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 req

uirements that correspond to each violation listed below

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

OUT=0ut of Compliance
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In_| NIO-NAT

FOOD FROM APPROVED SOQURCES

In | wo-NA |
DEMONSTRATION OF KNOWLEDGE

15, Food obtained from approved source

X [ 1. Demonstration of knowledge: food safety certification AN

//ﬁ/?

16. Compliance with shell stock tags, condition, display
'17. Compliance with Gulf Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES

I

'Food Safety Cert Name: Exp. Date
L EMNG
) EMPLOYEE HEALTH & RYGIENIC PRACTICES

18. Comphance with variance, specialized process,

\ 2. Communicable disease; reporting, restrictions &
D\

exclusions

reduced oxygen packaging, & HACCP Plan
CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

19. Consumer advisory provided for raw or

4. Proper ealing, tasting, drinking of tobacco use ANNR

undercooked foods

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used

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

properly
N
\\\\ 6. Adequale handwashing facilities supplied & \\ WATER/HOT WATER
N accessible A 21, Hot and cold wat ilabl
TIME AND TEMPERATURE RELATIONSHIPS N ) PRV R Tem
7. Proper hot and cold holding temperalures LIQUID WASTE D|5pops;\|_
8. n:,::;; : public heaith control; pracedures & | TNOW 22, Sewage and wastewaler properly disposed ] ] {
VERMIN

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

m 13. Food in good condition, safe and unadutter ated

14. Food contact surfaces: clean and sanitized

'0‘0'000000!

SUPERVISION ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANI.INESS 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 facilities: properiy constructed, supplied. cleaned

27. Food separated and prolected

44, Premises; personal/cleaning items: vermin-proofing

28. Washing fruits and vegelables

PERMANENT FOOD FACILITIES

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

45. 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 SIGNS/ REQUIREMENTS
32. Food properfy 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: inslalled, maintained, used test strips 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair, capacily 50 lrmqundmt
36, Equipment, utensils and linens: storage and use
38, Adequate venlilation and lighting; designaled areas, use \ \
Title
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SUMMARY OF THE COBRESPONDING 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 Al lood employees snall hsve adenuate xaowledgs of and ba rained in food safely as 1t retales to thelr assigned duliss. {1$3847) Food faciliies that prepare, handle or serve non-prepackaged potentiatly .
hazardous food, shail have an amployee who has passed an aoproved food safely cerufication exammneton {143547.110947.1) s

2 Employees wlh a conmunicable disease shall be extludid from the foed iacily / preparation of food. Gloves shall b worm if 2n employee has cuts, wounds, and rashes. No employee shall commit any act ihat
may conlammate of adulleraie food, locd contact surizce: of utenslls. (113843.5), The permil holder shall require food employees s repon incidents of illness of injury and comply with all applicable restrictions.
{113248.2, 113950,113850.5, 113873{a}}

3 Employess experiencing sneezing, cougiing, of runny ncse shall not waork with ex;

4 No emplavees shali eat, drink, or smoke 10 any work area. {113877) . . . o
5 Employees are requred o wash their hands: telore baginning work; before handling food / equipment/ utensils; 35 often gs necessary, Guring food preparation, lo remove soif and contaminalion; when switching

from workng wilh raw 1o ready {o 82 foods. aftar fouching body pads; afier using toilat room: of any fime when cantamination may oceur. {113982, 113953.3, 113963.4, 113961, 113988, 113973 (b))
8. Handwashing soap and lowels oF drying deviea shall be provided In dispansers, dispensers shall be mantanet in a0od repair, {$13953.2) Adecuate faciilies shall be provided for hand washing, food preparation

. and the wasning of ulensis and eauerenl, {132853, 1138831, $34087{1) .
7. Potentiay hazardous foods shall be held al or bisow 41/ 45°F or 2t or above 135°F (113896, 113098, 114037, 114343(a))

8. When time only. rather than lime and lemperature is used as a public heaiih control, records and documentation must be maintained (114000)
9. All polentialy hazardous lood shall be RAPIDLY copled lrom 135°F lo 70°F, wathin 2 hours, and then from 70°F 1o 41 °F, vithin 4 howrs. Cooling shall be by one or more of the following melhods: in shallow

conlainers. separaling lood into smaller portons; adding e as ap ngrediant, using an ice bat, surang fraouantly, usiag rapid cooling equipment; or, using containers that facifiiate heat ransfer. (114002,

sosed food, clean equiprent, ulenais of lingas. (113374)

114002, 14

10. Comeunuled maat. raw egys, or any food conlawung comminules meal or faw 6ggs, shizll be hested (o 155°F o 15 56c. Single pisces of meat, snd eggs for immediale service, shell bs heated o 145°F for 15
sec. Poullry, comminuled poullry, stufied fish / meai 7 pouliry shalf be heated (0 165°F. Other ermpesature requirements may apply. (114004, 114008, 114010)

1, Any polenally hazardous lcods cooked, cooled and subsaquently rehealad for ot holding or serving snall be brought to atemparature of 165°F. (114014, 114016)

12, No unpackaged lood that has baan served shall be re-seived or used for human consumplion. {5 14679)

13. Any lood 15 adullerated if i bears or conlaing any poisonaus of delelerious substance thal may render it Imgure of inurious to health, (113857, 113976, 113980, 113088, 113990, 114035, 114254(c), 1142543)

14, All food contact surfaces of ulensils anit eguipment shall b clean and sanilized. (113984(s), 114097, 1140391, 144092,4, 1146098, 194101 {b-d), 114105, 114103, 114111, 114113, 114115 (s, b, d), 134117,
114125 {h), 118141}

15. All food shall be oblamned frem an approved source, (113888, 193582, 114021114034, 114041} ’

18. Shell stock shall have comolete cartification 1ags and shall be properly stored and displayed (114038 - 114036.5)

17. Compty wih Gull Oysler warning seasnel requirements. {Tis 17 CA Code of Regulations 13875, Cai Code Sectior 113707)

18. HACCP Blan is a wilen dosument that defineates the formal procedures devaloped for sate foos handling approvad by the National Advisory Committee on Microbiological Criteria for Foods. {114418). A
written document approving a davistion from slandard health code requiremants shall be maintained ai the {ooct taciity. (114057, 114087.1)

13 Ready-to-eat food contaming undescooked food of raw egg and unpackaged confectionery food containing more than %% aleohol may be served i the faeility notifies the consumer. (114012, 114093)

20. Prohibited foods may net be ofiered m hisensed healih care faniliies/public and privale scheals. (154091)

21 An adequste prolecled cressurized, potanie supply of hot waler and cold wates shall be provided al alf imes (113953(c), 114038.2(b) 114101(a), 114180; 114192, 1941021, 114105)

0 Al hquid waste must drain 1o an approved fully funchoming sewage dispasal sysiem. 1498187)

23. Each fooc fachly shatl be ket frez of vermuy. rodents (rats. mice). cockroaches, fies.f $94250.1, 174250.4, 114253.5)

24 A parson in charge stall he present at the food facility duriag all hours of operation. {$13845-112945.1, 1139841, 1 $4073)

25. All amployess prapang, serving o handling fond or utansils shall wear clean. washsble ouler garments of anilors and shall waar 3 haimet, cap, o ofar suitable covering to confing halr, (113969, 113974)

26, Food shall be thawed under relrgeration; completely submerged under cold runming water of sufficient veleclly to fiush loose particles; in microwave oven; during the cooking process. (114018, 114620,
144020.1)

97, Al tood shall be separaied and protected from contarmination. (115984 {3, b, ¢, 4, 1), 113984, 114060, 11486705, d, &, {), M58, by, {14077, 1140881 {c), 114143 (c)}

78, Raw, whole produce shall be waghad pnos i prepard (193492}

9. All pisonous subsiznces, delergents, bleachss, and cleaning compounds shall be stored separala from focd. ulensils, packing matenal and feod-contact surfacses, (114254, 114254., 114284.)

30. Foost shatl be stored cmiad conpiners an0 abelad a3 b contents. Food shal b stored & least 57 above the ficor on approved shelving. (114047, 114048, 114051, 194053, 114035, 114057(h),
TUBES (b))

31, Unpackaged food shai be dlaplayed and dispersed in & mannar that protects the food fram oontamination. 1114083, 114085)

32 Any lood is mishrandad i is labeling is false or mislading, ¥ It is offered for sale urder e name of anoiter food, or if it is & imitation of another food for which 2 definition and slandard of identity has been
eslatlishad by requiaion, {114087, 114380, 19408%.1a, b}, 114050, 134083.Y;

33, Alt nonfood contact surfacas of ulensils and equipment shall te clean, (114915 ()}

34 Food fachties that prapare lood shafl be squipped with warewasting facilies Testing equipment and matenals shall be providesd lo measure ihe applicable saniization method. {114067(f,g), 114089,

$H4096.3, 114095.5, 14410 g 140 LY, 141012, 194103, 114107, 114125)
15 Allmtensis ang saumment shall be fully anerative and in good reparr {114175), A1 ulensis and sauipment skl be approved, installed propedly, and mest applivable standards. (114438, 114130.1, 114130.2,

114130.%, 114430.4, $16130.5, 114432, 11435, 114137, 194129, 114183, 194155, 114183, 114165, 114167, 144468, 114177, 114980, 114182
36. All clean 2nd solad iinen shall be propady siorest: non-focd ilems shall bs stored and displayad separate from jood and {ood-contact surfaces. {194185.3 - 114185.4)Utensils and equipment shall be handled

and stored 50 as (o be protecled from contany

tion, (114074, H406T, 114199, 134121, 114164, 114176, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shall hava posted in 3 promnert place, 2 sign indicating the ownar's name. address, and telenhone numbar A record of cleaning and sanitizing shall be maintained by the opsrator in

each maching and shalt be current for at feast 30 days. {114345)

38 Exhaust hoods shall be provided (o femove loxic gases, hieal, grease, vapors and smoke and bs approved by the focal building department. Canopy-lype hoods shall extend 87 beyond alf cooking equipment. Al
areas shall have sulficient ventilation o faciitate proper food siorage, Tollet roams shall b vented fo the oulside zit by 3 streened openable window, an air shaft, or a fight-switch activated exhaust fan,
consistent wih local bufding codes. (114448, 114148,5) Adequate lighting shai! be providad in 2if areas to fuilitale cleaning and inspection. Light ixtures in areas where open food is slored, served, prepared,
ardd where ylensis are washed shist be of shastarproof consliuction or profacied with ight shiekds, (114146.2, 114168.3, 114282, 114252.1)

39, An accurate easty readable melal probs thermameter suitable for measunag wmiparature of food shall be avadabie to the fooxd handle:. A thammomeater ¢/ 2 °F shalt be provided for each hot and cold holding

und of plentially hazarsous foods and high temperatire warewashing machines. (114157, 114159)
40 Wiping clotns used to wpe service counters, scales of othier surfaces thal riay come into contact wilh food shat be used enly once unless kepl in clean water with sanitizer, (114138, 1141854, 1141853 {d-e))
41 The poiable waler supply shatl be profected with & backfiow o back sphonaga protection device, 2 tequired by appiicable plumbimg codes. {114192) Al plumbing and plumtsing fixtures shall be instafled in
complance b loca! plumbing ordinances. shatl be mamtained S0 a8 10 prevent any contmination, and ghall be kept clean. fully oparative, and in good repair. Any hose used for conveying polable water shal
12 of approved matenss, 1abeled. progenty stored, and used for no othar purpose. ($14171 $14989.1, 114180, 114103, 114193, 114199, 114201, 114269) ;
43 A foad wiaste and nibixsh snall be ket in lsak nrool and rodent proof containars. Comtainars shall be covered ai all times. All waste must be removed and disposed of a5 frequently as necessary to prevent 3
nusance  The extenor premisas of each food fasiily shatl ba ket clean and free of liter sad aubbish.
1116284, $14765, 1182451, 114245.2, 114245.3, 114245.4, 1142455, 1162456, 1142457, (e
45, Toiiet facililies shal be mainaingd clean, sanitary and in good repais. Tollst rotems shall be separalsd by 2 wall-h
{cdet. The number of toiel lacilites shalt be in accordance wilh local building and plumbing ordlinances, Todel fas

estabiishments offering on-site fuer consumption, (114250, 114250.1, 114276)
44, The pramases of each fosd facity siali be kept clean and frae of liter and ribbisn; &l clean and soiledt linen shall ba proparly stored; non-food items shall ba stoed end displayed separats from food and food-
contact surfaces; the faciity shall be keot vermin prool, (134067 {J), 114123, 114143 (s} & (b}, 114258, 114256.9, 114256.3, 1142584, 114257, 114257.1, 114258, 114250.2, 1142593, 114279, 114284, 114282)
45, Tha walls | ceilings shall have duratie, stmooth, ponabsarbent, light-cofored, ang washable surfacas. All floor surfaces, other than the customer service ateas, shall be anproved, smooth, durable and made of
nonabsotbent malesial hal s easdy cleanable, Anproved bisa coving shall be: provided in all aeas, except cuslomer senvice 47eas and whers food 15 stored in original unopaned containers. Food faciiies

st be fully enchosed, Al food facliies shafl be kel dean and in good 1epslr

(134143 (0), 194266, 114268, 1142881, 144271, 114272}
46, No sieaping sccomeradations shall e in any ruom whare food Is prepared, stores o 5o, {14285, 114288}
&7 Handwashing signs shall be posted i each toflet foom, ditecting atention 10 the need to thoroughly wash hands after using the restroom (113953.8) (b) No soking sians shafl be posted In food preparation,
fo0d stocage, watewashing, and wensd siorage areas (113878) (c) Consumars shall be nolified that clean tzbevire 12 to b used when they retum to self-servica zreas such as salad bars and buffets, (d) Any

food facihty eonstnucted before January 1, 2004 withoul ublic toilet facidties, snat promineatiy post a sign within the food faciity in a pubiic ares stating that tolle! {sclilies are nol provided (1137251,
114381 {e))

45, & parson praposg 1o buikd o feenodsd a Tood tacility shal submit plans for approval befor stating any Maw congtuction of rensdating of any facity for use a5 a rebsd food facility, (314380)

49 £ food {acitity shal not be coen Tor business without 4 vidl parmdt, [ 1AGETIE) & (6], 116381 fa), 194387}

54, An enlortament offioer may impound food, squement or ulensils that ass found to bs unsanitary of in darepsd. (114353}

4. 1 an berenen] heatth o s T, 0 enforcamant officer iy emponadly suspend the panmit and o the food fachity mevediately dosed, (114408, 114405

ting sell-closing door, Tellat ssue shall be provided In a permanently installed dispenser at each
5 shall be provided for patrons: in establishments with more than 20,000 sq f;
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