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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971 e
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: l-’ S/ /
Facility Name: A\ e o ok e esi~y Phone Number (TC(.S ~H2¥7  PRIDE_ (O
Facility Site Address: _T%17 ) oy 70 City: _ Cilcoo Zp_ Tcics”
. . — . - Type of Inspection;
Permit#: { (.~ |40 41  ExpDate: 31 17 Permit Holder: _\ v aney <('L C_(z»/‘g:\;,w W, dwaan ¥ octine
See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

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
J ] |_1. Demonstration of knowledge: food safety cerification AASNNNRNSNN
Food Safety Cert Name Exp. Date :

avolyn GJidwan

In [ NIO-NIAT

FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17. Compliance with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

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

CONSUMER ADVISORY

v EMPLOYEE HEALTH & HYGIENIC PRACTICES
\ 2. Communicable disease; teporting, restrictions &
‘{ &\\ exclusions
v 3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of tobacco use NN

PREVENTING CONTAMINATION BY HANDS

undercooked foods

19, Consumer advisory provided for raw or

\\l

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
properly

6. Adequale handwashing facilities supplied &
accessible

| |~ IS I

schools; prohibited foods not offered

20. Licensed health care facilities/ public & private

TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER

21, Hot and cold water available

BN\

Temp

(RO ¥

LIQUID WASTE DISPOSAL

INWZ Sewage and waslewaler properly disposed

/¢
v 7. Proper hot and cold holding temperalures
/ 8. Time as a public health control; procedures &
Vi records
v, 9. Proper cooling methods
J 10. Proper cooking time & lemperalures

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

14. Food contact surfaces: clean and sanitized

VERMIN

23. No rodents, insects, birds, or animals

_

CHANINHHSIHEN

SOOI

3 B R
050 0555 449800

SUPERVISION 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 cleaniiness and hair restraints |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen lood

42. G

and refuse properly disposed: facilities maintained

43. Toilet faciities: properly constructed, supplied. cleaned

27. Food separaled and protected
28. Washing fruits and vegetables

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

29. Toxic substances property identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

30. Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarers

SIGNS/ REQUIREMENTS

31. Consumer self-service
32. Food properiy labefed & fionestly presentea’

4. Sgp_s_poszed last inspection report available

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonfood contacl surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49, Permits Avaifable
35. Equipment/ Ulensils approved; installed; clean; good repair; capacity so Impoundmm

36, _Equipment, utensils and linens: storage and use

37. Vending machines

AMMIIIHITHTTTGSMD_.

38. Adequate venlitation and lighting; designaled areas, use

: S { X , ' )
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SUMMARY OF THE CORRESPOMDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUNMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. B

1 Al lood employees snall bave adequate knowledge of and D2 rained 1n food salely as it retates o their assigned duties. (113947) Food facilities that prepare, handle or serve non-prepackeged polentially -

et an apnrovedd foog salety certfication examngtion  (113847-113947.4)

foed fzcilily / preparation of food. Gloves shell bz wom if 2n employee has culs, wounds, and rasties. No employee shall commit any act that
hall reauire food employaes 1 report incidents of iliness or injury and comply with all applicable restrictions.

hazardous food. shail have an employee who has pass
2 Employees vaih a communicablz disease shall be excludad from the
may conlamingte o adulterate food, icod contact suttace o vtensils. {113849.5). The permil holder s

{113948.2, 113950,913850.5, 11387 3(a)}
3 Employess expenencmg sneezing, coUGhIng, of runny ncse shall not work wth exposed food. clean equiprient, wtensils of lingns (113974}

4 No employees shall eat, dnnk, or smoke in any work area. {113877)

5 Employses are required to wash their ands befate beginning work: bafore hiandiing food / equipment / ulensils; 35 cfien as necessary, during food preparafion, to remove soll and contamination; when switching
from working wilh raw lo rezdy 1o 2! foods. afler louching body parts; affer using tollet room: of any tims whe contamination may coour. {113952, 113983.3, 113963.4, 113961, 113088, 113973 (b-1))

6. Handwashing s0ag and towels o drying device shall be provided in dispanseys. dispensers shali be mantained 0 good 1epair. {113953.2) Adeauste faciliies shall be provided for hand washing, food preparation
and the wasning of ulensis and eovinmant, (113883, 1138639, 13806T())

7. Polentialiy hazardous loods shall be hald at or befow 41/ 45°F or 2t or above 135°F (113696, 113888, 14037, 114343{a})

8. When hime only, rather than fime and temperature is used as a public healih contrel, records and documentation must be maintained {114000)

9. Al potentiatly hazardous food shalt be RAPIDLY cooled om 135°F to 70°F, wihin 2 hours, and then from 70°F to 41 *F, within 4 hours, Cooling shall ba by one or move of the following methods: in shallow
zontaners. separaling food inlo smatler portions; agding ice as a mgrediant, using an ice b, siring frsquently; usig rapid cooling equipment; or, using cenlainers that facifiiate heat ransfer. (114002,

114002.1)
10. Commmuted maat, raw eggs, of any foad contaning conminutes meat of 1w 8ggs, snall be heated 10 155°F fos 15 sec. Single precss of meat, and eggs for immediate servica, shall be heated lo 145°F for 15

sec. Poultry, commnuted paultey, stufied fish / meal/ pouliry shall be heated lo 165°F Other iemperalure requirements may apply. (114804, 114008, 114016}
1, Any polentially hazardous loads cooked, cooled and subsaquently reheated for hot holding or serving snall bs brought to & tamparature of 165°F. (114014, 114016)

12, No unpackaged food that nias beer served shall be re-served or used for human consumplion. {$14079)

13. Any food 15 adulterated il it bears or conlaing any polsonous of detetenous substance thal may tender i impure of inurious to heaith, (113857, 113976, 113980, 113988, 113990, 114035, 114254(c), 114254.3)

14. Al focd contact surfaces of wtensits snd equipment shall be clean and sanilized (193984{0), 414037, 114089.1, 1140334, T14G54.5, 114101 (bed), 114105, 114109, 114114, 114113, 114115 (a, b, d), 114117,
114125 (h), 1141419 <

15. All food shall be oblamned from an approved source, (113880, 193882, 114021114033, 114041}

13. Shell stosk shall have complate certifizstion 1ags and shali be properly slored and displayed. (114039 - 114039.5)

17, Compty wath Gull Oysler warning seasons! requirements, (Tl 17 CA Code of Regulations §13675, Cai Cogde Section 113707)

18, HACCP Plan s a wniten document that delinsetes the farmal procedures devaloped (o satfe food handiing approved by the National Advisory Committee on Mictobiological Criteria for Foods, {114418). A
writlen document approwing a devistion from standard health code req ts shali be maintained ot the food facifity. (114057, 114057.1)

19 Ready-to-eat food contaming undercaoked foou or raw egg and unpackaged confectionery food contaning friofe: {han %% aleohol may be served if the facilily nolifies the consumer, {114012, 114083}

20, Protibited loods may not be ofiered i licensed healih care fanilities/public and privale scheals. {114091)

21 An adequate ototected crassurized, potante supply of hot waler and cold wates shall be provided af all tmes (113353(c), 114085.2(b) 114104(a), 114186; 114182, 114182.1, 114195)

27 Allhquid waste must drain 1o an aporoved fully funchioning sewage dispasal system. {114187)

23. Each fooc facility shat ba ket freg of vermin: rodants (raty, mice). cockroacnss, fies.( 1 14388.1, 114258.4, 114254.5)

24 A parson n chasge stall he prasant at the food facdity dunng all hours of operation, {}13845-113045.1, 113984,1_114075)

28, All employess prenaring, serving of handiing foad or utensils shalf wear claan, washable outer garments of anifers and shall waar a haimet, cap, of other suitabla covering to confine hair. (113958, 113974)

26, Food shall be thawed undsr refrgeration; corplately submaged under cold running water of sutficient valoeity 1o flush loose particles; in rucrowave oven; during the cooking process. {114018, 114020,

114820.1)

27, Al food stall be separaied and protecied from contartinaton. (113884 {, b, ¢, d, ), 113868, 114080, 13406702, d, &, ) 144688{z, b), 114077, 114688.1 {c}, 114143 {c}}

28. Raw, whole produce shall be washad pror  prepat; (113892}

29, Al prisonous subsiances, defergants, bleaches, and cleening compounds shall be § saparala from ood. ulensits, packing matenal and fosd-contact surfaces. (114254, 1142544, 1914454.2) :

30, Foog shait be siored i sporoved containers ang labeled aa fo contents, Food s stovedd 2t fast 5° apave the foor on spprovad shalving. (114047, 114085, 114051, 114053, 114055, 1140870,
194048 {BY

59 Unpackagad food shai be displayed snd disnersed in 2 mannae that protects the food fram contamingtion, { 144063, 144085}

3%, Any ood is mishrandes i its tabeling 1§ false o7 msigading, ¥ 1 Is offers) for sale wdsr the nyme of another food, or i it is #n imitation of atather food for which 2 definificn and slandard of identity has been
eslablished by requistion. (114087, 114088, 114088.1(a, &), 114030, 114083.1}

33. Alt nonfood contact surtaces of utensits and squipment shall be clean, {14115 {c)
34 Food fachlies that prepare food shall be squipped will warzwashing facilics Testng equipmant and matenale shall be provided o measure he applicable sanilization methed. {114067{f,g), 114098,

3140503, 134099.5, 11890 a) 1141010, 1149002, 194103, 114107, 114125} :
35 Allitensis ang equicmant shall be fully aperative and m good repar {114175), Al ulensis and eawpment shall be anproved. ingtalled property, and meet applicable standards. (114120, 1143304, 114130.2,
114130.2, 1341304, V14136.5, 114132, 144133, 118137, 134138, 114450, 1141585 114183, 144165, 114167, 114965, 114977, 114480, 110102}
6. All clean and sotad hnen shall be pronady stored: non-focd ifems shall be stored snd displayad sepafate from food and food-cantact surfaces. {114485.3 - 114185.4)Utensils and equiprment siall be handled
and stored 5o as (0 be prolacted from contammnation. {114074; 114051, 114449, 124421, 11418, 114176, 114179, 114083, 114105, 194105.3, 114184.5)
37. Each vending mactine shall have poated in 3 prominent place, 2 s1gn ndicating the owner's name, address, and telenhone numbar. A record of claaning and sanifizing shall ba maintalned by the operalor in

each maching and shall be current for al least 3G days. (114145} .

38 Exhaust hoods shall be provided 1o remove loxic gases, heal, grease, vapors and smoke and be approved by the Iocal building depanment. Canopy-lype hoods shall extend 67 beyohd alf cooking equipment. All
areas shall have sulficient ventilation 1o faciilale propet food slorage, Tollet rooms shall be vented 1o the outside air by a screened openable vindow, an air shaft, or a light-switch activated exhaust fan,
consislent wilh local builing codes. (194348, 114145.3) Adequate tighting shall be provded in ail areas to faciitale cleaning and inspection. Light fixtures in areas where open focdd Is stored, served, prepared,

and where ulensits sre washed shal ba of shatierprool constsclion or protected with ight shields. (114148,2, 114146.3, 114252, 114252.1)
39, An acourats easiy readsble metal probe tharmomeler suitable for measunng temparsiure of food shall be available lo the food handler. A thermamater /- 2 °F shalt be provided for each hot and cold holding

urit of potennally hazardous foods and figh temperature warewashing machings. (114157, 114158) ;
40 Wiping cloths vsed fo wape sarvice counters, scales o other surfaces that fay come ino contact with food shalt be used only once unless kepl in clean water with sanifizer, (114135, 114185.4, 1141853 {d-e}}
41 The potable waier susoly shall be protested willy a backflow or back sphonage protection dewce, as required by applicable plumbing codes, {14192} Al plumbing and plurmbing fixtures shall be instalied in
comphiance vaih local plumbing ordiances. shall be mantained so as 1o prevent any contamination, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall
va of approved matenais, labeled. oropery stored, and used for no oihar puipose. (114171, $18189.1, 114186, 1124183, 1141934, 144199, 114201, 114269)
42 Albood waste and sublssh shatl be ket m leak oron!f and rodent proof contdiners, Containars shall be covered a1 & times. All wasle must be removed and disposed of ay frequently as necessary lo prevent 3
nusaace  The exteror premises of esch foad faciily shall ba kept clean and fies of fiter ang rbbish,
(118764, 114245, 1142454, {14245.2, 1142483, 1142454, VI4265.5, 194245.6, 1142457, 114245.0)
43. Todet facilitiss shall be mainizned chean, sanitary and it good repai, Toled rooms shal be separated by 2 wal
ledtet. The number of todel laciliies shi be in accorganca with local budding and plumbing ordingnces, Todet fact

estabiishments offefitg ta-sile bguer constimption, (194250, 114250.1, 114275)
44, The pratrases of sach bad faciily shall b kept clean and free of itier and nibbizh; ail clean and solled linen shall b proparly stored; nisi-food ilems shall b stored and displayed sepatats from food and food-
contact Surfaces; e fachly shall be feot varmn prool, (134067 (J), 194123, 114143 (a) & (b), 114256, 114256.9, 194256.2, 1142584, 114257, 114267.9, 114268, 114259.2, 1442583, 144279, 114281, 114282)
45, The walls | cetngs shall have: dursbie, smooth, nonabsorbent, light-colored, and washable surfsczs. Al fiaor suifiees, olher than the customer 3¢rvics areas, shall be approved, smooth, durable and madsa of
nonabsotbanl matena! hal is sasdy clsanable. Anproved bane coving shafl b provided in all preas, except cuslemer service areas and where food 1 stored in oriinal uncpsned containers. Food feciities

shatt be fully encksed. ANl food feciliies shak be kept clean and in good rapair

(114343 (), 174266, 194288, 194758.5, 194274, 114272}

5. o sleaging accommadations shall b in any room whate food is prepared, slorsd or sold. (114288, 114288)

41 Hadwasting signs shall be pessted in each loflet room, directing sttenlion to the need to thorpughly was hands after using the restroom (143953.5} (b) No smoking signs shali be posted In food preperation,
oo storage, watewashing, and uiznsi siorage arers (113878). {¢) Consumaxs shall be nolified thal clezn Latéeware ie lo ba used when they refurn to self-service zreas such as salad bars and buffets, (d) Any
food Iacility constructed before January 1, 2004 aithout public (et faciiies, shall prominestiy post & sign within the feesd faeiity i  public srea stating that tollel faciies are nol provided (113725.1,

144381 (e))
45, A parstn proposing 1o buid o rercedst & food taciity shall submil dans for approval belore slsiting any hew consbustion pe ravviodeding of say feolity lor uae s a reda ood facility, (114380)
48, A food tacility shall ot bes cosn for business without 3 vali parmit, {LLIGBTIY) & (o), 194381 {ul, 114387}

44, An enisreament offices may impound fond, squipment or wensiis that ars o lo be unsanitary of in disrepalr, {114353)
£$, 1§ an enrenent healih hazard s found, & enforcamant officer may terporanly suspend e peet and ortee the food facdity imnediatedy closed, (114609, 114405)

I-stiing seil-closing door, Teile! fssue shall be provided in a permanently installed dispenser at each
s65 shall ba provided for patrons: in establishrents with more than 20,000 sq ft;




