PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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Date of Inspection: < /24 /(¢

Phone: (530) 283-6355 FAX (530) 283-6241
Facilty Name: __ Bl O ird L Phone Number .26 23S PRID#_Y .35
Facility Site Address: .2 7¢> L owed Main__ Ciy: Clia W _Leict
- ) ; Type of Inspection:
Permit #: [e—-140 0o ) ExpDate: 2/16/1 7 Permit Holder: ,‘20 At

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
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DEMONSTRATION OF KNOWLEDGE

1. Demonstration of knowledge: food safety certification

Safaty Cert Name; Exp. Date
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2. Communicable disease; reporting, restrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N\

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking of tobacco use

NN

PREVENTING CONTAMINATION BY HANDS

§. Hands clean and properly washed; gloves used
propery

6. Adequale handwashing facilities supplied &
accessible

N

‘\\\\\

TIME AND TEMPERATURE RELATIONSHIPS

S I L L.

7. Proper hot and cold holding temperatures

8. Time as a public health controf; precedures &
records

™~

9. Proper cooling methods

Py

/ 10. Proper cooking time & temperalures

J 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

RN

RN _13. Food in good condition, safe and unadulter ated

14. Food contact surfaces: clean and.sanitized
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FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16. Compliance with shell stock tags, condition, display
17. Compliance with Guif Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES
18. Compliance with vaniance, spacialized process,
reduced oxygen packaging, & HACCP Plan
CONSUMER ADVISORY
19, Consumer advisory provided for raw or
undsrcooked foods
Highly Susceptible Populations
20. Licensed health care facilities/ public & privale
schoals: prohibited foods not offered
WATER/HOT WATER

21, Hot and cold water available -
VA\\\ tonp U306

LIQUID WASTE DISPOSAL

iW* Sewage and waslewaler properly disposed

VERMIN
23. No rodents, insects, birds, or ani
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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
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facmnes mainlained

27. Food separated and protected 43. Toilet faciities: properiy eonslmted supplied. cleaned

28. Washing fruits and vegetables 44, Premises; personalcle items; vermin-proofing

29. Toxic substances properly identified, stored, used 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 & fonestly presentea’ 41. Signs josted last 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 Avaifable

35. Equipment/ Utensils approved: installed; clean; good repair; capacily 50, Impoundment

36, _Equipment, utensils and linens: storage and use §1, Permit Suspension

38. Adequate venlilation and lighting; designated 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 GEMERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY-
CITE ADDITIONAL SECTIONS AS APPLICABLE.

1. All food employees shall iave sdequale knowledge of and be raned n food safely as it refates to their assigned duies. (143847} Food faciliies that prepare, handle or sefve non-prepackaged polentialy .
hazardous food. shail have an employee who has passed an anproved looa salety certification examinalion (113847.113947.9) ’

2 Employaes valh 3 communicable disease shall be excluded from the focd isciily / preparation of food. Gloves shell bs worn il an employee has culs, wounds, and rashes. No employee shall commit any act that
may contamnate or adullerale food, focd conlact surtace of utensils. {113249.5), The permit holder shall reouire food employees 1o report incidents of llness or injury and comply with all applicable restrictions.

{113049.2, 113950,313950.,5, 1138753(x))
3 Employess expenencimg sneezing, codghing, of runny nese shall not work with exposed food, clean equiprent, ulenails o lingns. (113374)

4 No employees shali eat, dnnk, or smoke 0 any work area. {113877)
5 Employees are required o wash their hands: before beginning work: before hiandiing food / equipment / utensils; as ofien as necessary, during food preparation, to remove soil and contaminalion; when switching
ny time when cantamination may occur. {113982, 1 13953.3, 113953.4, 113961, 113968, 113973 (b))

from working with raw lo rézdy (0 62t foads. afiar touching body perls; afier ustng toltel room: &f &
8. Handwashing s0ap and lowsls oF drying devica shall be pravided in dispansars: disoensers shall be mantained n good repair, {113853.2) Adeauate facilites shall be provided {or hand washing, food preparation

and the wasning of ulenstis and eouizymant, (173853, 113863.9, 116087()}
7. Poientially hazardous foods shall be helg al or bisfow 41/ 45°F or &t of above 135°F (113596, 113698, 114037, 114343(s))

8. When time only. rather than time and lemperature is used as a public health contral, records and documentition must be maintained (114000)
8. All potentially hazardous foed shall be RAPIDLY cooled from 135°F 1o 70°F, wihin 2 hours. and then from 70" 1o 41 *F, within 4 hours, Cooling shall be by one or more of the following methods: in shaliow

containers. separating food into smatler portions; 2dding ice a5 ac wgredient, using an ioe bath, strng frsouently; using rapid cooling equpment; or, using containers thal facililate heal ransfer. (114002,

1140021}
0. Comminuted maat, (3w egys, of any food
sec. Poullty, commnuted poultry, stufizd fish 1 meai / pouliry shafl be heated lo
1. Aay polentially hazardous foods COKES, cosled and subsequently reheated for 1

12. No unpackaged lood that has been served shall be re-seived or used for human consumplion. {414079)
13. Any lood 15 adulierated f it bears or containg any poisonous of defelerious substance thal may render it impure of inrious to health, (113967, 113978, 113980, 113388, 113990, 114035, 114254(c), 114254.3)
14, All food contact surfaces of ulensils and aquipent shall be clean and sanitized. (113984{s), 144037, 114089.1, 114099.4, 1140385, 114101 (b-d), 114105, 114109, 114114, 114113, 114115 (a, b, d), 114117,

114125 {h), 118141) R

15. All food shall be obtained from 20 approved source, (113960, 113582, 114021-114031, 114041)

18, Shell slock shall have complete certification 1ags and shall be properly slored and displayed (444039 - 114038.5}

17, Comply with Gull Oysles warning seascaal resuirements, {Tils 17 CA Code of Regulations 513675, Cul Zode Sectior 113707)

8. MACCP Blan 1s a wiiten document that dafinsetes the formal procedures devaloped for safe food hangling approved by the Nationat Advisory Committes on Microbiclogical Criferia for Foods. (114419). A
wiitten document approving 8 devizlion from standard health code requitements shali be maintained at the food lactity, (114087, 114057.1)

13 Ready-lo-eat focd contaming undercacked 1006 or raw eqg and unpackaged confectionery food contaiing friof {han %% alcohot may be served if the facility nolifies the constimer, (144012, 114093}

20. Protibited loods may act be ofiered in icensed heatih care faciliies/pubhe and privale scheols {114091)

21 An sdequate protected cressurized, potanie supply of hot waler and cold wates shall bz provided 2l all imes

27 Allliquid waste must dran 1o an approved fully funclioning sewege disposal sysiem ($44187)

23. Each fooc fachly shat be kent frez of vermus: rodents {ras, micg), cockroaehes, fies.f $14%59,1, 114280.4, 1147585}

24 A parson in charge shali be prasent at the food fciily during all hours of operation. (3138451 13045.1, 113984, 114075}

25, All employees presaneg, serving of handiing foad or ulensits shall wear clean. washable oler garments of unifeems and shalt vear 2 haimat, cap, or offvar suitabla covering to confing hair. ({13969, 113971)

26, Foodt shail be thawed under refrgeration; corapletely submerged under cold nunming water of suificient valocity to flush foose perticles; in microwave oven; during the cocking process. (114018, 114020,

194020.1)
27, Al food shall be separaied and prolectsd from contamination (115884 {a, b, ¢, 4, ), 113686, 114060, 114067(3, d, 8, ]), 114068(e, b), 144077, 114588.1 {c}, 114143 {c}}
L (113952)

78, Raw, whole produce shall be washed nror (0 prags
5. All prisonous subsiznces, detergents. bleaches, and cleaning compounds shall b stored separate from food. ulensils, packing
30, Food shalt be sioesd » e comiginers nd Iabaled 83 1o conlents. Focd shalt bi stoved 4t feast 87 sbove the Boor o
114568 (b1}
31, Unpackaged food shaii ba displayed and dishensad in = manner that profects the food from oonlamination, 1114087, 114085}
32 Any lood is mishranded i us labeling is false or misiaading, ¥ it s offeced for sale under the nama of another food, or if iLis an imitation of arother fond for which 2 definiien and slandard of identity has been
establishad by requiation. {114087, 114089, 114088, 1a, b}, 134050, 1340831 )
33, All noafood contact surfaces of utansils and squipment shall be clean, (114315 {c})
4 Food fachties hat pranare food shall be squipped with wargweshing facidies Testing equ
$14058.3, $14096.5, 11410 a), 1IST0LY, 141002, 114100, 118107, 114125} .
35 Al wansis and equcment shall be fufly coeralive and in good repair, {114175), Al utensis and eatnprent shall e anproved. instafied properly, and meet applicable standards. (194130, 114130.9, 114130.2,
144130, 114130.4, 114150.5, $14532, 114153, 144137, 134128, $14453, 194135, 114362, 114165, 114187, 114988, 114177, 194480, 114182}
8. All clean and soilad hinen shall be nropady siored: nonfoed tems shiall be storad and displayad separate from inod and food-contact surfaces, {194185.3 - 114188.4)Utensils and equipment shall ba handled
and slored 5o as (0 be protected from contamination, {194574, 118081, 114118, 114921, 114151, 114178, 114172, 114083, 114185, 114185.2, 114485.5)
37. Each vending machine shell have posted in 2 promunant place, 2 $ign indicating the owner's name. address, and teleshone numbar A record of claaning and sanifizing shafl be maintained by the operator in

cach machine and shall e current for al least 30 days. {14345}
38 Exhaust hoods snall be provided o remove 0XIC gases, heal, grease, vapors and smoke arid be approved by the local building deparnant. Canopy-type hoods shalf extend 6™ beyond all cooking equipment, All
shall be ventad o the oulside wir by a screened upenable window, an air shalt, or a fight-swiich actvated exhaust fa,

areas shall have sufficient ventilation to faciitate propar food slorage. Tollet rooms
consistent valh local budding codes. (114449, 114148.3) Adeouate lighting shall be provided in ail areas (o {aciitate cleanng and inspection. Light fixtures in areas where open food is stored, served, prepared,

and where ulensis are washed shall ba of shaftarproo! construction or protectnd with light shiskis, (114145.2, 114146.3, 114252, 144252.9)
39. An acctrate aasly readable metal probe thermamater suilabls for measunng temperature of food shall be available fo the food handler. A thermometer +/-
und of patentially hazardous foods snd high tempasature wrewashing machines, (144157, 114158)
i be used anly once uniess kept in clean water with sanifizer, (114138, 114185.4, 114185.3 (d-e))

40 Wiping clotis used fo vape sarvice courders, scates or other surfaces that may come info contact with food shat
41 The potable waier sucply shall be protested with & backliow or back sphonage protection dewice, as fequired by applicable plumbing codes, {14192} Al plumbing and plimixng fixtures shall be installed in

complance wath Iosal phimbing ordinances. shatt be mantained S as 1o prevent any cortanination, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying polable water shall
o of 3pproved malenas, labeled, proparty stored, and used for no other purpose (114171, 114189.1, 134180, 114193, 1141931, 114199, 114207, 114268)

42 At food waste and ruidssh shall be kept i leak ol snd rodent proof contéinars. Containgts shall be covered i 3t limes. All waste must be removed and disposed of gs frequently as necessary lo prevent 3
nusance  The exteror premises of each foog facikty shiatl be kepl clean and frae of fiter and rbbish,
(116248, §14245, 198245, 1142466.2. 114245.3, 1142454, 114745.5, 1142455, 114245.7, 1942458}

43, Toviet facililies shall be mainianad clean, sanitary and in good repair. Tollat rotms shall be separated by 2 well-fiting seif-closing door, Teilat tissue shall be provided in a permanently installed dispenser at each
oL The number of tciinl lasilies shall be in accordancs with local budding and plumbing ereinznces, Todel faciites shall be provided for pations: in establishments with mors than 20,000 sq f,;
astablishments offering oa-site iquer consumption, (114256, 1142501, 114278)

44, The pratmises of sach oo Faciily shall be kept clean and fras of itter and nybbish; ail claan and soiled linen
cortact surfaces; the fachty shall be kept varmen proof, (114087 (f), 194125, 114143 (a) & (b), 114256, 114286.3, 114236.2, 1942564, 114257, 1142571, 114269, 196250.2, 114250.3, 114279, 114281, 114282}

45, The walls { cewbngs shall have durabie, smonth, ponabsortmnt, light-colored, and washable surfzces. All flaor surfaces, other than the customer service areas, shall be approved, smooth, durabls and mada of

nonabsorbent malena that 1s eastly cleanalye, Aoproved base coving shalf be provided in all arees, excepl cusiomer safviss areas and where food i stored in original uncpened containers. Food faciities

sha he fully enciceed, Al food Taciliies shall be kept dlean and in good epalr
(114343 (), 114266, 114265, 114268.1, V14271, 1142TY
45, Mo siseping accosmerodations shall be in any rom whers food IS prepared, stoms or sold, {$14288, 114288}
47 Handwashing signs shal be posied in each loflal foom. directing attention (o 1 naed to thorounhly wash hands slter using the restoom (1438535} (b} No semoking signs shafi be posted In foad preparation,
toud slocage, watewashing, and ulensi slorage arens (113978). (c) Consumars shall be notified thal clesn Latiaware e lo be used when they return o self-service zreas such as salad bars and bufiets. (d) Any

foest faniity conatnucsed befors January 1, 2004 sathout sublic toflet faciiies, shall prominantly past & sigh within the food fandity in a public area stating that tollel faillies ave nol provided (1137254,

114381 o))
8. A patstn peopusiteg o build o7 feadel 5 food {acility shak subot plang for spprovat bafors slarting say new constustion of revodeling of any acEty Tor uae a3 2 reted food faciliy, (314350)
48 A food Tacitty shad ot be oen for business without 8 vl permit, {11I06T10) & (g, 194387 (o), 194387y

8. hn enforcamant offiosr may impound fnd, squpment of itenglls that are found W bs unsanilary or o disrennir, (114283)

4. ¥ o bnvenent heallh wmm(mmwmimmmﬁmﬁmwwmmmmymm, {11460%, 114405)

contaming comminytas meal of faw 8ggs, shall be heated i 158°F fo¢ 15 s6c. Single praces of meat, and eggs for immediale service, shall be heated to 145°F for 15
165°F. Other lemperalure requirements may apply. (114004, 114008, 114010
ot holding of serving shall bs brought to a temperature of 165°F. (114014, 114016)

(113953{c), 114035.2{b) 114101/a), 114180; 114182, 114192.1, 114195)

wial and foed-contact surfaces, (114258, 1141544, 114254.2)
oroved shelying. (194047, 114045, 114051, 114053, 114085, 114087(h),

ipmant and matenate shall be providad lo measure the applicable sanilization method. {114067{f,g), 114089,

2 *F shalt be prowided for each hot and cold bolding

shalt ba propary stored; non-foed iterns shall ba stored and displayed separata from food and food-



