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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 985971

Phone: (530) 283-6355  FAX (530) 283-6241 Date of Inspection:_o [ [ S [/
Facilty Name: _ Suguwom % = (D)o oes Phone Number25¢% -3 3O X PRID#_ 2. |
Facility Site Address: _ 2% { as$ st City: _ Qoo rx Zip_Asa

Type of Inspection:

Pennit#:\,{_HO‘a%.\& Exp Date: %!lollb

Permit Holder: _ Sk Awow) \E\\A%Gu\\f\%m

(Lo\n‘\h@

See reverse side for the code sections and general requirements that correspond to each violation listed below

In_ | no-a ]

DEMONSTRATION OF KNOWLEDGE

Food Safety Cert Name:

}Q | | 1. Demonstration of knowledge: food safety certification m
Exp. Date i

2l 19

In=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation =~ OUT=Out of Compliance
| cos [ may [ our | [[In T NONAT COS_|_MAJ [ out

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17. Compliance with Guil Oyster Regulations

g »J 2K, L
EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

X

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

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper ealing, tasting, drinking or tobacco use

NN

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercooked foods

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used

20. Licensed health care facilities/ public & private

properly ) i
)< ‘\\\Y* 6. Adequate handwashing facilities supplied & \\\ Saacle: profubiiad 'msrggg?& ATER
\\ Boresie YT §\ 21. Hot and cold water available
TIME AND TEMPERATURE RELATIONSHIPS ¥ Tamp L ’I.OOF -
1. Ppper hot and cold holding temperalures LiGUID WASTE DISPOSAL
>< 8. Tl::;; Sa public health controf; procedures & m 22, Sowage and was'ewa“%g:m ;:y disposed T T T
Z :opémmgmgm:’?:? Temporalires 23. No rodents, insects, birds, or animals
11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
X 12. Returned &nd re-service of food NN
X NN 13. Food in good condition, safe and unadutter ated \\
X 14. Food contact surfaces: clean and sanitized A\
SUPERVISION ouT ouT
24. Person in charge present and performs dulies 39._Thermometers provided and accurale
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints ‘ | PHYSICAL FACILITIES
GENEQAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
2. Food separated and protected 43. Toilet faciities: properiy constructed, supplied. cleaned
28. Washing fruits and vegetables 44, Premises; personal/cieaning items; vermin-proofing
29. Toxic substances properly identified, stored, used PE ENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 48. No unapproved private homes/ living or sleeping quariers
31._Consumer setf-service ; SIGNS/ REQUIREMENTS
32. Food properiy labeled & fionestly presentea’ 47. Signs posted; last inspection report available
E£QUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT
33. Nonlood conlact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair; capacily 50. Impoundment
36. Equipment, utensils and linens: storage and use 51, Permit Suspension
37. Vending machines NN N N
38, Adequate venlilation and lighting; designaled areas, use \\\\\\\\\\\\\\\\\\\\\\\\‘\\\\\\\\\\\\\\\‘\\\\\\\\\\\\\
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Re-inspection Date:




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 Alllood employees shail have adequate knowiedgs of and be trained i food salely as it retates to thelr assianed duties. [113847) Food facilities that prepare. handle or serve non-prepackeged polentially .
hazardous food, shail have an amoloyee who has passexs an anproved food salely cerblication examington (113247.113947.9)

1 Employees with a communicable dizease shall be excluded lrom the focd faciity / preparation of food. Gloves shifl be wom if 2n employee has cuts, wounds, and rasties. No employee shall commit any act that
may contaminate of aculterate food, food contact surizce: of ulensils. (113848.5], The permil holder shail requirs fcod employaes In report incidents of #iness of injury and comply vith alf applicable restrictions.

{113848.2, 113950,313950.5, 113873(a)}
3 Employess expenencing sneezing, coughing, of runny ricse shall nol work with expesed food, clean equiprrent, utensds or lingns. {113874)
4 No ermployees shal eal, dnnk, or smoke 1o 2ny work area {143977)
5 Employees afe required 1o wash helr hiands. tafore begining work: before handing foodd £ equipment / Is: 55 often 8s necessaty, during food preparation, 0 remave soif and contamination; when swilching
frorm werking wilh raw o rexdy to 82t foods. afer louching body garts; afier using 1oilat room; or any e when contamination may ocowr, (113852, 1139533, 113953.¢, 113861, 113968, 113873 (1))
&, Handwashing s0ap 2nd fowels or drying Gevice shall be providied In dispensers. dispensers shall ba manntaned 10 good repair. {113953.2) Adecuate facilities shali be provided for hand washing, food preparation

and the wasning &f ulensiis and equinmant, (113653, 1138834, 13608T{)}
7. Polenliaty hazardous foods shall be held at or biefow 41/ 45°F or at of above 135°F (413896, 113698, 114037, 114343(a})
B. When bme only. rather than time and lemperature is used as a public health control, records and documentation mmust be maintained {114000) )
9. All potentially hazardous food shai b2 RAPIDLY conled lrom 135°F 1o 70°F, wathin 2 Fouss, and then from 70°F 1o 41 °F, wititin 4 hours. Cooling shall ba by one or more of the following methods: in shatlow
containers. Separaiing. food 1nlo smatler porticns; a0ding ive as an mgredignt, using an e bath, slrnng frequantly; using rapid cooling equusment; or, using containers that faciliate heat bransfer. (114002,

114002.1
o) conlaning comminyted meat of faw eggs, shall be heated (o 155°F for 15 sec. Single prsces of meat, and eggs for immediate servica, shall be heated to 145°F for 15

10. Communuted maat, raw eggs, of any i
sec. Poullry, commnuled paullry, stufied fish / meat 1 pouliry shafl be heated (o 165°F. Other iemperature requirements may apply. (114004, 114008, 114010}
It b brought to a tempatature of 165°F. {116014, 114016}

11, Any polentially hazardous loods cooked, cooled and subsequently reheated for hot holding of serving sne
12, No unpackaged food hat has besn served shail be re-served or used for human consumplion: {114079)
13. Any lood s adulterated if i bears or contains any poisonous o deleterious substance thal may rander i impure of inurious to heaith, (113867, 113976, 113980, 113568, 113990, 114035, 144254(c), 114254.3)
14, All food contact surfaces of utensils 3nd equipment shall bz clean and sanflized. (113984{a), 114097, 144099.1, 1140934, 114099.6, 114101 (b-d), 114105, 114109, 114113, 114113, 114115 {a, b, d), 114117,

114125 (b}, 114141) .

15, All lood shall be obtamed from an approved source, (113880, 143582, 114021-1140314, 114041}

16. Shell stock shall have complele certificstion tags and shall be properly storest and displayed. (114639 - 144034.5}

17, Comply wih Gulf Oysler warning Seastnsl requirements., {Tidle 17 CA Code of Regulations 513675, Cai Code Section 113707}

8, MACCP Plan is a waiten documant that delineaies the formal procedures devaloped for sate food hangling approved by the Nationa! Advisory Committee on Microblological Criteria for Foods. (114419). A
wrilten document aoproving a deviation from standard health code requirements shall be mainlained 8l the food facifity. (114057, 114087.1)

13 Ready-to-eat food contaming undercaoked 1006 of raw egg and unpackaged confectionery food contamung more than %% alcohol may be served if the facility nolifies the consumer. {114012, 114083}

20, Protibited loods may net be ofiered in icensed heatth care faciliies/public and private schoots. {1 14091)

21 An adequate orolected cressusized, potable supply of bot water and cold water shall bs provided 2t all times (113353{c), 114088.2(b) 114101(a),

27 Alihiquid waste must drain 1o an approved ully lunclioning sewage dispasal system. {18180

23 Each food faclity shat be ket frez of vermu: rodents (rals, mice), Cockroachss, fiesd $94958.¢, 114255.6, 114259.8)

24 A person in charge shall be present at the food facdity during alt hours of operation. {1138454 12045.1, 113984,1, 114073}

25, All employees prapanng, serving of handiing food or utensils shall wear clean. washable ouler garments of unilorms and shall wear @ halmat, cap,

6. Food shall be thawast under refrgeration; complately submerged under cold running water of sutficient velocity to flush loose particles; in microwave oven,
114520.1)

27, Al food shatl be separated and protected from contamination (113884 (s, by ¢, 4, ), 113086, 114060, 19486702, d, &, J), 1146830, bl, 114077, 114508.1 (c), 194143 (c}}

28, Raw, whole produce shall be washaed prior to pregsration, (113882)

29, All prisonods subsiances, defergents, bleaches, and clasning compounds shall be stored separale fram food. wiensiis, packing matenat and Tood-contact surfaces, (114254, 414254.4, 114254.2)

30, Food shail be sicved i aoproved containers 2nd labelad 25 fo contents, Foodd shal bir stoed &t feast £7 & the foor an spproved shelving. (114047, 194088, 114087, 194053, 114055, 11406T(h),
144058 {51

34. Unpackaged food shak be diaplayed sod dispersed n & manner that prolects the foud from contamination, 1114083, 1140685}

32, Any food is mishranded 1 it fabsfing 18 false or misisading, I It Is offered for sale wedier the name of snoihet food, or if i &n imitation of anather food for which & definiien and standard of identity has been
estatished by reguiation, (114087, 144080, 154086, 28, by, 114080, 144083.%)

33. All nonfood contact surfaces of utansils and squisrment shall e clsan, (114115 (0)

34 Food facihiies that prapare: lood shall be equipped with wargwasning Tacilics Testing equipment and matena
1145293, $14095.5, 11490 ), 1141011, 1141002, 114303, 134107, 114128} )

35 Allmtensis and equmment shall Be fully operative and in good repair. (114175}, A1l ulensis and equipment shafl be asproved. instatled properly, 2nd meet applrable standards, (194130, 1141304, 114130.2,
$14130,%, 1941504, VI4T30.5, 118132, 114133, 114137, 134138, 114955, 114135, 114163, $14163, 134167, 114468, 114177, 144180, 114182}

6. All ciaan and sodad inen shall be propedy Sioredd: noaioad ems shall be stored and displayed separate from fond and food-contact surfaces. {114185.0 - 114186 4)Utensils and equipment shail be handled

and stored 50 35 1o be protected from contamnation, (114574, T14G81, 114148, 114424, 114161, 114178, 114178, 114083, 114185, 114185.2, 114184.5)
37. Each vending machine shall have postad in 3 prominest place, & $ign indicating the owner's name, addrass, and teleohone aumbar. A record of cleaning and sanifizing shall b maintained by the opsralor in

each maching and shafl be curtent for al least 30 days. (114145}

38 Exhaust hoods shait be provided 1o remove LOXIC gases, heal, greass, vapars
areas shall have sulficient veniilation fo facilitate proper food storage, Tollet rooms shall b vented fo
consistent with local buiding codes. (144149, 114148,3) Adequate lighting shi! be provided in il areas o {acilitate cleaning and inspection. Light fistures in areas where
s where lensis are washed shall be of shatierproof construction or protacted with light shields. (114148.2, 1144493, 114252, 114252.7)

39. An acturate aastly readabie metal orobe ihermameter suitible for measunng temperalure of food shal be available fo the food handler. A tharmometer +/- 2 °F shak be provided for each hot and cold holding

and of patenhally hararous foods snd high temperalure warewashing machings. (114157, 114159)
f foo shit be used only once unless keptin clean water with sanifizer. (114135, 114185.4, 1141853 {d-e))

40 Wiping cloths used 1o wipe service counters, scales or other surfaces thal may come inlo contadt wil
49 The poiable waiet suoply shall be protected vith & backfiow or back sphonage protection device, as taquired by appiicable plumbing codes. {114192) Al plumbing and plumbing fixtures shall be installed in
comphiance vath Yocat plumbng ordmances. shal! be mamntzined $o as 1o prevent any contamination, ang shall be kept clean, fully oparative, and in good repair. Any hose vsed for conveying potable water shall

v of approved maienas, abeled. propedy stored, and used for no other purpose. (114171, 114189.1, 134380, 114193, 114193.1, 114189, 114201, 114268)
42 Al food waste and rubiesh snall be keat 1 leak proot and rodent proof containars. Conlainers shiafi be covered af &t imes. Al waste must b removed and disposed of as frequently as necessary to prevent a

nusance The extenor premisas of each foad facilly shat! be kepl clean and fg of litter and rublish,
(116244, 114045, 1142851, 1167452, 114245.3, 1142454, 1142455, 1142458, 1142457, 114245.8)

ftting sell-closing door. Tedlet tssue shall be provided i a permanently ingtalled dispenser at each
shall be provided for patrons: in establishments with more than 20,000 sq i,

114189; 114192, 1141921, 114195)

or athar suitable covering to confing hair. (1139689, 113974}
during the cooking process. (114018, 114020,

ts shall be provided to measure the applicable sanitization method. {114067(1,49), 114083,

and smoke and be approved by the kocal building depanment. Canopy-lype hoods shall extend " beyond alt cooking equipment, All
the culside @it by a screenad openable window, an air shalt, o a light-switch activated exhaust fan,
opan food is stored, served, prepared,

43. Yot facilities shall be maintaned clezn, sanilary and m good repar. Tolet roors shall be separated by 2 well-
edet. The number of toial farilives shal be in accordance vaih local budding and plumbing onfinances. Todel

estabiishments offering on-site fiquor consumption. (114258, 1142501, 114278)
44, The premmases of each food faciily shal be kept clean and free of itter and rubbrsh; alf clean and soiled linen shall be proparly stored; nof-food flems shall ba stured and displayed separats from food and food-
)& (1), 1142586, 194256.9, 1142862, 1942554, 114257, 1142579, 116259, 114259.2, {14259.3, 114279, 114284, 114282}

contact surfaces; the fachly shall e keot vaoven prol, ({14867 {J), 194123, 194943 {a
£5, The vealls / cedings shall have durable, simoolh, nonabsarhent, light-colored, and washable surfxces, Al oo suifaces, other than the custorer servics areas, shall be approved, smooth, durabls and made of
food 1 stored in orginal uncpaned containers. Food faciities

nonabsotbent malena hal s easly cleanable, Aaproved base coving shall be provided in all aress, except cusiomer safvice areas and where
shatt be fully enclsed. All food faciities shat be kept clean snd in good repalr
(114143 {6, 114266, 114268, 194268.1, {14374, 114374

46. Mo sisepng accommadations shal be in any ruem vhers food is prepared, stored of soid. (114285, {14266}

47 Handwashing signs shal b posted in each lolef roam, directing sttention (0 the need 1o thoroughly wiash hasteds, after using the testroom {113353.5} {b) Mo smoking signs shal be posted In foad preparation,
000 storage, vatewashng, and ulensd slorage areas (113978). (c) Consumacs shall bz nolified that clean 1aléaware 1= lo bee used when they retum to self-servics aeas such #s salad bars and bultess, (d) Any
food facihty constructed belors January 1, 2004 without public todet fackities, shall prominently post a sign within i food fasdity in & pulbsic area stating that toflel faciiies are nol provided (1137251,

{14381 )

48, & parshn proposing to ik o rataded 2 Tood tacilty shall submi plang for approval betore slaring sy hew construstion oc revacdaling of any facity for 134 as a retell food fagiity, (114380)

48, A food Tacitity shadl not ba open for business without & vals parmi, {1 1406710 & (5). 114381 (), 144387y

845, An enfornement offios may impount focd, sospment or Wil that are found lo be unsandiary ocin disrepak, (114393)

54, H a krevenent heatih hazaed is fourd, 2 antorcament officer ray temporardly suspand e panmé and order the focd ety inwnediataly closed, (114408, 114405)




