiainad clean, sanitary and i oood repar. Tollst roems shafl be separatsd by 2 wallf
(et The nunber of testol Lagiines sha ba in ancordance vwith losal buiding and phuimiing ordinances, Tedel Szciiues shall be provided for patrons: in establishments with more than
sstabiishments offeritey en-site ique consurmption, (114250, 114250.1, 134276)

44, The premrizes of each fend faciity shall be kept cleart and frae of fitter and nibbish; ail clesn and solled finen shall ba propery stored, ron-food flems shall ba slored and displayed separata from food and food-
contasd surlaces; he fachly shall be kept varman prool, (444087 (f), 194123, 192443 {a) & {b), 114208, 114256.9, 114256.3, 1142554, 114257, 1142571, 114250, 114259.2, 114258.3, 114279, 114284, 114282)
45, Tha walls | celings shall have, durable, srooth, nonabsortient, light-cotored, and wasiable surfaces. All flaor surfaces, othes than the Gustomer servioe areas, shall be anproved, smooth, durable and made of
nonabsorbent matenss hat is eastly cleanabls. Anproved bass coving shall b provided in all areas, evcept cuslomar safvicr sreas and where {ood 15 stored in original untpaned containers. Food feciities

shalt he fully encksed. All food facliies shiall be kept clean snd in geod rapair
(134167 (g}, 194266, 174288, 114288.1, 1IEUTS, 19427

45. Mo sleapeng accommadations shal be in any room vdste food Is prepared, storsd o soid, (114285, 114788)
241 Hardwashing signs shall be posted in each tollel roam, directing siention (0 the need to thorpughly wash hands after using the festoom (1139525} (b) Mo smaking signs shafl be posted In food preparation,

focd storage, watewashng, ang ulensd slorage atans (113878). {c) Consumers shall ba nolified that clezn latlaware is to be used wihen they retum to self-service areas such as salad bars and bufets, (d) Any
foud faciity constncied bafore January 1. 2004 without sublic et facifties, shall prominently post a Sign wathin the food faciity in a pubtic area stating that todet faciites am not provided (11372564,
114381 (p))

45, A parstn proptsing 1o buikd o rermorsl 2 food faoility sk sube plans for appeoval betore slartng any e constmiction or rernedeling of eny lacty for 130 a2 a reted food laoty, (114380)

8. & food {aciity shat not be ooen for business wilhout 3 vald peemi, {LLI0BTID) 6 (g), 194381 {a}, 114387y

4. A envoreament offiosr may impornd food, aourpment o utensils it ars found o be unsanifary of in darepain, {44438%)

53, 1 g brerunient heslts hazari is found, 2 enforcament offcar iy temorady ststmrd e panmit end order the food facllty nenediately dosed. (114409, 114405)

ination, (1160683, 114065}
me of anoter food, or if it is an imitation of another Tood for which & definition and standard of identity has been

self-closing door, Toilst fissue shall be provided in & permanently installed dispanser at each
20,0600 sq R,
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