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

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

OUT=0ut of Compliance

in | wona] | cos | may | our

In__| NIO-NIAJ cos [ MAJ T out

DEMONSTRATION OF KNOWLEDGE

| 1. Demonstration of knowledge: food safety certification ANNNNNRNNN
Food Safety Cert Na<r7., Exp. Date

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

16. Compliance with shell stock tdgs, condition, display

17. Compliance with Gulf Oyster Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; teporting, restrictions &
exclusions

B L€
NN

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

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

NN

4. Proper ealing, tasting, drinking of tobacco use

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercooked foods

N

§. Hands clean and properly washed; gloves used
properly

Highly Susceptible Populations

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

6. Adequale handwashing facilities supplied &
accessible

N

N\

TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER

21, Hot and cold water available
Temp

7. Proper hot and cold holding temperatures

LIQUID WASTE DISPOSAL

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

| AN 22, Sewage and wastewaler properly disposed | | |

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

23. No rodenls, insects, birds, or animals

.

NN 13. Food in good condition, safe and unadutter ated
.| 14. Food contact surfaces: clean and sanitized
SUPERVISION ouT 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. Plumbmng: proper backflow devices

26. Approved thawing methods used, frozen food

|_42. Garbage and refuse properly disposed: facilities maintained
43, Toilet facilities: properly constructed, supplied. cleaned

27. Food separated and protected

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

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

PERMANENT FOOD FACILITIES

X X

FOOD STORAGE/ DISPLAY/ SERVICE

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

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

30. Food storage: food storage containers identified
31. Consumer self-service X SIGNS/ REQUIREMENTS
32. Food properly labeled & fonestly 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: tes! strips 49, Permits Available
35. EquipmenV Utensils approved; installed; clean; good repair; capacily ' 50, Impoundment

= §1, Permil Suspension

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

JMMMMIIMIAIHITI DI DMWY

38, Adequate venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIGLATIONS 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 Al lood employees snall have adeauate knowledge of and bs traimed in foad salely as & retates (o their assigned dulies, {113947) Food facilities thal prepare, handle or serve non-prepackaged polentially .
hazardous food, shail have an employee who has passad an aoproved lood salely certfication exammngton {113847-112947.9) Y

? Employees wih a communicablg disease shall be excludid from the foed faciity / preparation of foad. Gloves shell ke worn il an employee has culs, wounds, and rashes. No employee shali commit any act that
may conlammnate of aoulleraie food, iocd contact surtzcs of utensils, (113849.5). The permil holder shall require food employaes 1o report incidents of ilness or injury and comply with all applicable restrictions.

{113945.2, 113950,113950,5, 113873a))
3 Employess BXpenenting sneezing, CoUEhIng, of Ny Rese shall ol work with exuosed food, clean eauiprient, ulensds or linens. {113374)

4 Noemployees shal eat, drink, or smoke 1n any work area {11397} Co .

5 Employees are required 1o wash ihelr nands sefore begining work; bafore hanciing food / equipment / utensils; a§ clten gs necessary, during food preparation, to rerave solt and conlamination; when swilching
from werking will taw lo ready (o ea! foods. afiar touching body parts; afier using toflet room: of 20y ime wien cantamination may occur. (113952, 113953.3, 113853.4, 113961, 113888, 113973 (b))

6. Handwashing soap znd lowsls or Orying device shall be provided in dispansers. dispensers shiall be mantained 10 goog repair. {113953.2) Adeauate faciiiies shall be provided for hand washing, food preparation

_ and the vasning of utengids and equizeoant, (113853, 113883, 134087 . ]

7. Polenally hazardous foods shall be hald at or bialow 41/ 45°F or at or above 135°F (113585, 113698, 114037, 114343(a})

8. When hme only. rather than fime and lemiparature is used as a public health conlrel, records and documentaiion must be maintained {114000)
8. All polentially hazardous food shall b2 RAPIDLY cooled from 135°F to 70°F, within 2 hours, and then from 70°C 10 41 *F, willin 4 hours. Cooling shall ba by one or more of the folloving methods: in shallow

conlatners. separating lood into smistler portions; adding we as ar mgredianl; using &n 1ce Dath, strmng frequeitly, usg rapid cooling egquiment; o, using containers that facililale heat iransfer. (114002,

1140021}
10. Commnuled meat, raw eggs, o7 any food contaning comminuted meal or 3w 6ggs, shall be heated to 155°F {or 15 sec. Single preces of meat, and eggs for immediate servica, shall be heated lo 145°F for 15

sec. Poullry, commnuled paultry. stufied fish / maai / poultry shaft be heated (o 165°F. Other tlemperature requirements may apply. (114004, 194008, 114010}
1. Any potenally hazardous loods cookad, cooled and subsagquently rehealed for hot holding or serwing snalf b brought to a temperature of 165°F. (114014, 114016)
12, No unpackaged leod that hag baen served shail be re-served or used for human consumplion. (4 14079)
13, Any food 1s adullerated if s bears or containg any paisonous or defelerious substance thal may render it Impure of imurious fo heaith, (113887, 143976, 113980, 113988, 113990, 114025, 114254(c), 114254.3}
14, All fosd contact surfzces of utensits and equipment shall be clean and sanifized. {193984(x), 19407, 1140291, 1140384, 1140095, 114401 (b-d), 114105, 114109, 114113, 114113, 114115 (a, b, d), 114117,

114125 (h}),114141)

15. All food shall be obtained from 20 approved source. (113880, 113982, 114021-114021, 114041)

18. Shetl stock shall have complets certification 1ags and shisli be proparly stored and displayed (114639 - 114030.5)

17, Compty waih Gull Oyster warning seasengl requirements, (Title 17 CA Code of Regulations §13575, Cal Sode ¢ Section 113707)

18, HACCP Plan s & wiilen document that delinaaies the formal procedures developed for safe food handling approved by the Natiorai Advisory Gommittee on Microblological Crileria for Foods, (114418). A
writlen document apptoving a devialion som standard health code requirements shall be mamtained af the food taciity. (1 14057, 114057.1)

19 Ready-lo-eat food contaming undercacked food or raw egg and unpackaged confectionery food centaming friore (han Y% alcohol may be served if the facility notifies the constmer. (114012, 114083}

20. Protibited loods mav net ba ofiered n heensed healih gae fzeilites/public and privale schools. {114691)

21 An adequale protected. rressusized, polante supply of hot waler and cold wates shafl be powded 2t &l times (113853}, 114022.2() 114104(a), 14189, 114182, 114192.1, 114105)

2 Allhquid waste must drain 1o an aporoved fully funclioning sewage dispasal system. {134187)

23 Each food fachly shat be keot freg of vermun: rodants {rais, mae). cockroaches, fies.{ 114258.1, 114258.4, 114259.5)

24 & parson in charge stali be present at the fand faclity dunng all hours of operaticn, {313845.113048.¢, 1139841, 114078) =

25, Alf employees nrananng, serving o handing food o utensils shall wear clean, washsble owter garments of uniforrs and shall wear 2 haimet, cap, or ofhar suitabla covering to confing halr. (113969, 113971)

6. Food shatl be thawast under relrqeration; completely submerged under cold runfing water of sufficient velocity 1o flush loose particles; in ricrowave oven, during the cooking process. (114018, 114020,
114920.1)

27, Al food shall be separdied and protected from contamination, (119584 (a, Iy, ¢, d, f), 113888, 114060, 134087(5, d, &, 1), 114668z, bl, 114077, 114089.1 {c), 114143 ()}

28. Raw, whole producs shall be washad pror (s prepanton, (113892}

29, All prisonous subsisnees, delergents, bleaches, and cleaning compounds shil be stored seperala from focd. utensits, packing matsrial and locdcontact surfaces, (114254, 1142549, 114254.2)

30. Food shail be stored i containers and labelad 23 to contents. Food shalt b stoced &t leas! § & the finor on soproved shetving, {114047, 114049, 194081, 114053, 114055 114087(h},
44568 fhY} PR

31, Unpackages food shei be displayed and disnersed in  manner thal prolests the foxd from contamingtion. 1444543, 194085}

2. Any food is mistranded i i fabeling is fales o misleading, if i Is ofiered for sale undar the nama of another {ood, or if itis &n imitstion of anather food for which a definition and standard cf identty has been
established by requlation. (116087, $14089, 194088.4a, 1y, 114090, 1140839

33, Alf nonfood contact sudaces of uiansis and squisrant shall be clean, (114915 ()}

34 Food faciies hat prepare: foad shall be squipped with warawasring facilics Tesimg equipmant and matenals shall be provided lo measure the applicable sanilization method. {114067{¢,g), 114089,
116634.3, 114096.5, 130108}, 1341011, 1141002, 114303, 114107, 114125) ;

35 Al wtensis ang equpment shall be fully speralive and i aood tepar. {114175), A1 ulensis and sawpment shall be asproved, instelled properly, and meet appleable standards. (114136, 1141364, 114130.2,
14130.3, 118430.4, 147930.5, 114532, 144930, 114337, 194138, $14150, 114185, 114183, 114185, 34167, 114568, 114177, 114180, 114182}

36, Alf ciean and soded hnen shall be propedy roeod Hems shall be stored and displayad serarate from food and food-cantact surfaces. {114185.3 - 114185.8)Utensils and equipment sl be handied

and stored 50 as (o be protected Fom costamination, (114074, 11408, 114418, 114971, 114181, 114178, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shall have posted in 3 ptomineit place, & sign indicating the owner's name, 3ddress, and telephone numbar A secord of cleaning end sanifizing shall be maintained by the operalor in

each maching and shall be current for at feast 30 days. (114345} )
38 Exhaust hoods snail be provided (o remove L0XIC gases, iga, grease, vapors and smoke and be approved by the tocal building depanment. Canopy-type hoods shall extend 6" beyond alt cooking equiprent, All

areas shall have sufficient veriilation o facitate proper food slorage. Toflet rooms shall be venied fo the outside it by a screened openable window, an air shalt, of 3 fight-switch activated exhaust fan,
consistent with local burlding codes. (144948, 114148,5) Adeouate lighting shall be provided in ait areas to faciilale cleaning and inspection. Light fixtures in areas where open foord is stored, served, prepared,

anid where ulensis are washed shall be of shattarprool constiustion or protected wih light shisldz, (114148.2, 1141483, 114252, 114252.1)
39, An accurate easty readable melal preba thermometer suitable for measunng temperature of food shall be avaiable to the food handler, Athamcmater «/- 2 °F shafl be provided for each hot and cold holding
urit of potennally hazardous foods and high lemperalure warewashing machines, (114157, 114158)
25 of othet surfaces that may come info sontact with food shak be used oaly once unless kepl in clean water with sanitizar., {114135, 134185.1, 1141853 {d-e)}

40 Wiping choths psed 1o wape sarvice counlers, scak
41 The potale waier sucply shall be protected with a bsckfiow or back siphonage prolection dewice, as requireg by applicable phumbing codes, {$14182) All plumbing and plumbing fixtures shall be installed in
complance vath focal plumbing ordinances. shat! be maimiained 50 as 1o prevent any cosiaminalion, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable water shall

12 of approved matenais, labeled. propely stored, and used for no other purpose. (114171, 114183.1, 114186, 194393, 1441934, 144199, 114201, 114268)
42 Al food waste and sulsssh shall be kept m feak sroaf and redent proof containgrs, Containers shall be covered af a9 fimes. All waste must be removed and disposed of 24 frequently as necessary to prevent a
nusance  The extenor prernises of each load facilly shall be kend clear and kee of liter and rbbish.

(118284, $14785, 1147459, 114245.2, 114248,3, 1142454, 114248 5, 1147458, VH4245.7, 114245.8) )
45, Toiet {acilities shall be maintamad clean, sanitary and w good repais, Tolet rooms shiall be separated by 2 wall-fiting aell-closing door. Tallat issue shall be provided Ins a permanently installed diapenser at each

Jibet. The nuntber of todlel facilies shal b in accordance wilh focal budding and plumbing ordinances. Todet faciibes shall be provided for palions: in establishments with more than 20,000 sq &,
estabtishiments offefing on-sife lunr consumotion, (114250, 114250.1, {14275)
44, The prerazes of each oo facily shall be kept clean and fras of ifier and rubbish; ail clean and soiled linen shall ba properly stored; rion-foed ilems shall ba stored and displayed separata from food and food-
contact surlaces; e facity shall ba keot vermin proof, (114067 (), 114423, 114143 {a) & {b), 114256, 114256.9, 114286.2, 1342564, 114257, 114257.1, 114259, 114259.2, 114258.3, 114279, 114284, 114282)
45, Tha walls | ceshngs st have duratie, smoath, nonabsorbent, light-oolored, and washable surlzces. Al flaor sifaces, other than the customer service areas, shall be approved, smooth, durabls and made of
nonshsorbenl malenz hat is easly clsanable, Approved base coving shall be providad in all areas, except cuslomer sarvice areas ang where food 1 stored in original uncpened containers. Food faciiies
st be fully encheed. All food faciliies shall be ket clean and in good rapalr.
(114143 10}, 1914266, 154268, 194288, 114279, 114270

46. No sisapng accommeslations shall be in any room whate food 15 prepared, stord or sol, (114785, 114286} .
41 Haadwashing signs shall be posted in each follet room, directing altention 1o tha need to thoroughly wash hands alter using the resteoom {$13953.5} (b) Mo srwldag signs shafi ba posted in food preparation,

to0d storage, watewashing, and uiznsd siorage atass (115976). {c) Consumars shall ba nolified that clean tableware is to be used when they retum (o self-servics sreas such a3 salad bars and bullets. (d) Any
o facilty constyucted belore January 1, 004 without public Toile! faciiies, shall presninentiy pest a sigh wathin the food facdity in 8 public area stating that todel facdites are nol provided (1137259,
114381 fe))

45, & petson oraposing o bikd of ratmodel s food laciity shat submii piang for spproval balore staig any new construction of remodeling of any facity fot use u% a redsd food facility, (114350)

48, 5 food Tacitity shaf not be ooen for business willout 8 vild permit, {LIJ0RTID) & (o), 114389 (o}, 1143675

50, An enforcamant offine may impound fond, equinment o ulsnalls that & kot o be unsanitary of in disrepair. (114383)

54, f s wrerenant heatths hazard is foard, 2 enforoament officer may temponardy suspand e parmit and oeter the food faclity imnedistely dosad, {14409, 114405)
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OBSERVATIONS AND CORRECTIVE ACTIONS
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