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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971

Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: (1]l
Facilty Name: oo (osas  Seonx Cavp Phone Number PRID#_2%0O
Facility Site Address: _sroo Tiwo Garsts City: __Caaostir Zip_QL\o3

Type of Inspection:

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

In=In compliance N/O = Not ohserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

in [ wo-nia] [ cos | may [our | [In [ NONAT cos [ MAJ_[ ourt
DEMONSTRATION OF KNOWLEDGE < T zg‘f’gg}m :g::vzzi‘: SOURCES
1 fk : ety certificalion NN “ . il L
LT Benonsaton of nowledge fo0d salely oy oa:,?\\ \{__ | 16: Gomplance wih sl stook tags, condifon, display
! ) 1% [\ Y 17. Compliance with Gull Oyster Regulations
\artne S oosouius : 1 CONFORMANCE WITH APPROVED PROCEDURES
) EMPLOYEE HEALTH & HYGIENIC PRACT(CES 1. o < 26 =
< - o L - Compli anance, special ;
< N\\ :;(Ssé?;l:mcable disease; teporting, restrictions & ?( roduced xyhn packennn & HACCH Planmwe
3. No discharge from eyes. nose, and mouth TR T ‘CONSU"_;ET‘ ?DVISORY
4. Proper ealing, tasting, drinking of lobacco use NN v unbamgztl‘(’ende ' ?mv;ssory ko &_‘
PREVENTING CONTAMINATION BY HANDS = Highiy Suscepiible Popiations
X S *;f:::ﬂ?'“" At ol st e e 0. Licansed healih care aciies! public & private
\\\x 6. Adequale handwashing facilities supplied & \§ X schools: prohibled ’msrré?;l?:foe{,e:’ ATER
NN scessile N 21, Hot and cold iabl
TIME AND TEMPERATURE RELATIONSHIPS N PN COR Vel Quat D Tomp | 40°E 4
X 7. Proper hot and cold holding temperatures LiQUID WASTE DI S:n&% iy
8. Time as a public health control; procedures & -
)( s TSN _22. Sewage and waslewaler gf:aeﬂy disposed I ] I
- Vi IN
,)é ?Opé?gep;rm::ft amporalires 23. No rodenls, insects, birds, or animals
\ | ¥ 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
< 12. Retuned and fé-service of food NN
¥ BN 13. Foed in good condition, safe and unadulter ated k
X 14. Food contact surfaces: clean and sanitized AN\
SUPERVISION out 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 cleanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backfiow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed: facilities maintained

43. Toilet faciities: properly constructed, supplied. cleaned

21. Food separaled and prolecled

44, Premises; personalicieaning items; vermin-proofing

28. Washing fruits and vegetables

PERMANENT FOOD FACILITIES

29. Toxic substances property identified, stored, used
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 X

31. Consumer self-service SIGNS/ REQUIREMENTS

32. Food properiy labeled & fonestly presentea’ 47. Signs posted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean 48. Plan Review

34, Warewashing facililies: installed, maintained, used; test strips 49, Permits Available

35, Equipment/ Ulensils approved:; installed; clean; good repair; capacily so lmpounamm

36. Equipment, utensils and linens: storage and use

37. Vending machines

1AAMIHHIHIHHIMMMIMMMNMIN

38, Adequate venlilation 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. Al icod employess shall hiave sdequate knowledge of and be traned 1 food salely as it retales (o their assigned dulieg, {133847) Food facilities that prepare, handle or setve non-prepackaged polentiatly .
hazardous food, shail have an amnlovee who has passed an anproved foog salely certlication examingtion (193847.113947.9) L

¥ Employees walh a commanicable disaase shall be excludzd from the focd lacily / preparation of food. Gloves shill bs worn if an employee has culs, wounds, and rashes, No employee shali commit any act that
may conlammate of adulleraie food, foed contact surface or utensils. {113848.5). The permil holder shall reouire food employses io repont incidents of iness of injury and comply with all applicable restrictions.

{113945.2, 113950,913950.5, 113873(4))
3 Employess expenenting sneezing, 60ughing, of runny niose shall not work with exposed food, claan equiprrent, ulensds or lingns. (113374)

4 No efaployees shall eat, drink, or srmoke 10 any work area {11377}

5 Employees are required lo wash ihair fends before beginning work; belore fiandiing food / equipment / ulensils; as cfien as necessary, during food preparation, lo remove soll and contamination; when swilching
from working wilh raw o ready to eat foods. afer louching body parls; afier using tollet room: of any tima when contamination may cccur. {193952, 113883.3, 113963.4, 113961, 113968, 113873 (b-h)

8. Handwashing s0ap and lowsls oF drying device shall be provided in dispensers. dispensers chall ba mamtained in good repair, {113953.2) Adecuate facilities shall be provided for hand washing, food preparation
and the wasning of ulensds ang eouineant, (§1385%, 113863.1, 118087}

7. Polentially hazardous loods shall be hald at or bisow 41/ 45°F or at or above 135°F (113896, 113698, 114057, 114343(2)

8. When hme only. rather than fime and temperature is used as a public health control, records and documentzion must be maintained {114000)

9. All potentially Razardous lood shali b2 RAPIDLY conled from 135°F to 70°F, within 2 Fours, and then from 70° to 41 °F, witkiin 4 hours. Cooling shall ba by one or more of the following methods: in shaliow
conlaners. separaking lood into smaler porions; adding e as a0 mgredignl, usING 2n ce bath. SUINg frequantly; using rapid cooling equipment; or, Using containers that facilitate heat ransfer, (114002,

114002, 14

10. Communuted meat, (aw egys, of any food contaiming commingtas meat os 12w eggs, snall be heated
sec. Poullry, commnuled poullry, stufizd fish / meat 1 poutiry shall be heated (o 165°F . Cther lempe

1. Any potentially hazardous foads CooREd, cooled and sutsequently reheated for hot holding or serving snall be brought to a temperature of 165*

12, No unpackagad food that hag been served shall be re-seived or used for human consumption, {116079)

13. Aoy food 15 adulterates if # bears or conlaing any paisonous of deleterious substance that may tender it impure of iyurious fo health, (113867, 1139786, 113980, 113588, 113890, 114025, 114254(c), 114254.3)

14, All food contac! surfzces of ulensils and equiprent shal be clean and sanifized. (193984(e), 114037, 114699.1, 1140934, 1 146595, 194101 {b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b}, 114149) L .

15. Al food shall be obtaned from an approved source. (113880, 143582, 114021113031, 114041}

18. Shell stock shall have complete certification tags and shall be properiy slored ad displayed. (114038 - 114039.5)

17, Comply vaih Gulf Oyster warning seasona! rezuirements, (Tilis 17 CA Code of Requiations §13675, Cai Zode Section 113707)

8. MACCP Plan s a wiiten document that delineates the formial procedures developed for safe food handhng appraved by the National Advisory Commiftee on Microbiclogicat Criteria for Foods, {114419). A
wittlen document approwing a devizlion rom standard health cods req xnts shall be ined at the food facifity. (114057, 114087.1)

13 Ready-to-eal food contaming undercacked (000 o raw egg and unpackaged confectionery food centaming riore: than %% alcohol may be served if the facilily nolifies the consumier. (114012, 114083)

20, Prohibited loods may net ba offered n isensed health care facilities/public and privale scheols {134081)

21 An sdequate profectad peessurized, potadle supply of hiot water and cold water shall bs provided af &l imes {1 139563(n), 114089.2(L) 114101(a), 11418%; 114102, 1141521, 114105)

2% At quic waste st drain 1o an approved fully funclioning sewage dispasat sysiem. (414187}

23 Each fooc facily shan be kent freg of vermun: rodents {rats, mice). cockroaches, fies.{ 114388.1, 114255.4, 1142585}

24 A parson 1 chazge shall he present at the food facdlity during alt hours of operation. {3 138451130451, 113984,1,118075)

25, All employees prepanng, serving o handling fod or utersils shall wear cisan, washsble outer garments of anifors 2nd shaft waar 3 hairoet, cap, o othar suitable covering to confing hair. (113869, 113974)

6. Food shall be thawad undsr refrgeration; complately submerged under cold running water of sufficient valocity 1o flush loose perlicies; in microwave oven, during the cooking process, (114018, 114020,

1148201}

27, Al food shall be separatd and protectsd from contamisation. (113884 (3, by ¢, d, f

78. Raw, whole preduce shall be washed pnor (o preparation, (113992}

9. All poisonous subsiene ¢ bleachss, and clesning compounds stiall be storsd separale fom foed. uiensils, pas

30, Foog shadl be sitrs o contpiners and mbelsd &7 o contents.  Food shall b siored &t eyt E
194562 (b}) )

59, Unpackaged fond shail be displaved and cispenzad in a mannar that prolscts the foad from contamination. | 114087, 194086} ’ -

2. Any food is mishrandad i s Jabelig is faise o mislsading, 1 it Is offered for sale undsr e asme of anolher food, or if i an imitation of acother food for wiich a definiten and slandard of idendity has been
eslablished by requianion. (114087, 114088, 114080, a, b}, 194080, 14034}

33. Al nonfood contact sudaces of utansils and squipment shall tie clean, (114115 {c))

34 Food faciies that ptepare: fuod shall be equippad with werewashing faciies Testing eqwipmant and matenats shall be providad fo measure ihe applicable sanitization method. {114067{f,g), 114088,
THA0ES.3, 114096.5, VIAI0NR), 1140, 1149002, 114103, 114107, 114125}

35 Al utensis ang equipment shall be fully anerative and i sood reparr, (1141751, A ulensits and equipment shall be approved, installed propeny, snd meel apphesble standards, (194128, 11413009, 114130.2,
$44120.2, 1141304, 1141305, 118452, 144153, 118137, 114138, 114150, 114155, 114383, 144165, 114187, 114985, 114177, 114180, 114182}

34, Al ciean and sodad knen shalt be properdy 2 noa-ioe Hems shall be stored and displayad separate from food and food-cantact syrfaces. {114185.3 - 1181854)Utensils and equipment shall be handied

and stored 50 as 10 be protected fram contamination, (114074, 114081, 114448, 114421, 114464, 144478, 114179, 112083, 114105, 114185.2, 114185.5)

37. Each vending machine shall hava posted in 3 prominent place, & sign indicating the owner's name. address, and telephane numbar. A record of cleaning and sanifizing shall be maintaired by the operalor in

each maching and shall be current for al least 30 days. (114145) g :

38 Exhaust hoods shail be provded (o remove LoXic gases, figal, grease, vapors and smoke and b approved by the local building depaniment. Cancoy-lype hoods shall extend 6” beyond all cooking equipment, All
areas shall have sulfieent veniilstion o faciitate proper food slorage, Tallet sooms shall b vented to the oulside @it by a screened openable window, an air shalt, o a light-switch activated exhaust fan,
consistent with local budding codes, (114448, 114148,5) Adequate lighting shall be provided in ail areas to faciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
a0 where ulensis are washed shaii ba of shatierprool construstion or protectsd vith ight shielde. (1141482, 114146.3, 114252, 114252.1)

39. An aceurate essily readsble metal probe harmometer suitalle for r ng temperature of food shall be avadabie fo the food handler, A thermameter ¢I-2 *f shalt be provided for aach hot and cold holding

urt of palennatly hazardous foods and figh temperature warewashing machings. (114157, 114458)
40 Wi cloths used lo wpe sarvice couniters, scales or other surfaces that may come into contact with food shaft be used cnly once unless kept In clean water with sanitizer, (114135, 114185.4, 114185.3 [d-a))
41 The posable waier supoly shall be protected with & backfow or back sizhonags prolection device, as fequired Dy appiicable plumbmg codes. {44192 Al plumbing and plurmbing fixtures shall be installed in
comphance vath fozal phimbing ordinances. shatl be maintained S0 35 to prevent any contaminalion, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable waler shall
bo of approved matenads, labeled. oroperty stored, and used for no othar puipose. (114171, 118169.1, 114390, 194193, 114193.%, 114198, 114201, 114259)
42 AN food waste and ettt shalt be kent in leak oronl and rodent proof containars. Cortainers shali be coverad ai ot times, All waste must bs removed and disposed of a5 frequently as necessary (o prevent a
nusance The extenor premises of each foad facity shatt be kapi clesn and foe of liter and subbish.
(194244, 114745, 1167454, 114245.2, 114245,7, 1142454, 1142485, 114745.5, 1142457, 144245,8)
43, Toiet facililies shall be maintamad chaan, sanitary and 1n gead repais, Toilet rooms shall be separated by 2 weil-fiting self-Closing door. Tollef tssue shall be provided in a permanently installed dispanser at each
det. The numbet of ce! Iaciiies shab be in accordance v local budding and plimbing crdinances, Todel fzciizes shall be provided for palrons: in establishments with more than 20,000 sq

estabiishments offeting on-site fiquer consumption. (194288, 114250.1, 114276)
44, The premses of sach food faciity shist be kept clean and frae of liner and nibbeshy, ali clean and soiled linen shall be propany stored; non-food ilems shall ba stored and displayed separaty from food and food-
contact surfaces; e felty shall be keot varmn prool, (444067 {f), 114123, 194143 (a) & (b), 194258, 114256.9, 114286.2, 1142564, 114257, 114287.9, 114288, 114254.2, 114258.3, 114279, 114284, 114282}
45. The walls | cethings shal have durable, smooth, ponabsartent, light-colored, and washabls sudsces. Allflaoe surfaces, oiher than the custotner service areas, shall ba approved, smooth, durable and mada of
ronalsorbent matens? hal is easty clzanably, Approved base coving shall be provided in ol weas, except custormar sarvios areas #hd whers food % stored in original uncpened containers. Food faciities
st be fully enclosed. Al food feciliies shall be kepl clean and in good repal.
(144343 (), 114265, 114268, 194288.1, 114279, T1427%
45. Mo sleaping accomemodations shal be in any room where food is (repaied, Stored or soid. (114285, 114288}
47 Masdwashing signs shall be posed in each toflet roam, diractiag siention lo the need o tharoughly wash hamds alter using the restroom {413952.5) (b) Mo smoking signs shail be posted In food preparation,

tood slorage, watewashing, and wiensd siorage areas {113978). (c) Consumes shall be nolified thal clezn tabigware i€ 0 be used when they return to self-servica areas such s salad bars and bulfets, (d) Any
foes facilly construcied balore Jaouary 1, 2004 witheut public todet facifties, shall prominentiy post a sigh within the foed fzolity in 3 pubtic srea stating that todet faciies aro nol provided (1137251,
194381 fe))

48, & perstn proposig B bk of terradsl 3 food lacility shal subawi plans for approval bafors stanting sny naw constsetion of resvesieding of sny facBily for use a5 2 retal food fagility, (314350}

&9, A food Iaciiity shiad et be open b business wilhout 2 vald paemil, {1 1406710} & (), 114387 {a), 11438T)

85, An enforeamant offcs may impound Riod, supmient of ulensila hat &8 found I be unsardiary ot in drurepsdr, (114393)

4. ¥ sy brevenant heatik hazard is fourd, an enorcament offionr tiay terporarly suspend the peét and omer e focd facillty inmediately dosed, (114409, 114405)

t 155°F for 15 sec. Single piacas of meat, and eggs for immediale service, shall be heated lo 145°F for 15

alure requirements may apply. (114004, 114008, 114010}
F. (116014, 114016)

), 113368, 114060, 13406702, 4, ¢, ), 11608%{z, b], 114077, 1146881 (o), 114143 {c})

taienal and food-contact surfaces, (114254, 114254.4, 114484.2)
on gporoved shelving. 1114047, 114088, 114089, 114053, 114055, 114087},

2,
ot
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