PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX (530) 283-6241
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See reverse side for the code sections and general 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

OUT=0ut of Compliance

In | woO-NA|

| cos | may [ our

In [ NIO-NIAT cos | MAJ [ out

DEMONSTRATION OF KNOWLEDGE

| | 1. Demanstration of knowledge: food safety certification ANNNRNNNY X

Exp. Date

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

! 16. Compliance with shell stock tags, condition, display

] | 17- Comphiance wilh Guil Oyster Regulations
) CONFORMANCE WITH APPROVED PROCEDURES

18, Compliance with variance, spacialized process,
reduced oxygen packaging, 8 HACCP Plan

CONSUMER ADVISORY

WA

19. Consumer advisory provided for raw or
undercooked foods

/ Highly Susceptible Populations

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

N

J WATER/HOT WATER
21, Hot and cold water available > >
remp /20 %

LIQUID WASTE DISPOSAL

m 22. Sewage and wastewaler properly disposed | ] |

exclusions

§. Hands clean and properly washed; gloves used
) 7. Proper hot and cold holding temperalures

11. Proper rehealing procedures for hot holding

Food Safety Cert Name: : o
~Peaiclpvs
3. No discharge from eyes. nose, and mouth
drinking or tobacco use
properly
6. Adequate handwashing facilities supplied &
8. Time as a public health control; procedures &
records
4 PROTECTION FROM CONTAMINATION
12. Returned and re-service of food

NN

EMPLOYEE HEALTH & HYGIENIC PRACTICES
W
4. Proper ealing, tasting, ¢
accessible
" | 8. Proper cooling methods
13. Food in good condition, safe and unadulter ated

23. No rodents, insects, birds, or animals

.

2. Communicable disease; reporting, restrictions &
“ PREVENTING CONTAMINATION BY HANDS
i “TIME AND TEMPERATURE RELATIONSHIPS
10. Proper cooking time & temperaltures
.| 14. Food cact surfaces: clean and sanitized

S ——
SRR

SUPERVISION ouT i
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
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: facilities mainlained
27, Food separated and protected 43. Toilet facilities: properiy constructed, supplied. cleaned X
28. Washing fruits and vegelables 44, Premises; personal/cleaning items; vermin-proofing
29. Toxic substances propery identified, stored, used PEWENT 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 quarters
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionesty presentea’ 47. Signs postad 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. Equipment/ Utensils approved; installed; clean; good repair, capacily 50 lmpoundml
36. Equipment, utensils and linens: storage and use
37. Vending machines W\ \\\\\\\\\\\\\\\\\\\\\\\\\\ N
38. Adequate venlilation and lighting; des'gnalad 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. s

1 Alt iood employees shall have adequate knowledge of anc be trained in food safely as it retatss to their assianed dulies. {113947) Food facilities that prepare, handle of serve non-prepackaged potentialy .
hazardous ood, shail have an amuioyee who has passad zn aoproved food sately certfication examinglon (113847-113947.9) ‘
caase shall be exciudad rom ihe focd faciily / preparation of food. Gloves shell bs worn if an employee has culs, wounds, and rashies. No empioyee shall commit any act that

¢ Employees velh a communicablz dig
may conlzmmale of adullesate food, iocrd contact Surtzce: of utensils. {113949.5), The permil hoider shall tequira food employees 1o report incidents of finess or injury and compty with all applicable restrictions.

{113948.2, 113950,113950.5, 113873(a))

3 Employess expenenting Sneezing, Eoughing, or nunny sse shall ol work with ex;

4 No employess shall eal, drink, or smoke 1 any work area. {113877)

§ Employees are required 1o wash hair hands” before beginning work; before handiing food / equipment / utensds; 58 clten as necessary, during food preparafion, to remove solf and contamination; when swiiching
from wocking wilh'raw o ready (o g#d oods. affer touching baddy Garls; afier using tollet room: of 20y ima when contamination may occur. (193952, 113963.3, 113963.4, 113961, 113988, 113973 (b-h)

8. Handwashing 503p and lowels or drying device shall be provided in dispensers. dispensers shall ba mamntainad 1 good repair, (113953.2) Adeouate faciliies shall be provided for hand washing, food preparation
and the wasting of utensis and ecwioment, (113853, 113883.1, A3A05THN

7. Polentiatly hazardous foods shall be held at or below 41/ 45°F or at or above 135°F (113896, 113638, 114037, 144343{s))

8. When hime only, rather than lime and temperature is used as a public health control, records and documentatica sust be maintained {114000)

9. All potentiatly hazardous food shall be RAPIDLY cooled from 135°F to 70°F, within 2 hours. and then from 70°F 1o 41 °F, willin 4 hours. Cooling shall ba by one or more of the following methods: in shallow
containers. separating food imto smaliar portisns; adding ice as an mgredienl, using an (e bath, sinng frsauently; using 7apid cooling squmment; or, using containers that faclitate heal ransfer. (114002,

sosed food. clean equipment, ulenads o lingng. (113874)

194002.44

10. Communutes maat, raw eags, of any lood coniaming corminuted meal o 1aw 8ggs, shall be heated (o 185° for 15 sec. Single praces of meat, ond eggs for immediate service, shall be heated 1o 145°F for 15
sec. Poullry, comminuled pautlry, stufied fish / meat / poultry shafl be heated (o 165°F Other iemperalure requirements may apply. (114004, 114008, 114010)

. Any polentially hazardous foods cooked, cooled and subsaquently reheatad for ot holding o servng snall ba brought to a temperature of 165°F, (114014, 114018)

12, No unpackaged lood that hss been served shail be re-served or used for human consumplion. {114079)

13. Any food 15 adulterated ff it bears or conlaing any poisonous of deleterous substance thal may render it Impure of inrious fo heaith, (113867, 1139786, 113980, 113588, 113090, 114015, 114254(c), 114254.3)

14. All focd contact surfaces of utensits and equipment shall be clean and sanitized. (193984(s), 114037, 114029.1, 1140994, 114098.6, 194101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 134117,
114125 {h), 114141) .

15. All food shalf be obtaned from an approved source. (113980, 193882, 114021-114031, 114041}

16. Shefl stock shafl have complete certification lags and shali be properly slored and displayed 114039 - 114039.5)

17. Compiy with Gull Oysler warniag seasuna! requirements. {Tie 17 CA Codt of Reguiations 13675, Cai Zode Sactior 113707}

18, HACCP Plan 3 woilen document that delinaates the formal procedures developed for safe food handling approved by the National Advisory Committee on Mictobiological Criteria for Foods, {114418). A
witlen documant approving a devistion from standard bealth code requrements shall be maznlained at tha food faciity. (114057, 114057.1)

13 Ready-to-eat food contaming undercacked (006 of raw egg and unpackaged canfectionery food contaming fiofe than Y% aleohol may be served if the tacility nolifies the constmer, (114012, 114093}

20. Prohibited loods may not be ofieres in hoensed health care facilities/public and privale scheols {114091)

21 An adecuate protecisd cressurized, potable supply of hot waler and cold water shall be provided 2l all imes (113363(c), 114698.20L) 114101(a), 114189; 114192, 1141524, 114105)

22 Allhquid waste must drain 16 an apcroved fully funclioning sewage disposat system. {14187}

23 Each food facility shat ¢ kant frez of vermin: rodents {rate, mice) cockroaches, fies.{ 114250.1, 1942504, 114258.5)

24. A parson in charge shali be present at the food faoiity during all hours of operation, {113845-113345.1, 193984, 114075)

25, All employees prasarng. serving of handiing food or dansits shall wear ciaan, washable.oulér garments of unifcons and shall waar a haimat, cap, or other suitable covering to confine hair. (113869, 113971)

26, Food shall be thavwest under relrgeration; completely submerged under cold runming water of sufficient valoeity o flush fosse perlictes; in microwave oven; during the cooking process. (114018, 114020,

144820.1)
27, Ml food shall be separated and profectsd from contain
28. Raw, whole produce shall be washad priov (o pregpar,
£9. All prisonous subsiances. delergents, bleaches, and clesning
30. Foud shad De sioeed m ved comainers and abeled 23 fo contents. Food shall ba stoced at teasl §7

144068 (B}
54, Unpackaged food shad be displaved and dispengat in & manner that protects te food from confarenation. [ 14063, 114065)
3. Any food is mishranded if i tabeling is Toise or resisading, 1 it is oftered for sale under the nume of anotar food, or if it is an imitation of anothar ford for which & definition and standard of identity has been
established by requiation. (114087, 114088, {14088.1a, b}, 114080, 114093.4)
33, All nonfood contact surfaces of utensile and equisrent shall be clean, (114115 (o)}
34 Food fachtes hat prenare food shall be equioped wilh warzwashing faciies Testing equipmant and matenals shall be provided lo measure the applicable sanitization method. {114067(f,g), 114089,

THAO5L.3, 114094.5, 118907(a) 11410, 1144012, 194100, 114107, 114125}
35 Al utensis and eaummant shall be fully anerative 2nd i good repar (114175), Al utensis and equpment shall be approved. instatied propery, and mest applesble standards. {1941238, 1144301, 114130.2,

114130.3, 1141304, 114150,5, 414432, 144333, 114137, 134138, 114180, 114185, 114983, 194163, 114167, (144688, 114177, 114180, 114182}
35, All clean and sonad inen shall be nropedy storad; rion-lood items shall be stored and displayad sepatate from fnod and food-contact surfaces. {114185.3 ~ 114184.4)Utensils and equipment siall be handied

and stored 50 as 10 be protected from cortamnation. (114574, 114061, 114199, 114921, 114461, 114478, 114179, 114083, 114185, 114185.2, 114184.5)
37, Each vending macine shall hava posted in a prominent place, @ sign mdicating (he owner's name. address, and teleghone number. A record of cleaning and sanitizing shall be maintained by the operator in

each maching and shall be current for al least 30 days. {112945) .
38 Exhaust hoods shall b srovided o remov loxic gases, heal, grease, vapars and smake and be approved by the local buikding departiment. Cancpy-type hoods shall extend 6 beyond all cooking equipment. All
areds shall have sulfcient veniilation 1o aciitale proper food slorage, Toilet rooms shall be vented to the outeide air by a screened openable window, an air shaft, or a fight-switch activated exhaust fan,

consistent wath focal building codes. (114148, 114145.3) Adeouate ighting shall be provided in ait areas to faclitale cleaning and inspection. Light fxtures in areas where open foud is siored, served, prepared.

anvd where ulensis are washed shall be of shattarprool consbuction or protacted with light shisldz, 114148,2, 114440.3, 144252, 114252.9)
39, An accurste aestly readable melal probs inarmometer suitable for measunayg temperatiwe of food shall be avaslable lo the faod handler. A thammometer «/- 2 °F shali be provided for each hot and cold holding

um of petentially hazarsous oods and high temparature warewashing mashings. (114157, 114158)
40 Wiping cloths psed to wpe sarvice counters, scates or otier surfaces that may come into contact with food shall be used oaly once unless kep! in clean water vith sanitizer. (114135, 114985.4, 1141853 {d-e}}
4% The potable waief susoly shali be protected with & backfiow or back siphonage protection dewce, as fequired by appiicable pambing codes, {114982) All plumbing and plumbing fxtures shall b installed in
comphiance wih focat phunbing crdmances. shall be mainiained 50 as to prevent any contamination, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall
b of approved maiensis, labeled. property stored, and used for no oifer purpose. (114471, 1941R9.1, 134180, 114183, 144193.1, 114199, 114301, 114268)
43 Al food waste and sublsh shall be kept in leak proot and rodent proof conlainars, Containers shall bs covered 3t att times. Al waste must be removed and disposed of 85 frequently as necessary lo prevent a

nusance  The sxteror ermises of each foad facilily shall be kent clean ard kee of fiter ang rwhbish.
(1142448, $14785, 114288.4, 114245.2, 114385,5, 114245 4, 1142485, 1142458, 1142457, 1i4245.8)

45, Toiat faciliiss shall be maintamnad chean, sanilary and i good repaie, Tollet vooms shall b separated by » wall-fiting seif-closing door. Teilat issue shall be provided In a permanently installed dispenses at each
\ciel, The number of tolo) Jacilities shall be in accordance with local buiding and plumbing ordinances, Tolel faciizes shall be provided for patrons: in establishments with more than 20,000 sq R,

estabiishiments olferitg on-site figuer consummption, (114280, 1142501, 134275)
44, The premmuses of wach oo gty shadl be kept clean ard frae of itter and mublvsh; al

ation [143584 (a, b, &, 4, 1), 113085, 114060, T140€7(3, d, &, J), 114083z, b), 194077, 1140821 (e}, 114143 [c})
(1425
g compounds shall be stored separate from food. ulensits, packing mastesal and foud-contact surfacez, (114254, 114254.4, 114258.2) i

o tha fnor on snoroved shehing. (194047, 114548, 114051, 114453, 114055, 114087(h),

HIEHG

clean and solled linen shall ba propedy storsd; ron-food ilems shall ba stored and displayed separats from food and food-
contact surfaces; he faciily shall be kept vaarin proof. (116567 {J), 114123, 194143 (a} & (b), 114256, 114256.1, 194256.2, 1142564, 114257, 1142579, 114289, 114259.2, 114250.3, 114279, 114284, 114282)
£5. The walls | cetrigs shadl have durabie, smooth, nonabsorhent, light-colared, and wasiable surfaces. All foor surfaces, other ihan the customer service aress, shall be approved, smooth, durabla and mada of
ricnabsorbent malenaf hal is easty cleanalls, Approved bine coving shal be provided in il aress, except cuslomer ssnvice seay and whess fond 12 stored in original uncpened containers. Food feciities
st he fully encksed. All food facliies ehal ba ket clean and in good rapalr
(194143 (d), 114265, 114268, 1942884, V18379, 114272} )
45. Mo sherpinig accommadations shall be i any room vhaee food is prepared, stared or sold, (114285, 114288} : L
47 Hasdwashing signs shall be posted in each tollat room, directing attention to tha nesd to thoroughly wash hands after using the restroom ($13953.5) (b) Ho smoking signs shah be posted In food preparation,
foud storage, watewasheig, 8nG ulensit siorage areas (113978} (c) Consumens shall be nolified thal clean tableware ie 10 be used when thay return to seif-service sreas such &3 salad bars and buflets. (d) Any
food faciity constnicied balore Jaouary 1, 2004 without public toilet fcibtieg, shall prominently post a sign wathin the food faclity in & public srez siating that tollel fackies are nol provided (1137351,
114281 (s))
8. 4 parson proponng o build oF rarmodsl 5 (ood {aciily shall submit plang fot approval bafore stasting any hew constuntion of rerading of any Tty for uae as a et food facifity, (114380)
&8, 1 foord {acity shad noe b open Jor busingss without & vals parel, {11405110) & (), 114389 (s}, 19438T)
55, An entorcemant offices may imptng feod, squpment of wensits hat ars found o be unsanitiry of in diarepsir, (114393
4. 8 my brenent heath hazavd B huned, 20 anforcament officer may tempctarly Suspend e pam and order the food Teedity mmedialely ciomed, (194405, 114405)
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