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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: 220
Facility Name: Dndﬁl & D N Phone Number PRID# 219
Facility Site Address: _ 0 Boy. 200 %2 City: __ClonBGEAL Zp ST 972

Type of Inspection:

Permit Holder:

Hoggare Dagtie

ExpDate:(, /| |~

Permit #: ( b - [L"O—ND

Koo

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 [ o] | cos [ may | our

DEMONSTRATION OF KNOWLEDGE

X l | 1. Demonstration of knowledge: food safety certification w
Exp. Date

Food Safety Cert Name:
_Desg Nossato [1/&(

In_| NIONIAT cos [ MAJ T out

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16, Compuance with shell stock tags, condition, display
"17. Compliance with Gull Oyster Regulations

2. Communicable disease; teporting, restrictions &
exclusions

N EMPLOYEE HEALTH & HYGIENIC PRACTICES
i\

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking or tobacco use

PREVENTING CONTAMINATION BY HANDS

§. Hands clean and properly washed; gloves used
properly

6. Adequale handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

N
NN
7. Proper hot and cold holding temperatures

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

)( records

b4 9. Proper cooling methods

10. Proper cooking time & temperalures

| 11. Proper rehealing procedures for hot halding
PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

7 RN 13. Food in good condition, safe and unadulter ated

CONFORMANCE WITH APPROVED PROCEDURES
18. Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan
CONSUMER ADVISORY
19. Consumer advisory provided for raw or
undercooked foods
Highly Susceptible Populations

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

WATER/HOT WATER
21, Hot and cold water available

N

%
X
X
¥

Temp AJM

LIQUID WASTE DISPOSAL
% NN 22 Sewage and wastewaler properly disposed
VERMIN

23. No rodents, insects, birds, or animals
\\\

.| 14. Food contact surfaces: clean and sanitized

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 har festraimls |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbmng: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed facilities maintained

27. Food separated and protected

43. Toilet facilities: properly constructed, supplied. cleaned

28. Washing fruits and vegetables
29. Toxic substances property identified, stored, used

44, Premises; personal/cleaning items; vermin-proofing
' PERMANENT 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 quariers

31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestly presentea’ 41. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS _COMPLIANCE & ENFORCEMENT
33. Nonfood 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, utensus and linens: storage and use §1, Permit Suspension
38 Adequate ventilation and lighting; designated areas, use \\ \
Title
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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 Alf lcod employees shatl bave adequale knowledge of and b trained i food salety as it refates to their assigned dulies. (433947} Food faciliies that prepare, handle or serve non-prepackaged potentially
hazardous lood, shai have an employes who has passed an approved fooa salety certification examiaton (11 Te47.113947.9) o

2 Employees vath a communicable disaase shall be excluded from the foed faciily / preparation of food. Gloves shall be wotn il an emplovee has culs, wounds, and rashes. No employee shall commit any act that
may contaminale o adulierate food, ioad contact surtzce or utensils. {113848.5). The permil holder shall require food employaes to report incidents of iliness of injury and comply with all applicable restrictions.

{113949.2. 113959,113950.5, 11387 3(a})
3 Employess expenencing sneezing, codghing, o nuinny nese shall nol work with exposed food, clean equipment, utensds or ingng. (113874)

4 No employess shalf eat, dnnk, or smoke 0 any work area (113977} . )

5 Employees are required to wash Iheir hands. belofe beginnirg work; belore handiing foad / equiopment / utensils: a5 often as necessary, during foad preparation, to remove soil and contamination; when swilching
from working wilh raw 1o rezdy 1o ea! foods. afier louching body gads; afier using toilel room: of 20y tma when contamination may occur. (113952, 113953.3, 1139834, {13961, 113988, 113973 (b))

8, Handwashing soap and towsls or Orying device shall be provided in dispensers. dispensers shall be mamtgsied in good repair. {113883.2) Adecuate facilities shall be provided for hand washing, food prepasation

and the vasning of ulensis and eouipiran), (113853, 1134839, $14081(1)}
7. Poleniiatly hazatdous foods shall be hald at or below 41/ 45°F or at or above 135°F (113598, 113688, 114037, 114343{a})
8. When time only. rather than lime and lemperature is used as a public health contrl, records and documentation imust be maintained {114000)
9. All potentiatly hazardous food shall be RAPIDLY cooled from 135°F to 70°F, wthin 2 hours, and then from 70 to 41 *F, wilhine 4 hours. Cooling shall be by one or more of the following methods: in shallow
conlaners. separating food mto smafler poricns; adding ice as a0 morediant, using &n ice Dath, siing Yrsquantly; using rapid cooling equipment; or, using containers that facilale heal transfer. (114002,

194002.1}
10. Comminuled meat, 1aw eggs, of any foed conlaming comminuted meal o faw eggs, shall be heated to 155 for 15 se¢. Single pieces of meat, and eggs for immediate service, shall be heated to 145°F for 15
sec. Poullry, commmnuted pouttry, stufizd fish / meat/ pouliry shafl be heated o 165°F. Qther lemperature requirements may apply. (114004, 114008, 114010}

. Any polentally hazardous loods cooked, tooled and subsequently reheated for hot holding of serving snall be brought to & tamparature of 165°F. (114014, 114018)

12, No unpackaged food (hat ias besr served shail be re-served or used for human consumplion, {114079)

13. Aay food 15 adulterated if i bears or containg any poisonaus of defeterious substance thal may fender it Impure of inurious fo heatth, (113867, 113976, 1129680, 113588, 113890, 114035, 114254{c), 114254.3)

14, All food contact surfaces of ulensits and equipment shall be clean and sanitized. (113384{e), 114637, 114089.1, 114099.4, 114699.5, 114101 (b-d), 114105, 114109, 114114, 114113, 114115 (a, b, d), 114117,
114125 {h),113141) L .

15, Alttood shall be obtained lrom an approved source. (113980, 143582, 114021144031, 114041}

16. Shell stock shall have complete cartification tags and shaff be properiy slored and displayed {11463 - 114039.5}

17, Comply with Gulf Oysler warning Seastnal requiraments. {Tile 17 CA Code of Requiations §1367¢, Cal Zaode Section 113707,

18. HACCP Plan 1= a wiiten docsment that delineaies the formal procedures devalopes lor safe food handiing approvad by the National Advisory Committee on Microbiological Criteria for Foods, (114418). A
written documen approving a devistion from standard health tode requirements shall be mamiained al the food facity. {114057, 114057.1)

19 Ready-to-eat food contaming undercsoked {000 of raw egg and unpackaged confactionery food contaning fore than 4% alcohol tay be served f the facilily nolifies the constmer. (114012, 114093}

20. Protubited loods may net b offered in icensed health care {atililies/public and privale schoats. (114031)
21 Ansdequale profectad. pressurized, poladle supply of hot waler and cold water shall be providad 2t all imes (113863(c), 114000.2(L) 114101(a), 114180; 114182, 1141921, 114195}

22 Allhqud waste must dram 1o an apsroved fully funclioning sewage disposal sysiem, (116187)

23. Each foos facihly shat be keot frez of vermut: rodents {rats, ruee). cockroaches, flies.| $14250.1, 114250.4, 114258.5)

24 A parson in charge stall be present 2t the food facdily during all hours of operaton. (1130451129481, 1139841 L114073)

25. All empioyees prepanng, servng of handiing foad or utersiis shall wear claan, washsble outer gaments of dnifers and shall wear a haimat, cap, of other suitable covering to confing halr, (113968, 113971)
B, Food shall be thawed under refngeration, complately submerged under cold running water of sufficient velacity to flush foose particles: in microwave oven; during the cooking process. (114018, 114020,

114820.4)
27, Allfood shall be segarated and protectzd from contarnation (113884 (o, b, ¢, d, f), 113986, 114560, 114067(2, d, &, 1), 114068(z, b}, 114077, 114088.1 (¢}, 114143 (c))
28. Raw, whole produce shall be washed pror fr prepaston, (113852)

8. All prisonous subsiances. detergents, bleaches, and clasning compounds shal be stored separate from ined. wlensits, packing matznal and lecd-contact surfaces, (114254, 114254.1, 114254.2)
38, Food shad be stoed s comziners and labeled 83 ' contents. Food Shell be Stored i least 8 above the fioor an gpproved shelving. 114047, 114048, 114051, 194653, 114085, 114087(h),

144068 (b1}

39, Unpackagad food shas be displayed and dizpensed in 3 manner that prolects tha fosd from contarination, 1114083, 114065}
32, Any food is mistrandsd if is labeleg is fafse o musizading, 1 1t is offered for sale unger the name of anoitser food, or if il is n imitation of another Tood for which & definition and standard cf identity has been
eslablished by requianon. {118087, 114088, 19408%,3a, b, 114080, 114083.9

3. All nonfood contact surfacss of wansils and squigment shall te clean, (114315 {c}}
34 Food fachies that prepare: food shall be equipped witl warewashing facitiss Testing equipmant and matenals shall be provided lo measure the applicable sanitization method. {114087(f,g), 114093,

114038.3, 114094.5, 10410 Ha), 1183041, 114901.2, 114103, 118907, 114125}
35 All ulensils 3nd equicment shall be fully anerative 204 i goad repar. {115175), AN ulensis and saupment shall be approved. instatled properly, snd heet applicable stendards. {194130, 1141301, 134130.2,

114130,3, $14130.4, V14105, 114132, TH4453, 14137, 134139, 114183, 114188, 114983, 144165, 114167, 114988, 114177, 114180, 114182)
36, Alf clean and soiad hnen shatl be propedy stared: non-locd items shiall be stored and displaysd sepatate from food and fnod-contact surfaces. {114185.3 - 114485.4)Utensils and equipment shall be handled
and stored 50 as 10 be protecled from contzmnation. {11074, 114001, 114148, 118421, 114161, 114378, 114178, 114083, 114905, 114185.2, 114185.5)
37. Each vending machine shall have posted in 2 pranunent place, g sun indicating the ownar's name. address, and telephone numbar. A record of cleaning and sanifizing shaifl be maintainad by the operator in

cach maching and shall be current for al least 30 days. (114145)

36 Exhaust hoods shalt bse prowided (6 remove loxic gases, heal, grease, vapors and smoke and bs approved by the focal building department. Cancpy-type hoods shall extend 6” beyond all cooking equipment, All
areas shall have sulficient ventilstion fo faciflale proper food slorage, Toilet rooms shall be ventsd fo the oulside air by a screened openable window, an air shaft, or a light-swilch activated exhaust fan,
consistent with focal buiding codes. (114148, 194148.5) Adequate lighting shall be prowided in 21l areas {o faciilate cleaning and inspection. Light fixtures in areas where open food Is stored, served, prepared,

snd where ulensits are washed shail ba of shatierprool constnction or protected with light shisids, (114146.2, 114148.3, 114252, 144252.1)
39, An accurate aasly readable matal probe thermameter suitable for measunng taperature of food shall be available fo the food handler. A themometer «- 2 °F shalt be provided for sach hot and cold holding
il of patennally hazardaus foods and high emperature warewashing machines, (114157, 114159)
iy once unless kepl in clean water with sanitizer, (114135, 114188.4, 1141853 ld-e})

40 Wiping cloths used lo wipe service counlers, scales of other surfaces that may come inlo contact with food shal be used on
41 The poiable waer susply shall be protested with a backRow or back siphonage prolection device, as required by appiicable plumbing codes. {£14192) Atl plumbing and plumixng fodures shail be installed in

comphance vath local phrbing ordinances. shatt be maintained 5o as 10 prevent any conamination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
1o of approved matenais, labeled, oreperly stored, and used for no olhes pupose. (114171, $14189.1, 194180, 114193, 114193.4, 144199, 114201, 114268)

12 A oo waste and sublssh shall be kept in teak oronl and rodent proof centaners, Conlaingss shall be covered ai i limes. All waste must be removed and disposed of as frequently as necessary lo peevent 2
nusance  The extence prerisas of each foad facility shatl be kept clean sad free of fitler ang rubbish,
196365, 114265, $14765.1, 114245.2, 114245,3, 114265.4, 114245 5, 114265.5, 1142457, 114345.8)

43, Toiet tacilities shall ba maintamed clesn, sanitary and in good repas. Toile! roems shall be separaled by 2 we
\ites. The number of telet laciliies shall e in accordance witl local budding and plumbing ordinances. Todel factives shall be provided for patrons: in establ

estahiishments offeting ca-site fiquer cansumption, (114280, 114250.1. 194278)
44, The pramases of each fooe! Tacilly shal be kept clean and free of liter and nibbish; ail clean and solled linen shall be propary stored: non-food flems shall be stored and displayed sepatats from food and food-
contaet surfaces: Whe fachly shal be keod varin prool, (114087 {J), 114123, 194143 (a) & (b), 114268, 114256.1, 114256.2, 1142564, 114257, 1142571, 114259, 114250.2, 114258.3, 114279, 114281, 114282)
45, The walls | codngs shall have durabie, smooth, normabenmbent, light-cotared, and washable surfzcas. Allfloor surfaces, other then the customer servios araas, shall be approved, smooth, durable and made of

nonabsorbant matenzl hat is eastly cleanable, Anproved base coving shal be provided in all areas, sxcep! custntier service areas ang where food 85 stored in original unopaned conleiners. Food faciities

shalt be fully enclesed. All food Tacliies shall be kept clean and in good! epair.
(134343 {d), 114266, 114268, 114288.1, 1162714, 144272

46. Mo skaeping accomemadations shall be in any room where food 15 prepared, storsd o sold. (114285, 114288} : .
47 Hardwashing signs shall be posted in each lollel room, directing aftention o tha need fo thoroughly wash bands sfter using the restigom {11385%.5} {b) No smoking signs shal be posted in food preparstion,

to0d slorage, watewashing, and elensit storage areas (193878). (c) Consumers shall ba nolified that clean 1ableware = lo be usad when they return 0 self-service reas auch as salad bars and buffets, (d) Any

food faciity construcied before Jaavary 1, 2004 without public todet faciities, shall prominently post a sigh within the food fzesity in 8 public area stating that tollel facilties are not pravided (113725,

114381 (2))
45, # parssn prapos ' build or fetadsl = lood tacilily shal submit plans for approval bitora stasting any hew constuttion of respccdaling of eny leclily for e as a retsd food facility, (114380)
48, A food laciity shiadl et be open loe business without 2 valiy parmd, {LII0BTID] & (g), 114381 fu}, 11438T)
&5, A entomremant offinss may impourd fond, somprrient or ulensiia hat ars fousd 1o be unsandary of i durepai, (114353)
54, f o krvenant headts hazard is found, & eaforcament officer may temporarity suspand i pamit and ostler the focd facdity smmeialely cosed, (114408, 114408)

I-fitling seif-closing door. Tole! tssue shall be provided in 2 permanently installed dispenser at each
ishments with mors than 20,000 sq R,
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