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: /
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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_ | noO-NA | cos | mas [ our

DEMONSTRATION OF KNOWLEDGE

’

EMPLOYEE HEALTH & HYGIENIC PRACTICES

&é | 1. Demonstration of knowledge: food safety certification M
Safety Cert Name: | . Exp.Date _ % )
NEXTL £ e (e 37 )

2. Communicable disease; teporting, restrictions &
exclusions

3. No discharge from eyes. nose, and mouth

NN

4. Proper ealing, tasting, drinking of tobacco use

PREVENTING CONTAMINATION BY HANDS

§. Hands clean and properly washed; gloves used
properly

6. Adequale handwashing facilities supplied &
accessible

N

N\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperalures

8. Time as a public health control; procedures &
records

N

9. Proper cooling methods

In__| NIONIAT cos [ MAJ T out

FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

|| 16. Compliance with shell stock tdgs, condition, display

17. Compliance with Gulf Oyster Regulations

_CONFORMANCE WITH APPROVED PROCEDURES

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

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercooked foods

s Highly Susceptible Populations

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

WATER/HOT WATER

21, Hot and cold water available ;
Temp >//

LIQUID WASTE DISPOSAL

22. Sewage and wastewaler properly disposed

VERM!N

23 No rodenls, insects, birds, or a

10. Proper caoking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

NN 13. Food in good condition, safe and unadulter ated

.| 14. Food contact surfaces: clean and sanitized
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SUPERV!SION ouT ouT
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 maintained
21. Food separated and protected 43. Toilet faciities: properiy constructed, supplied. cleaned
28. Washing fruits and vegelables 44, Premises; personalicleaning items: vermin-proofing B
PERMANENT FOOD FACILITIES e

29. Toxic substances properly identified, stored, used

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 quaners

SIGNS/ REQUIREMENTS

31, Consumer self-service

32. Food properfy labeled & fionestiy presenteo’ 41. Signs josted 1ast inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonlood 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, Impoundment

36._Equipment, utensils and linens: storage and use

37. Vending machines

38, Adequate venlilation and lighting; designated areas, use
AWAY
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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. o

1 Al lood employess snall have adequate knowledge of and be ramed i food safely as i relates to their assigned dulies. {1$3947) Food facilities that prepare, handle or sefve non-prepackeged potentially
hazatdous food, shaif have an amployee who has passed an anproved {ood selely cerrfication exammngton (113947 112947.9) ‘

? Employees waih 3 communicable disease shall be excludid from the focd faciity / preparation of food. Gloves shelt be worn il 2n employee has cuts, wounds, and rashes. No employee shall commit any act that
may conlaminate o adullerale food, ood contact suttace or utensils. {1 13849.5). The permil hotder shall reouire {ood employaes to report incidents of iiness of injury and comply with all applicable restrictions.

{113045.2, 113950,313850.5, 113873{s}) )
3 Employess expenencing sneezing, toIGIEG, of runny nose shall nol work with exposed food. clean eatripment, ulensds of inens. [113874)

4 No employess shalf eal, dnnk, or soke in 2ny work area {113877) - oo . RN

5 Employess are required o wash their hands. before beginning work; before handiing food / equipment / ulensils; 35 often as necessary, during food preparation, to remove soif and contaminaion: when swilching
from working wilh raw 1o ready to 8at fods. affer louching bady Garts; afier using folet room: of any tme when contamination may cocur. {143852, 113963.3, 113053.4, 113961, 113568, 113873 (b))

8, Handwashing soap and towsls of drying devic shal be provided in dispansars. dispensers shall bs mantained in good repalr. {113933.2) Adecuate facilities shall be provided for hand wastiing, food preparation
and the wasning of ulensis and equiceoant, (113854, 113853.9, 134067 ! o N )

7. Poteniiahy hazardous foods shall be hald at or balow 41/ 45°F or &t or above 135°F {4 13306, 113694, 114037, 134343{3)}

8. When hme only. rather than time and lemperature is used as a public health control, records and documenlztion must be maintained (114000)

9. Al polenially hazardous food shall be RAPIDLY cosled from 135°F 1o 70°F, wothin 2 hours, and then from 70°F 1o 41 *F, within 4 hours, Cooling shall ba by one or more of the following methods: in shallow
conlamners. separating food into smatier portions; adding ie &5 ap myrediant, using an e Dath, slrang freouently, using Tapid codling squpment; or, using containers that faciitale heal bansfer. (114002,

1940021}
10. Commmuted maat, (aw eqys, of any lood containing conminuten meal or 13w gus, snall be heated (0 155°¢ for 15 s8¢, Single preves of meat, and eggs for immediate servica, shall be healed lo 145°F for 15
sec. Poullry, comminuted paullry, stufied fish  maal / poultry shalf be heated (o 165°F. Other iemperature raquirements may agsply. (114004, 114008, 114010}
. Any polentially hazardous leads cooked, coolad and subisaquently rehealed for hot holding o servng <nall b brought to a temparature of 165°F. (114014, 114016}
12, No unpackaged lood that nas bean served shall be re-served or wsed for human consumption. [114679) )
13. Any lood 1§ adulterated i i bears or canlains any poisonous of deleterious substance thal may renderitimpure of injurious fo hestth, (113867, 113978, 113980, 113388, 113960, 114035, 114254(c), 1142543}
14, All food contact surfaces of utensils and squipraeni shall b clean and sanilized. (113984(n), 114087, 1140881, 114098.4, $14099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 {h), 118141) .
45. All food shalf tie oblained from an approved source, (113889, 113582, 114021-118031, 144041}
18. Shell stock shall have complete cartification lags and shill be proparly stored and displayed. {14039 - 114039.5)

17, Comply with Gulf Oyster warning seasonal requirements. (Tile 17 CA Code of Regulations 513675, Cai Tode Section 113707)
8. HACCP Plan s a wailen document that celineates the fomal procedures developes for sate food handling approved by the Nationai Advisery Commiftee on Microbiological Criteria for Foods, (114418). A
o 8t the food facifty. (114057, 114087.1)

wiitten document spproving a deviation from standard health code req ts shall be

19 Ready-to-eat focd contaming undercacked lood o raw egg and unpackaged confectionery food contaiming miofe than 4% alcohol may be served if the facility nolifies the constmer, (144012, 114093}

20, Protubited locds may act be offered n hoensed healih care facilities/public and private scheals. (114081)

21 An sdequate ototected. ceassurized, potable supply of hut waler and colg water shall be provided 2t all imes (143363(c), 114095216} 114101(a), 11418%; 114162, 114152.1, 114195)

7% Allquid waste must dam 1o an aporoved ully funchonmg sewage dispasat system. {114187)

23 Each food faclily shat! be kept frez of vermuy: rodants {rats, mee), cockioaches. s.d $14258.¢, 1142504, 114254.5)

24 A person in charge shali he present at the food facdity duniag all hours of operation. {313845+ 138481, 1130841, 114073}

25, All employees praganng od o¢ uterisils shall wear claan, washable oulér garments of uniforms and shall waar @ haimat, cap, of othver suitable covering to confing halr. (113988, 113974)

g, serving o7 handling foo
6. Foad shall be thawad under refrgeration; complately zubmerged under cold runming water of sufficient valocily to fush foose particles; in microwave oven; during the cooking process. (114018, 114020, -

114820.1)
27, Al iood shall be separaied and protected from ot
28. Raw, whole produce siall be washed pror (i prg
79, All prisonous subsiences, detergenty, bleachis, and ¢
30. Food shad be stord M el containers 2nd isbels
THBER {B)
34, Unpackaged food shai b displayed and dispenead i & mannar that prolects the food from contamination. 1144887, T14065)
32, Any lood s mishrandsd i its labeling 18 Talse or mislaading, 1f i I8 offered for sale unoer the name of anothar food, or if it is a0 imitation of
eslatlished by requiation, |1 14087, 134089, 114086, Ya, 1), 114030, 114083.4]
32. Alt nonfood contact surfaces of utansils and squipment shsll pe clean, (114515 (c))
34 Food facihles ihat preere food shall be squipped with wargwashing faciiies Testing equipmant and matenals shail be providesd lo meesure the applicable sanitization method. {114067(f,g), 114083,
TH4088.3, 1140905, 1410%(a), 114101, TIHI01Z, 114103, 118107, 114145}
35 Allutensis ang equment shall b fully anerative and i gocd repar. ($14175). At utensils and equpment shail be approved, instatled propery, nd mest sppliabls standards, (144420, 1141301, 114130.2,
$14130.3, 114130.4, 314150.5, 114938, 194953, 114137, 114133, 114153, 114185 14963, 114145, 114187, 114168, 114177, 114120, 114183)
16, Al Ciean ang sodad bnen shall be propedy ron-ocd dems shall bs stored and displayad separate from food and food-contact surfaces. (194185.5 - 114{84.4)Utensils and equipment shall be handled
aation, [114074, 114061, 114139, 114124, 114481, 114175, 114179, 114083, 114185, 114185.2, 114185.5)

and stored 50 as to be rotected from contams
37 Each vendimg maching shali have peated it 2 promunent place, & $ign indcating he owner's name, address, and teleohone numbar. A secord of cleaning and sanifizing shafl be maintained by the operalor in

cach machine and shall be current for at least 30 days. (114145} -
38 Exhaust hoods shall b2 nrovided 1o rerhova W0XIC gases, heal, grease, vapors and smoke and be approved by the focal building depanment. Canosy-typa hoods shall extend 6” beyond alf cooking equipment, Al

areas shall have suffcient veniilztion 1o facitale proper food storage. Tollet 1ooms shall be vented lo fhe oulside 3ir by a screened openable window, an air shalt, or a light-svilch activated exhaust fan,
consistent with focal budding oodes. (114149, 114149.3) Adequate lighting shall be provided in il areas 10 {zciitate cleaning and inspaction. Light fixtures in areas where apen food Is stored, served, prepared,

and where ulensis ara washed shatl be of shatieeproof construction or protacted with light shislde, (114148.2, 114166.3, 114252, 114252.1)
39, An acourale eastly readabie metal probe (rarmometer suifable for measunng tempsrature of food shall be avalable lo the faod hangler. A thamcmeter +- 2 *F shalt be provided for each hot and cold hoiding

und of patenyally hazardous foods snd fgh temparature warewashing mackings. (114157, 114158)

40 Wiping Clofhs used (o wipe Sarvice counters, scales of other surfaces that may come into contact with lood shall be ysed only once unless kept in clean waler with sanitizer. (114135, 114185.1, 1141853 {d-e))

4% The poiable waie suzoly shatl be protected with & backfiow of back siphonage protection device. as required by appiicable plumbmg codes, {114192) All plumbing and plumbing fixiures shall be instailed in
compliance vath Iocal phmbing ordinances. shalt be mawlained So as 1o prevent any contamination, and shall be kept clean, fully oparative, and in good repalr. Any hose used fov conveying polabée waler shall
be of approved maienzis, labeled. oroperty Stored, and used for no other purpose. (114171, 116983.1, 114180, §14103, 144193.1, 114199, 114201, 114268}

43 Al foad waste and futesh shall be kept m feak proo! and rodent proof containars, Containess shall bs covered ai a1 limes. Al waste must be removed and disposed of 8¢ frequently as necessary lo prevent a
nusance  The extenor premises of sach Jood fasity shal be kapt clean and free of fitter and wblish,
{194048, (14245, 1162454, 1142482, 114245.3, 1142854, 114285 %, 114245.6, 1142457, (142458

45, Toit faciliies shall ba maintaned clean, sanitary and in goad repars, Tolet rotms shak be separated by 8 wallfitting seif-closing door, Teied issus shall be provided in a permanently installed dispenser at each
{cdet. The number of telel faciities shal b in accordancs vath local buiding and phimbsing crdinances. Todel factives shall be provided for palrons: in establishments with more than 20000 sq .
eatalishments offesing on-site fmues consumption, (1942808, 114250.1, 114278)

propery stored; non-food lems shall be stored and displayed separate from food and food-

44, The premizes of sach fond faciily shali b kept clean and fres of litter and rubbeeh; all clean and soiled linen shell ba
contacd surlacas; the facity shall be kept varmn prool, [114067 [J), 194925, 194743 {a) & (b), 114256, 114256.1, 114286.2, 144254.4, 114257, 1142571, 114259, 114250.2, 114258,3, 114279, 114281, 114282)

45, The watts | cetngs shall have durabiz, stonth, nonabsorber, light-colored, and washabls surfaces. All fant surfaces, othet than the custormer service areas, shall be approved, smooth, durabls and mada of
ronabsorbent malenal hal s eastly cleanalble. Approved base coving shall b providad in all sreas, except cuslomer sefvice areas and where food 1 stored in original unopened conteiners. Food faciliies
shast be fully encksed, AN food Txilifies shall be keol clean and i good repair

(114143 (g}, 114266, 134268, 1162884, VHAIVS, 11427

46. No slaapng accommadations shall be i any room where o8 is prepared, siored or soid. (114288, 114285} o

41 Hardwastung signs shall be posted in each lollet room, directing adention (o the need to thoroughly waati hands alter using the restroom {41395%.5) (b) No stoking siyns shafl be posted In foad preparation,
0o slorane, watewashing, and uisnsd siorage arens (143978). (c) Consumars shall bs nolified that clean tableware iz 10 ba usad when they retum fo self-service zraas wuch ¢ salad bars and buftels, (d) Any
foosd facilty constructed befere January 1, 2004 withoul public tlet facitities, shall prominently post a sigh within the fond facslity i a-public area stating that toflel faclities aro not provided (1137281,

{14381 (2))

48, A perstn prapusing 10 Wikt of farmerdel & food lacility shall subnui pfans kot aaproval bafors slaring any news eonstiction of remndeling of eny fusly for 198 3¢ a retal food faciity, (114350)

8. food faciity shat sk be open lor business vthout & valil permdl, {1 1406T(D) & (g). $14381 (e}, 114387y

84, An enforcament iy may impours foed, equprment o wlensils that ars fund 1o be unsaniary of in dnrepar, (114193)

54, B an krsveran! hesdi hazard is T,z enforcament officer miay temporarly suspend the peent and order the food facsity rereately closed, (114408, 114405)

ination (113982 (a, b, ¢, d, ©), 113995, 194060, 11406703, d, &, ), 144089(s, bl, 114077, 114088.1 (c), 114143 (c})

(1913852}
g compounds sha be stored separale Fom bod. utensits, packing mastenal and lgod-contact surfaces, (114254, 1142544, 194254.2) o
° e siving. (116047, 114088, 114061, 114653, 114055, 114067(h},

23 %5 conlents. Food shall B8 stored 4t feasl B° above the foor an gpproved sb

BRI

arother fond for which 2 definiion and standard of identity has been
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OBSERVATIONS AND CORRECTIVE ACTIONS
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