PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355 FAX (530) 28

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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nd generalI requirements that correspond to each violation listed below

In=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE

FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

/
|/ T 1. Demanstration of knowledge: food safety certification ANSNNNRNNNN

16. Compliance with shell stock tags, condition, display

17. Comphiance with Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

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

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercooked foods

Highly Susceptible Populations

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

Food Safety Cert Name: Exp. Date
EMPLOYEE HEALTH & HYGIENIC PRACTICES
J ‘\\Y 2. Communicable disease; teporting, restrictions &
R exclusions
vy 3. No discharge from eyes. nose, and mouth
v 4. Proper ealing, tasting, drinking of tobacco use AR
PREVENTING CONTAMINATION BY HANDS
/ §. Hands clean and properly washed; gloves used
} 6. el f lied &
. Adequale handwashing facilities supplied
&\\ accessible s \k\

TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER

21, Hot and cold water available
Temp

7. Proper hot and cold hotding temperatures

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

LIQUID WASTE DISPOSAL

:ZMZZ‘ Sewage and waslewaler 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

13. Food in good condition, safe and unadulter ated

23. No rodents, insects, birds, or animals

:

.| 14. Food contact surfaces: clean and sanitized

SUPERVISION
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 FOQD SAFETY REQUIREMENTS

41. Plumbing: proper backfiow devices

42. Garbage and refuse properly disposed; facifities maintained

26. Approved thawing methods used, frozen focd

43. Toilet faciities: properly constructed, supplied. cleaned

27. Food separated and prolected

a4, Pmm; personalfcleaning items; vermin-proofing

28. Washing fruits and vegetables
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 quarters

30. Food storage; food storage containers identified

31._Consumer self-service SIGNS/ REQUIREMENTS

32, Food properfy labeled & fionestly presenteo’ 47. Signs Josted 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. EquipmenV/ Utensils approved; installed; clean; good repair; capacily so. Impoundmenl

36. Equipment, utensils and linens: storage and use

37. Vending machines

AT

38. Adequale venlitation and lighting; designaled 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. All icod employess snall have adequalte knowiedge of and be tramed i food salsly as i retates to thelr assigned duhes. {113847) Food facifities that prepare. handle or serve non-prepackaged potentiafly
hazardous food, shail have an employes who has passedt an asproved lood salely certfication exammnetion (113947-113947.%) ‘

2 Employees voth a communicabls disease shall be exclided from the focd faciliy / preparation of food. Gloves shell be worn if an employee has cuts, wounds, and rashes. No employee shatl commit any act that
may conlaminale of adultesale food, food contact surtace or utensils. {113948.5], The permil holder shall reauire fnod employses 1o report incidents of iliness of injury and comply with all applicable restrictions.

{113848.2, 113050,113950.,5, 113373(a))

3 Employees expenencing sneezing, coughing, or runny nose shall nol work with exposed food. clean eauipment, ulensils of lingns (113974}

4 No employees shall eal, dnok, or smoke n any work area {113977)

5 Employees are required 1o wash their hands' tefore beginning work; belore fiandlin
from working wilh raw to ready to 28! foods. afier touching body perls; afier using fol

6. Handwashing soap and fowels or drying device shall be provided in dispansers. dispen
and the wasming of ulensis and eouicerant, (113853, 1138839, 11408T{(}}

7. Potentially hazardous foods shall be hald at or befow 41/ 45°F or at or above 135°F (113996, 113648, 114037, 114343{a))

8. When tme only. rather than lime and lemperature is used as a public health control, records and documentzion must be maintained {114000)

9. All polentiatly hazardous ford shall be RAPIDLY conled from 135°F 1o 70°F, vethin 2 hours, and then from 70°F 1o 41 *F, within 4 hours, Cooling shall ba by one or more of the following methods: in shalfow
containers. separating lood mlo smadlar portions; adding e as ap mgrediant ueng an e baln, strang frequantly; using rapid cooling squpment; or, using coatainers that facilitale heat ransfer. (114002,

1140021
45, 0f #ny food comaing comminutad Mest of 13w 6gys, shall be heated to 155°F for 15 sec. Single piaces of meat, and eggs for immediate service, shall be heated lo 145°F for 15

10. Comminuted maat, raw egg
sec. Poullry, commenuled paullry, stufizd fish / meal/ pouliry shafl be heated 0 165°F. CQither iemperalure requicements may appdy. (114004, 114008, 11400}
! F. (114014, 114016}

11, Any polentially Fazardeus leods cooked, cooled and subsequently reheatad for hot holding of serving snall be brought to a tempsrature of 165°

12, No unpackaged lood thai has bean served shall be re-setved o used for hurman consumplion. {41079}
y tender it impure o injurtous to heath, (113867, 113978, 113880, 112988, 113860, 114035, 114254(c), 114254.3)

13. Any lood 15 adulterated f it bears or contains any poisonous of defeterious substance that ma

14. All food contact surfaces of wtensils and equipment shall be clean and sanitized. (193984(s), 114037, 194099.1, 114033.4, 1140385, 114101 (bd), 114105, 114109, 114111, 114143, 114115 {a, b, d), 114117,
114125 (h), 114141) .

15, All food shall be oblained from an approved source, (113880, 143982, 194021-114034, 11404Y)

16. Shell stock shal have complate certification tags and shall be proparly slered and displayed. {14039 - 114038.5)

17, Comply waih Gulf Oysler warning seascaal requirernents, (Title 17 CA Code of Regqulations §13676, Cai Lode | Sestion 113707}

8. HACCP Bian 15 a wiiten document that delineetes the formal procedures developed for sate food handling approved by the National Advisory Committee on Microbiological Criteria for Foods, {114418). A
wititen document approving a devizlion fsom standard health code requirements shall be mantained al tha food lacifity. (114057, 114087.1)

13 Ready-to-eat focd) contaming underconked f0os or raw egg and unpackaged confectionery food contaming riore: than % alcohol may be setved if the facility nolifies the constimer. (114012, 114093}

20. Protibited locds may net be ofiered n lieensed healih care facifities/public and privaie scheols. {114691)

21 An adequate piotecied cressurized, potadle subply of hot waler and cold water shall be provided af sl imes {113853(c)

72 Al hquid waste must drain 1o an aporoved fully functioning sewsge disposal system. (114187}

23. Each food facility shatt be kent frez of vermuy: rogsnts {rats, mice). cockroaches, fies.d T94758.1, 1142504, 114254.5

244 parson in charge shiall he present 2t the food faciliy during alf hours of operation. {713845.113045.1, 113984,1,_114075)

25, Al empioyess praanrg, serving or handiing foad or ulansils shall wear clean, washable outsr garments of unilées and shail vear 3 haimat, cap, or other suitable covering to confing hair. (113968, 113971)

46, Food shall be thawed under relngeration; complately submerged under cold running water of sufficent veloelty to flush foose perticles; in microwave oven; during the cooking process. (114018, 114020,

g food / equinment / utensils; 25 often as necessary, during food preparation, 1o femave soil and contaminalion; when swilching
la! room; o any time when canlamination may occyr. (113962, 113983.3, 113853.4, 113361, 113068, 113971 (1))
sers shall ba mamtained in good repair, (113953.2) Adequate faciiities shall be provided for hand washing, food preparation

, 114085.2(b) 114101/a), 11418%; 114182, 114152.1, 114185)

114020.1)
27, All food shall be separaiad and profected from contarination (113884 (s, b, ¢, d. 1}, 113886, 114060, 13408702, d, &, 1), 114088z, b}, 114077, 114082.1 (c), 114143 ()}
28. Raw, whole producs shall be washed prov (¢ prepaaton, (113982)
5 sienal and load-contact surfacss, (114254, 114254.1, 194854.2)

9. Al pisonous subsiences, detergants, bleaches, and cleaning compounds shall by stored separale Trom e, ulensils, pasking m

30, Food $hat be sioeed n ssomved coviainens and labeleg 23 fo conlents, Food shalf be stoced af least § e the fnar on soproved shelving. (114047, 194048, 114051, 114083, 114055, 11408T7(h),
114882 {51

31, Unpackaged fond shad be diaplaved aod dispersed in 2 manner shal protects thae food from contzmination. {1 {4067, 194065)

32, Any lood is mishrande 1 is tabefing 15 false or misisadiag, 11t s offered for sale under the name of anothar food, o i it is &n imitation of another food for which 2 dafinion and slandard of identity has been
eslablished by requianon, (114087, 114089, 144089.1s, b, 144080, 1140854}

33. Alf nonfood contact surfaces of utansils and squigment shall be clean, (114115 ()}

4. Food (aciiies tral prapace: lood shall be squipped with warwashing facklies Testing equipmant and malenals shall be providasd lo measure the applicable sanitization method. {114067(f,g), 114088,
144054 3, 1140985, 11410 e, 1140, 11012, 114103, 114107, 114125} .

35 Al utensis ang squemant shall be fully aperalive and i good repair {114475) A utensils ard equipraant shalt be asproved. instatied propery, snd mes! applicable standards, {114136, 114138.1, 114130.2,
$14130,3, T14430.6, VI4130.3, 114432, 114953, 114337, 194138, 114153, 114155, 114163, {14165, 134167, 11446%, 114177, 1941280, 114182}

6. All ciean and sodad hnen sl be propedy sioresd: noa-locd Hems shall be stored and displayad sepatale from food and food-contact surfaces, {154185.3 - 114486.4)Utensils and equipment shall be handied

and siored 5o s (0 be prolecled from contamination. (134074, 114061, 144139, 114923, 114984, 114176, 114179, 114083, 194185, 114185.2, 114485.5)

37. Each vending machine shal have posted ir 3 prominient place, 2 sign indicating the owner's name. address, and telephone numbar. A record of cleaning and sanifizing shall be maintained by the operalor in

cach maching and shzll be current for al feast 30 days. (114948

36 Exhaust hoods shall bz provided (o femove LoXIC gases, heal, gresse, vapars and smoke and b approved by the fcal building depanment. Canopy-type hoods shall extend 6" bayond all cooking equipment, Al
areas shall have sufficient ventilztion to faciitate propat food slorage. Tollet rooms shall be veniad fo the outside ar by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent with local eelding codes. (114148, 114145.1) Adequate lighting shalt be provided in ait areas o faciitate cleaning and inspection. Light Fixtures in areas where open food is stored, served, prepared.
and where ulensis are washed shsll s of shanarprool constiustion or protectad with light shiskts. (114145.2, 114140.3, 114252, 194262.1)

3. pn accurate easly readable melal probs ihamimeter suifalile for measunng temparaiure of food shall be availaiz lo the food handler. A tharmometer +/- 2 °F shalt be provided for sach hot and cold holding

and of patentially hazardous foods and high tamparalure warewashing machings, (114187, 112158)
foodd shalt e used only once unless kept in clean water with sanifizer, (114135, 114185.4, 1141853 {d-8}}

40 Wiping cloins vseo (o vpe sarvice counters, scales of olfer surfaces that may come into contact with
41 The poiable waier susoly shall be protectsd with & backfiow of back siphonage protection device, 2s 1equred by sppiicable phambing codes. {114182) All plumbing and plumbing fixtures shall b installed in
complance vath tocal plumbing ordinances, shall ba tained so as 10 orevent any con ation, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall

v of approved maicaais, labeled. oropenty siored, and used for no other purpose. (114171, 1941891, 114180, 114163, 114193, 114989, 1142014, 114269)

43 Al food waste and rublssh shall be keat in leak proo! snd redent proof contanars, Containess shall be coversd ai ad times. All waste must be removed and disposed of as frequently as necessary lo event a
nusasce  The extenor prenises of each foad faciily shat! be kept Claan and freg of fiter and nublbish.
(198245, 114285, 1142451, 114245.2, 1142485, 1142454, 1142455, 142458, 1142457, 114285.8)

43, Toiat faciliies shall be maintaned clean, sanitary and in good repair, Toile! rooms shall be Separated by 2 wall-fiting self-closing doss. Tolled tysue shall be provided in a permanently inatalled dispanser at each

feel. The number of teilol Laciities shal be in accordance vath local bulding and phimting ordinsnces. Todel fzatives shall be provided for patrons: in establishments with more than 20,000 sq f;

estabiishments offering oa-sits figuer consumption. (144258, 114250.1. 114275)
44, The pramses of sach ke faciily hal be kept clean and free of itter and rubbish; all clean and soiled inen shall be proparly stored; non-food llems shall ba stoved and displayed separata from food and food-
contact surlaces; e facily shall be kent varmin proof, {$14067 (), 114125, 194147 {a) & {b), 114256, 114256.9, 114256.2, 1142564, 114257, 114267.9, 114288, 114259.2, 1142593, 114279, 114284, 114282)
45, Th walls / cergs shall Rave duratte, smooth, nonabsnrbant, light-colored, and washable surfaces. All flomk surfaces, other then the custormer servios areas, shall be appeoved, smooth, durable and mada of
ronatisorban] malenzt fhalis easly chaanable, Anproved base coving shall be provided in all areas, except cuslomer Sarvice aregs and where food s stored in original unopenad containers. Food faciities
shatt be fully enclosad. ANl food facilities shall be kept tlean and in Qood repals
(114343 {ch), 194266, 114268, 1142683, 116071, 11427}

45. Mo slaspmig accomemadations shall be in ary 1oom whate food is prepared, storsd or sold, (114265, 114288}
41 Hasdwashing signs shall be posied in each lollet rodm, directing aitentian (0 the neeq to thoroughly wast hands after using the restroom (413955} (b) No smoking siins shafl be posted In foad prepasation,

000 slorage, watewashing, ang ulensy siorage areas (113876). (c) Consumers shall be nolified that clean tablewire is 10 be used whan thay return to self-service areas such as saled bars and bultess, (d) Any
ford faciity ronstuctsd befors January 1, 2004 without public foflet facifies, shall prominently post & sign within the fed [acility in & public ates Siating that tollel faciities are not provided (1137251,
114381 {a))

48, A perste oraposing 10 buikd of rarodst & food tacility shiat subnut plans for spproval batore starting any few canstruction of resncchling of sny faclly for usa as a et food facilly, (194350)

&9, A food Iacifity shad not be open ke business wilhout 8 valis pemd, {1 I06T(D) & (). 194383 (a), 194387)

54, An enforeemant offiosr may impound food, saupment or lenslls that ars foused 1o be unsesitary o in e, ($1438%)

84,4 an ivsvenent heatiy hatard is Tond, an snfecament officer sy Semacrarly stspand B penTét and order the food faciity imrediately ciossd, {11444, 114408)




