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
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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
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| cos | mas [ our
DEMONSTRATION OF KNOWLEDGE

FOOD FROM APPROVED SOURCES
15, Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17. Compliance wilh Gull Oyster Requiations

CONFORMANCE WITH APPROVED PROCEDURES

7 —

———t

~.

A

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

CONSUMER ADVISORY

NN

J
J 19, Consumer advisory provided for raw or
undercaoked foads

N

y Highly Susceptible Populations

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

A

WATER/HOT WATER

, 21, Hot and cold water available : 5 2L
‘/ @ Temp | A5 il

LIQUID WASTE DISPOSAL
N m

22. Sewage and wastewaler properly disposed | ] |

~ng  Phince EREVEIVITA
4. Proper ealing, tasting, drinking or tobacco use
accessible
J,
v 10. Proper cooking time & temperalures

' EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
NN
PREVENTING CONTAMINATION BY HANDS
TIME AND TEMPERATURE RELATIONSHIPS
| 11. Proper rehealing procedures for hot holding

2. Communicable disease; reporting, restrictions & |~
v,
v
j 5. Hands clean and properly washed; gloves used
[
1. Proper hot and cold holding temperatures
PROTECTION FROM CONTAMINATION

NN

8. Time as a public health control; procedures &
12. Returned and re-service of food

VERMIN
23. No rodents, insects, birds, or anil

-

v 1. Demonstration of knowledge: fovd safety certification
Food Safety CegName ~Exp. Date R
exclusions
3. No discharge from eyes. nose, and mouth
properly
“ 6. Adequate handwashing facilities supplied &
N
"/ records
9. Proper cooling methods
J
J. NN\ 13. Food in good condition, safe and unadulter ated
J | 14. Food contact surfaces: clean and sanitized

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 cleanliness and hair restraints ]

GENERAL FOQD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed: facilities mainlained

26. Approved thawing methods used, frozen food
27. Food separaled and protected

43, Toilet facilities: properly constructed, supplied. cleaned

28. Washing fruits and vegelables

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

PERMANENT FOOD FACILITIES

29. Toxic substances propery identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes/ living or sleeping quarers

30. Food storage: food storage containers identified

SIGNS/ REQUIREMENTS

Received by (Print) MKL A\IL guil\wl(t/

31._Consumer self-service
32. Food properly labefed & fionestly presentea’ 41. Signs posted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood conlact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49, Permits Avallable
35. Equipment/ Ulensils approved; installed; clean; good repair; capacity 50, lmpoundmem
36. Equipment, utensils and linens: storage and use §1, Permi
37. Vending machines \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\
38, Adequale venlilation and lighting; designated areas, use \ \\\\\\\\\\\\\
Title

Received by (Signature)..

o

Specialist (Print) Specialist (Signature)
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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. All lood employeas snall bave adeauale knowiedge of and be ramed n fond salely as it relates lo their assigned doties. {133847) Food facilities thal prepare, handle or serve non-prepackaged polentially
hazardous food, shatl have an emnioyee who has passed an adproved food salety cerufication exarngtion  (173847.113947.1)

2 Employees valh 3 communicable disease shall be excluded from ihe focd iaciily / preparation of food. Gloves shall be worn il an employee has culs, wounds, and rashes. No employee shall commit any act that
fmay conizmmate of adulteraie food, locd conlact surtzce of utensits. (113948.5), The permil hotder shall require food employeas o report incidents of ifiness of injury and comply with all applicable restrictions.

{113946.2, 113956,113950.5, 113873{a)}

3 Employess expenenting sneezing, coughing, of runny nose shall not

4 No employees shall eal, dnnk, or sioke 1n any work area (113877}

5 Empioyees ate required to wash thair rends cefore beginning work; beiore hangling food / equipment / utensils; &s sian as necessaty, during food preparafion, to remove soil and contamination; when swatching
from working wilh raw to ready to 8! foods. afiar louching bady parts; after using foilet room; of 2y time when conlarmination may ocewr, (113982, 113953.3, 113953.4, 113861, 113988, 113973 {(b-H)

§. Handweshing 03p 2nd lowels of drying aevice shall be provided in Giepansers. disoensers shall be mantanad in good repair. {$13883.2) Adecuate faciiities shall be provided for hand washing, food preparation
and the washing of ulensis and eouiment, (113853, $13853.1, 138087((})

7. Potentialty hazardous foods shall ba held at or below 417 45°F or 2t or above 135°F (113896, 113698, {14037, 114343(2))

2, When time only. rather than fime and lemperature is used as a public healll control, records and documentston must be maintained (114000)
9, All potentiatly hazasdous foad shall b2 RAPIDLY cooled from 135°F to 70°F, vaihin 2 hours, and then from TO0°F o 41 *F, within 4 howrs. Cooling shall be by one or more of the following methods: in shallow

containers. separaling lood nto smatiar portons; adding e as s ngredient; using an (Ce bain, slang fraquantly; using fapid cooling equipment; or, using centainers that faciitale heat transfer. (114002,

work with exposed food. clean equiprient, ulensis of nens. (113374)

114002.1}

10. Comminuted meat, (3w eggs, o any food containing commingtad meal or taw egos, shall be heated to 155°F for 15 sec. Singte peces of meat, and egys for immediate service, shall be heated to 145°F for 15
sec. Poultry, comminuted paully, stufied fish / meai / pouttry shalt be heated to 165°F. Qiner lemperalure requaements may apply. (114004, 114008, 114010)

. Any polentialiy hazardous loods cucked, conlad and subsequently reheatad fos hot helding of serving shall be brought to a temparature of 165°F. (114014, 114016)

12. No unpackaged foad that nas basn served shail be re-sérved or used for human consumplion. {414079)

13, Any lood 15 adulteraled «f  bears or canlans any paisorous or delelerious substance thal may tender it mpure of inurious lo heaflh, (113857, 113878, 193980, 113588, 113890, 114034, 114254(c), 114254.3)

14, Al Tood contac! surfaces of utensits snd equipment shall be clean and saniiized. (113984(e), 114037, 114099., 114099.4, 194038.5, 134101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (h),114141)

15, All lood shall be oblained from an approved source. (113680, 113882, 114021-114031, 714041)

16. Sheli stock shall have complele cartification lags and shali be properly stored and displayed (414039 - 114036.5)

17, Compty with Gulf Oyster warning seasonal réouirements. (Tie 17 CA Cods of Regulations 513875, Cai Sode Section 113707)

18, HACCP Plan i a wniten document ihat dalinestes the formal procedures devaloped for safe food handiing approvad by the Nationai Advisory Committea on Kicroblologital Criteria for Foods. {114419). A
wnitten documant aoproving a devizhon from standard hesith tods requirements shafl be maintained at the food facility. (114057, 114057.1)

13 Ready-to-eat food contaning undercocked food or raw egg and unpackaged confectionery food containing mora than %% alcohol may be served if the facility nolifies the consumer, {14012, 114083)

20. Protibiled 1oods mav net ba ofiered in Itcensed health sare fanifities/public and prvaie scheols {194091)

2 Anzdequate orolected eressurizad, potante supgly of hil water and cold water shalt be provided af allimes (113853{c)

27 All liquid vaste must drain 1o an aporoved fully funcionmg sewage dispase! systein. {144187)

23. Each food facdity shat be ket freg of verma: rodants (rats, mes), cockroaches, fies f 114388.1, $1625%.4, 114258.5)

24 A person in charge shal be prasent at the food faciliiy dunag all howrs of operalion. 1513845113845.1, 113984,3_114073)

25, All employess presenng, servng of handiing food or itznsits shall wear clean. washable ouli garments of aniforms and shail wear a haimat, cap, or other suitable covering fo confing hair. (111858, 113974}

25, Foad shall be thawsd under refrgeration, completely submerged under cold nunning watsr of sufficient valoedly to fush loose particles; in microwave aven, during the coolking process. (114018, 114020,

114820.1)
27, Al tood shall be separated and protected from contarmnstion. (113884 (s, b, ¢, d ), 113888, 134060, 114D67(z, 8, ¢, ), 1140680z, b, {14077, 1140821 {c), 114143 {c})

28, Raw, whole produce shalt be washed pror o pregaraion, (113832)
29, All prisonous subsiences, dels . bleaches, and claaning compounds shall b stored separata from food. utensils, paciing matenal and fecd-contact surfaces, (114254, 114254., 114254.2)
30. Fosd shafl be st in sopoverd contziners 2nd tabelsd as 1o contents,  Food e stored al e e the foor on approved shalving, (114047, 114068, 114051, 114053, 114055, 114087(h),

114868 bl .
31. Unpackage food shad be displavad snd dispenzed in s manner thet protects the ford from contarnination, (144083, 194065}
32. Any food is mistranded 1f its fabehing 18 false o migieading, F it is offersd for sale under the rama of another feod, of if 1t is an imitation of another Jond for which 2 definition and standard of identity has been
eslablished by requlation, (116087, 194089, {14089, 103, by, 1140480, 114583.4)
33, Al nonfood contact surdacss of ulansils and squipment shal be clean, (114315 (e}
34 Food facihies (hal prapare food shall be squipped with warewsshing faciiizs Testing equipment and malenals s
140593, 1140905, 19430%a), 1963041, 114101.2, 194303, 114107, 118425} :
35 Allitensts and eoupmant shal be fully aoacalive ad n qood repar {$14175), AT ulensiis and squipment shaf b asproved. installed propery, it mest applicable standards. 1114430, 1147209, 114130.2,
CU4130.3, (141306, S14150.5, 114532, 194953, 114937, 134139, 114153, 114155, 114983, $94165, 114167, 114445, 114177, 114180, 114102}
36. Alf piean and sorad hnen sitall be propady 56 noa-lood ilems shiall be slored and displayed sepatate from food and food-contact surfaces, (194185.3 -1 14485 4] tensils and equipment shall be handled
and siored 50 as to be protected from cortamination, (114074, 114051, 114148, 114124, 114161, 114175, 114170, 114083, 114185, 114185.2, 114185.5)

37, Each vending machne shali fiave posted in 3 prominent place, & Sign indicaling the owner's name. address, and teleohone numbar A recotd of cieaning and sanilizing shall be maintained by the operator in

each maching and shall be current for al leas! 30 days. (114145)

3% Exhaust hoods shail be nrovided 1o remove l0KIC gases, heal, grease, vapors and smoke and be approved by the local buitding deparment. Canopy-type hoods shall extend 6" beyond akl cooking equipment, All
areas shall have suffcient ventilation o facitele proper foud Storage, Tollet rooms shall be ventad to the oulside air by a streened opanable window, an air shalt, or a light-switch activated exhaust fan,
consistent with local building codes. (194948, 114149.3) Adequate lighting sha? be provided in ait areas (o fauiitats cleaning and inspaction. Light fixtures in areas where open food Is stored, Served, prepared,
2 whete ulensis are washed shiall be of shattamroof construction or protected with ight shiefds. (114148.,2, 112148.3, 114252, 114252.1)

39, An accurale essiy raadable melal probs tharmomelter suitable lor measunng temparature of focd shall be avadable lo the food handler. A tharmameter /- 2 °F shalt be provided for each hot and cold boiding

unit of pateatally hazardous foads and high tamperature watewashing machings. 1114157, 114158
40 Wizng clois used {o wipe 5arvice counters, scales or other susfaces that may come inlo contact vilh food shat be usad only once unless kept in clean water with sanifizer, (114135, 1941854, 114185.3 [d-a))
41 The poiable waier supply shat be protected with & backfiow or back SRIGNS0C ProleCtion device. as requied by applicable plumbing codes. {114192) All plumbing and phimbing fixtures shall be installed in
compliance vith toca! plimbing ordinances. shalt be mamtained 50 as 1o prevent any contamination, and shall be kept clean. fulty opetative, and in good repair. Any hose used for conveying polable water shall
b of approved matenals, labeled. property slored, and used for no other purpose (114171 $14189.1, 114186, 114193, 114393.9, 114199, 114204, 114259}
22 A tood waste and subish shalt be keps i leak sronf and rodent proof containars, Contamers shal be covered at o limes. All waste must be remxoved and disposed of as frequently as necessary lo prevent a
pusance  The extendr prerises of each Tond facity shall be kepl clean and fee of fiter ang rebbish,

(116768, 114245, 114245.1, 1142487, 11424553, 1142454, 1142455, 1142458, 1942457, 1142458}
43, Toat faciliiss shall be mamiained clean, sanilary and in good repair, Tollet racms shall be sepasated by 2 vell-fting seil-closing doar. Tost tssue shall be provided in a permanently installed dispenser at each
Jcdet. The number of telel laciities shal b in accordance with locat buiding and pimbing erdinasices. Todet Teciives shall be provided for palrons: in establishments wilh mors than 20,800 sq it

establishments olfesing oa-site fquor congumption. (114258, 114250.1, 114275)
44, The presmises of mach lood facity shall be kepl clean and free of Hiter and rubbish; & clean and solled linen shal ba propery stored; non-food ilems shall ba stored and displayed separate from food and food-
contact surlaces: the ity shal be kept varmin proof, (114067 {J), 192123, 114143 (o) & (b}, 114255, 114256.1, 114256.2, 1482564, 114257, 114257.1, 114269, 114250.2, 1142583, 114279, 134281, 114282)
45. The walts | celrigs shall have durapie, smooth, nonabsotbent, light-cotored, and washable suraces. All faox surfaces, other than the customer service araas, shall be approved, smooth, durable and made of
ronabsorbant malenst thalss esstly cleanalle. Approved buse coving shal be providad in alf aress, except customer varvice areas and wheso food & stored in orginal unopened containers, Food factities
st b fully enchsed. Al (ood facilities shall be kept clean and in good tapair
(144343 {0}, 114266, 194269, 1942881, 11427%, 114272}
16. Mo steaging accomeadations shall be fn any raom whete 006 15 prepared, sinred of sold. (114285, 114288}
&1 Mandwashing signs shall be posted i each toilat foom, directing adtention (o the eed to thortughly wazh haevds sfter using tha restroom {193953.4} (b) Ho smoking signs shalt be posted In foad preparation,
toed storage, warewashing, and tlensd siorage areas {113978) {c) Consumars shall b nolified that clean tabieware ie o be used when they return 1o self-servics areas such ax salad bars and buffets, (d) Any
foosd faeiity construcied bafore January 1, 2004 withual publc: toflel fackities, shall prominantly past & sigh within the food facslity in @ public ares stating that tollet faciies a nol rovided {113725.1,

118384 {e))
5, 4 parsen prapsng 1 buld or resmods a Tood facllity shal submit plans for approvai befors slaring any haw consbuction of rermadeling of sny fulity for vaa ae a sl {ood faciity, (114380)
9. & koot faciity shad not be open Tor business wilhout & vald pam, (1 LAGBTID) & (o), 194381 {a), 114387}

5, A enforament offis may impound foed, equipment o utensis st are found 1 b unsarary of in dtepair, {14393}

81, § a1 evraren hestl hazard i Bred, an envorcament offoer may epcrly suspand e penit and ondsr the food facllly immedistely ciomed, (194408, 114405)

, 114028.2(0) 114401(a), 19418%; 114192, 114182.1, 114185)

hail be provided 1o measure the applicable sanitization method. {114087(f,g), 114088,




