PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 'Quincy, CA 95971 ) i
Phone: (530) 283-6355 FAX (530) 283-6241 Date of knspection:__.. / (O
Facilty Name: _L o vy ¢ \ooc e\ S , . : Phone Number 52 ¢ (I 1] PRID#_RO O
Facilty Site Address: 42 Pe pler Miy 1. City _Blawsden Zp_ T 16
e : ' - - — o H ; : = Type of Inspection:
Pemit#: [ - |40 715 A ExpDate: 4 /)77 | PermitHolder T hre ¢ Trecs Hold, ng il LoC 2 ockine
See reverse side for the code sections and general requirements that correspond to each violation listed below
In=1In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation ~ OUT=Out of Compliance

| cos | mas [ our

cos [ MAJ [ our

in_| NONAJ
/ FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17. Compliance with Guif 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
undsrcooked foods

N

Highly Susceptible Populations

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

WATER/HOT WATER
21, Hot and cold water available i
Temp 127"

\

%% SNEEEEE

LIQUID WASTE DISPOSAL

‘jm&awage and wastewaler properly disposed | ] |

In | wo-a |
DEMONSTRATION OF KNOWLEDGE
v 1. Demonstration of knowledge: food safety certification
Food Safety Cert Name: : Exp. Date
[ony C a"ci“ yun®
- ’\ EMPLOYEE HEALTH & HYGIENIC PRACTICES /
N 2. Communicable disease; teporting, restrictions &
v \\\\ exclusions
v, 3. No discharge from eyes. nose, and mouth
/ 4. Proper ealing, tasting, drinking of (obacco use NN
PREVENTING CONTAMINATION BY HANDS
J §. Hands clean and properly washed; gloves used
f N : o 3 N
. Adequale handwashing facilites supplied
/ \X\\ accessible ’ ‘\\\\\
i TIME AND TEMPERATURE RELATIONSHIPS
v 7. Proper hot and cold holding temperalures
v 8. Time as & public health control; procedures &
s records
) 9. Proper cooling methods
[ 10. Proper cooking time & lemperalures
V| 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
J 12. Returned &nd re-service of food NN

13. Food in good condition, safe and unadulter ated

VERMIN
23. No rodents, insects, birds, or anima

14. Food contact surfaces: clean and sanitized

.

SUPERVISION ouT OUT
24. Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen lood |_42. Garbage and refuse properly disposed; faciilies maintained

21. Food separated and protected 43. Toilet facifities: properiy constructed, supplied. cleaned

28. Washing fruits and vegetables 44, Premises; personal/cleaning items; vermin-proofing

29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceifings: built, maintained, and clean

30. Food storage: food storage containers identified 48. No unapproved private homes/ living or sleeping quarters

31. Consumer self-service SIGNS/ REQUIREMENTS

32. Food properly labeled & fionestly presentea’ 41. Signs J:osted 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 J 49, Permits Available

35. Equipment/ Utensils approved; installed; clean; good repair; capacily J 50, Impoundment

36._Equipment, utensils and linens: storage and use §1. Permit Suspension

38. Adequate venlilation and lighting; designaled areas, use \\ ‘\\\
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONE 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 have adenuate knowiedge of and be raned i food salaly as f retales to their assigned duties. {133847) Food facilites that prepare, handle or serve non-prepackaged polentially .
hazardous food, shall have an employee who has passed an anproved food salely certification exanuinzlion (113847.1139479) ‘

2 Employees volh a communicabls disease shall be excludad from Ihe Tood {seilily / preparation of food. Gloves shafl bz worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may contammate o acullerale food, focd contact surizce of vtersils. {143248.5), The permil holder shall reauire food employees 1o report incidents of finess of injury and comply with alt applicable restrictions.

{113849.2, 113950,113950.5, 113873(a})
3 Employees expenencing Sneezing, coughing, of runny nose sha

4 No employees shall eat, dnnk, or smoke 10 2ky work area. {113877)

5 Employess are required lo wash their hands: before beginning work: belore fiandling food / equipment / ulensds; s oiten as necessaty, during food preparation, o remove soll and contamination; when switching
from working witn taw lo ready to sa! foods. afiar louching bady gers; after using 1Gilat rom; of 3y tme when contamination may ocour. (113852, 113953.3, 113953.4, 113961, 113988, 113973 (b-N)

6. Hanowashing s0ap and towels or Orying device shall be provided n dispensers. dispensers shall ba mamtained 10 good repalr, {113853.2) Adecuate faciiities shall be provided for hand washing, food preparation

and the wasning of slensis and ecuinmant, (113853, 1138531, 114087{f)
7. Polentiakly hazardeus foods shall be hals at or halow 417 45°F or 2t or above 135°F (313696, 113688, 114037, 114343(a})

8. When hme only. rather than fime and temperature is used as a public heatth control, fecords and documentation must b maintained {114000)
9. Al polentially hazardous food shall be RAPIDLY cooled frorn 135°F to 70°F, wothin 2 hours, and then from 70°F to 41 *F, wilhin & hours. Cooling shall be by one or more of the following methods: in shaliow
conlainers. separaling food imto smaller perions; 206ing ice as ap mpradient, using an e Dal, slring frsauantly, using rapid cooling equipment; or, using containers that facililale heat ransler. (114002,

i ot work with excosed food. clean equipment, ulensds or lingns. (113874

1140021}

10. Communuted meat, 3w eqgs, of any ood containing cormmsnyted meal or 13w 6995, shal be heated (6 155 for 15 sec. Single praces of meat, and eggs for immediate service, shall be heated to 145°F for 15
sec. Poullry, commnuted pauttry, stufied fish / meat/ pouliry shalf be hested 1o 165°F Other lemperature requirements may apply. (114004, 114008, $14048}

1. Aoy polenually hazardous leods cookad, cooled and subzequently reheatad for hot holding or servng snall bs brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that has bean served shall be re-setved of used for buman consumplion. (412079}
bstance thal may tender iLimpure o injurious to hesith, (143867, H357¢, 113980, 113588, 113990, 114025, 114254(c), 114254.3)

13. Any fond 15 adulierated if it bears or conlaing any polsonous of delelerous su
14. Al food contact surfaces of utensils and-equiprment shall b clean and saniiized. (113984(e), 114037, 144080.4, 114038 4, 114055.8, 114101 (b-d), 114105, 114109, 114114, 114113, 114115 (a, b, d), 114117,

114125 (b}, 114141) )

15. All lood shall be obtaned from an approved source, (113860, 113882, 114021-1940018, 144047}

18. Sheil stock shall have complele certification lags and shall be properly stored and displayed. (114039 - 114839.5)

17, Compty waith Gulf Oysler warning seascnal requirements, {Tite 17 CA Code of Regulations §33675, Cai Sode Secton 113707)

18, HACCP Plan is 2 wiiten document that dalinsates the formal procedures devaloped for sate food handling approved by the National Advisory Committee on Microbiotogical Criteria for Foods, (114418). A
writen documerit approving a deviztion from standard health code requirements shall be mamlained at the food tacility, (114057, 114087.1)

19 Ready-to-eat food contaming undercscked food or raw egg and unpackaged confectionary food containing fiare than Y% alcohol may be served

20, Protibited loods may net be offered in Irsensed healih sare fatifities/public and private scheols {114081)

21 An adequate protecied. rressurized, potatie supply of hot waler and cold wates shall be provided 21 afl tmes {113853(c), 114025.2(6) 114101(a), 11418%; 114182, 1141924, 114105)

2% Allhquid waste must deaie 1o an approved fully functioning sewage disposat system. ({14187)

23. Each fooc faclly shat s ket freg of vermu: rodents {rate, mics), cockroaches. fies.f $14258.1, 1942504, 114258.5)

24 A person in charge shall be prasent at the food faciily during all hours of oneration. {§13845. 139451, 1139841, 114075}

25, All amployees praganng, serving or handiing foad or ulensis shall wear clean. washable outer garments of anifrrs and shall wear 3 haimet, cap, of other suitable covering to confing hair. ({13968, 113971)

26. Food shall be thawed under refrgeration; corplately submerged under cold running water of sufficent valocity fo flush loose penticles; in ricrowave oven; during the cooking process, {14018, 114020,
114020.1)

27, All food shall be separatad and prolecte from contaminatan (113684 (a, by, ¢, d, ), 113886, 114060, 1540670z, d, e, 1}, 14406%¢z, bl, 134077, 114088.1 {c), 144143 {c})

28, Raw, whole proguce shall be washed prior o preparateon, {113852)
25, All prisonous subsiances, defergents, bleachss, and claaring compounds shall be stored separala from focd. ulensits, packing matrial and focd-contact surfsces, (114254, 114254.4, 114254.2)

30. Food shatl be siores veg contsiners and labsied 23 to contenls. Food shall by stored &l lwast § . the foor on aporovad shelving. (194047, 114048, 114059, 114653, 114085, 114067(h),
144058 {51}

34 Unpackaged food shai be displeved and dispensed in & mannar that protects tha food from contaningtion. 114083, 194085)

38, Any lood is mistrandad if is labeling is falss or rvslanding, IF it is offeted for sate wnder the nama of another food, or if it is &n imital
established by reguiabon. {1 14087, 14068, 144089, 18, By, 114050, 1140854

33, All nonfood contaci surdaces of utansils and equipment shall te clean, (114115 {c)}

34 Food fachiies ihat prenare food shall be squioped with warewashing facilies Testing equipment and matenal

146536.3, 114095.5, 11410 Ha), 194405, TH4101L.2, 114103, 114107, 114125} .
35 Al utensis ang equicmant shall be fully aoerative and in 30od repar (114175), A ulensis ang esupment shall b anproved, installd properly, and meet spplizable stancards. {14130, 1141361, 1141302,

$14130,3, 1141304, 118730.5, 114932, 114933, 144137, 134138, 114153, 114135, 914983, 196148, 114167, 114968, 114177, 114180, 114182} .
36, All clean and solad inen shall be pronedy sioned: nion-iocd Hems shall be stored and displayes separate from fod and food-contac! surfaces, {114185.3 - 114185.4)Utenslls and equipment shall be handled

and stored 50 as (0 be protecled from contamination, (114574, 114087, 114148, 114424, 114164, 1 14178, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shall have posted it 2 promnest place, 2 $ign indicating the owner's name, address, and teleohone numbar. A record of cleaning and sanifizing shall be maintained by the opsralor in

cach maching and shatl be curent for al least 30 days. (114345)

38 Exhaust hoods shall bz arovided (o teeova l0XIC gases, figal, grease, vapors and smake and be approved by the focal buitding department. Canopy-type hoods shall extend 67 bayond all cooking equipment. Al
areas shall have suflicient veniilation to faciitate propat food storage, Tollet sooms shall be vented to the outside ait by 3 scraened openable window, an air shalt, or 3 light-swiich activated exhaust fan,
consislent wilh local buitding codes. (194448, 114145.3) Adaquate lighting shall be prowded in ait areas to {aciltate cleaning and inspection. Light fixtures in areas where open food s stored, served, prepared,
and where ulensds are washed stall b of shatterprool construclion o protecied vath light shieids. (1941462, 114948.3, 114252, 114252.1)

3. An accurate azssty readable matal probe (hermometer suiteie for measunng temparature of food shall be avadable fo the food handler, A themometer +-

undl of petentially hazaroous foods and bigh temperaluse warewashing machings, (114157, 114158}
i be ysed only once unless kepl in clean water with sanitizer. (114135, 194485.1, 114185.3 {d-e))

40 Wipnig cloins used [o wipe service touriters, scales or other surfaces thet may come inlo conlact with food shat
4% The poiable waier supoly shatl be protected will a backfiow or back smhonage prolection dewice. s taquired by appiicable plumbing codes, {114182) Al plumbing and plumbing fixtures shall be instatled in
comphance vath lccat phumbing ordinances. shatl b mamlained 50 as 10 orevent any contaminalion, and shall bz kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall

ve of approved matenais, labeled. propity stored, and used for no other purpese. (114371, 1149881, 114180, 114103, 114193.1, 114199, 114204, 114269)

43 At iod waste and rublesh shall be kapt i leak sroo! snd rodent proof containers, Containgrs shall b covered ai ot fimes. All waste must be removed and disposed of as frequently as necessary lo prevent a
nusance The extenor prerisas of sach foog facitly shat be kept clesn and kee of liter and rwhbsh.
(174248, $14745, 194245.1, 114245.2, 114245.3, 1142454, 1142455, 114245 8, 1142457, 116245.8)

43, Voitet facilities shatt be maintansd chean, sanilary and i good tepai. Tollet rooms shiall be separaled by
tosed. The number of tnln! facilities shai ba in accordance with locat budding and plumbing ordinances. Tod
establishments offering on-sits fnuer consumption, (194288, 114250.1, 114278)

44, The premses of sach fond Tecity shall e kept clean and frea of liter and nublsh; alf clean and soiledt liner ;
contad surlaces; the facity shall b keat vammin prool, (114067 (), 114123, 194143 (a) & (b), 114256, 114254.1, 194256.7, 114254.4, 114257, 1142574, 114259, 114259.2, 114250.3, 114279, 114261, 194282}

45, The walls / cadngs shall have durable, smooth, nonabsorbent, light-cotored, and washable surlzces. Allfaot surfaces, other than the customer servica areas, shall be anproved, smooth, durable and made of
nenabsotbent malenzd thal s easly cleanable, Anproved base coving shalt be provided in all areas, evcept cusioner sarvice apas and where food 1 stored in original uncgened containers. Food fectities
st b fully encksed. Al food faciiities shall be ket clean and in qoodd repain

(114143 (¢}, 114266, 194266, 114288.%, 144574, VI4ETEY

46, Mo skeaping accomeredations shatl b In any room whete food 18 prepared, stoved or sold, (154288, {14288)
&7 Handwashing signs siall be posted i each lolet room, divecting aitenlion (o the need 1o thoroughly wash hands aiter using the restroon (1138535} (b) Mo smoking signs shafi be posted in food preparation,
toud slorage, watewashing, and stensi siorage arens {113978) {c) Consumers shall ba nolifiad that clean Labiewiare Is 1o b used when they retum 1o self-service sreas such as salad bars and buffets, (d) Any

fooet facility construted before January 1, 2004 withou! puble toilef faciities, shall prominently post & sigh within Ihe fsod factity in a public aree siating that tulet faciities are nol provided (1137259,

114381 ()
48, & perstn gropsg 1o build of femadsl 5 food facility shall submut pdans for approvat bstors slading a0y new construction of rewiodaling of sy sty for 13a 33 a retal food faciily, ($14380)

8. 1 food [acifity shaf rost be oo lor business without 3 vighs peemit, {1 1A06TI0] & (g), $14381 al, 144387}
0, An enforcament officer may imporrd food, squpment of wensils thal e lound b be unsandary o1 18 charere, (194353)
4.8 w1 bravenent heatin havard is found, an enforcament offioss mary mporanly suspend the pamit and order the food factity inmneckelaly cisad, (114408, 114408

if the facility notifies the constmer. (114012, 114093}

ion of another food for which 2 definition and standard cf identity has been

ts shall be provided to measure ihe applicable sanitization method. {114067{f,g), 114099,

2 *F shalt be provided for each hot and cold holding

2 m«en.mzmg sell-closing door. Tollet fissue shall be provided in a permanently instalied dispanser at each
et factites shall be provided for pations: in establishments with more than 20,000 sq ft,;

yshall ba propery stored; non-food llems shall be stored and dispiayed separats from food and food-
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