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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: 23 (1
Facility Name: Yaoa's Douurs Phone Number _ 2% ST\ \ PRID#_ZLQ
Facility Site Address: {9 O & . Maw City: __ Qo v o 2ip_ 9S8 4 —p
ype of Inspection:
Permit #: —  Exp Date: Permit Holder: S o Coow
| S=1g0 -0 Bwbde, |\ iy Y ana —
See reverse side for the code sections and general requirements that correspond to each violation listed below
In=In complianca N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation ~ OUT=0ut of Compliance

COS | _MAJ | our

In | nona [ cos | mas [ our | [n T NONAT
DEMONSTRATION OF KNOWLEDGE T z;g:" ez':r?r: :"’::v‘:‘;i’uf‘:”“is
| [ 1. Demonstration of knowledge; food safety certification &\N_&_ T Wi 3 eﬂp f{ ook cf)n Siion. dspla
Food Safety Cert Name: Exp. Date e ": C:’ Ll "ana 5a wilh Gull Oysiar Reg;ulalk)ns L Yy
EMPLOYEE HEALTH & RYGIENIC PRAGTICES f;’m":::':imw':a”’“"“ PROCEDURES
\\§ 2. Communicable disease; teporting, restrictions & O educco ed"po‘xygen packvag:ng:'rsi Amcwcptmadmmss
5 :f:}gsclg;arge from eyes. nose, and mouth i dv‘foousrmfz ?DVISORY
4. Proper ealing, tasting, drinking of tobacco use ———— X un;iarcookede foo&;s Ty proviaed for raw or @:
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
% I;;l::n(;lean 8} Poperly wahedngioves taed X 20. Licensed health care facilities/ public & private
\‘\‘% 6. Adequale handwashing facilities supplied & \\\ Schools: prahibited lovzii’g/::g;e\?v ATER
RN accessible o R -
TIME AND YEMPERATURE RELATIONSHIPS Z@ AR MR QI i L &
7. Proper hot and cold hotding temperalures T 0’; =
8. Time as a public health control; procedures & -
¥ e 4 ¥ 1 O 22 Sewage and waslewale{’g:',my disposed T T 1

Received by (Prin) ],/ /) // Coo £

X 9. Proper cooling methods

X 10. Proper cooking time & lemperalures 23. No rodents, insects, birds, or a <

X 11. Proper rehealing procedures tor hot holding \
PROTECTION FROM CONTAMINATION

X, 12. Relurned and re-service of food NN

X 5\\\_\\\ 13. Food in good condition, safe and unadulter ated

X 14. Food contact surfaces: clean and sanitized

SUPERVISION ouT QUT
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: facilities maintained

27. Food separated and protected 43, Toilet faciities: properly constructed, sug)Led cleaned

28. Washing fruits and vegetables 44, Premises; personalicleaning 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 quarters )
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fonestly presentea’ 47. Signs posced last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlfood 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 §1, Permil Suspension
38, Adequate venlilation and lighting; designaled 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. At lood employess shall have adequate knowledge of ana be tramned i food safely as it relates to their assigned duties. {113847) Food facilities that prepare, handle o serve non-prepackaged polentiafly

hazardeus food, shail have an employee who has passed an anproved fooa salety certification examnetion (113847.113947.1)
2 Employees woih a communicable disease shall be excluded from the focd faciity £ preparation of food. Gloves shell b worn it an employee has culs, wounds, and rashes. No employee shall commit any act that

may conlaminale or aqulterate food, food contact surtace of utensils. {113349.5). The permil holder shall reouire food employees in report incidents of liness of infury and comply with all applicable restrictions.

{113945.2, 113950,113950.5, 113873(a}}

3 Employees expenencing sneezing, coughing, of runny nose shall not vork with expesed food, clean equipraent, wlensds or lingas. (113374)

4 No employees shall eal, dnnk, or smoke 10 any work area {113977)
5 Employess ate required 1o wash thelr hands before ¢ ing work; befora handiing food / equipment / utensils: as often as necessary, during food preparafion, to remove soit and contamination; when switching
from working with raw to rezdy to st foods. aflar louching bady garts; afier using foilet room: of 2ny ime when contamination may occur. (193952, 113953.3, 113963.4, 113961, 113988, 113973 (b-N)

6. Handwashing s0ap 2nd towels of Grying tevice shall be provided in dispansars. dispensers shall be mamntainad in qood repair, {113953.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the vasiing of ulensils and eauirnant, (113853, 113863.1, 114067{{))
7. Polentiaky hazardous leods shall ba hald at o bistow 41/ 45°F or &t or above 135°F (113896, 113608, 114037, 114343(a)
8. When tme only. rather than time and lemperature is used as a public healih control, records and documentaiina must be maintained {114000)
9. All potentiatly nazardous food shall be RAPIDLY cooled rom 135°F to 70°F, wathin 2 hours, and then from 70°F 1o 41 °F, vdlftin 4 hours. Cooling shall be by one or more of the following methods: in shallow
conlainers. separalng lood inlo smatler porfions; ad6ing ke as ap mgredignl, using an e Dath, slirmng frequantly; using rapid cooling equipment; or, using conlainers that faciilale heat tansfer. (114002,

1140021}

10. Commingted maat, 13w egys, of any food caniaining comminutad meal of faw 6ggs, snal be heated to 155°F for 15 sec. Single pieces of meat, and eggs for immediate service, shall be heated lo 145°F for 15
sec. Pouliry, commingled poultry, stufied fish / meal/ pouliry shall be heated fo 165F Other iemperature requirements may apply. {14004, 114008, 114010}

1, Any polentrally hazardous loods cooked, cooled and sutisaquently reheated for hot holding or servng shall b brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged lood tha has bean served shall be re-served or used for human consumplion. {1 14679)
stance thal may render it impure of injurious to heatth, (143967, 113978, 113980, 112588, 113860, 114035, 114254(c), 114254.3)

13. Any food 15 adulterated o it bears or cenlaing any poisonous of deleterious subs

14, All food contact surfaces of ulensils and equipment shall be clean and saniiized. (113384{e), 114097, 194089.1, 114099.4, 1140398, 114101 (b-d), 113105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 {h}, 113141} .

15, All {ood shall be oblamned from 3n approved source, 1113860, 113582, 114021114031, 114041)

16. Shetl stock shati nave complele cartification tags and shall be proparly slored and displayed (114639 - 114039.5)

17, Comply with Gulf Oysler warning seascnal reguirements, (Tile 17 CA Code of Regulations 513678, Cui Sode Section 113707}

8. HACCP Plan i a wniten document that dalineates the iommal procedures developes for sate food handling approved by the National Advisory Committee on Microbiological Criteria for Foods. (114418). A
writien documant approving a deviation from sfandard bealth code requirements shall be mamlained ot tha food faciity. (114057, 114057.1)

19 Ready-to-eal food contamnng undercacked 0o or raw egg and unpackaged confectionery food containing mare than 4% alcohol may be served if the facilily notifies the consumer. {114012, 114093}

20. Prohibited foods may not be ofiered in isensed health care facifities/public and privale scheols. (114091)

21 An adequate protectad. cressurized, potaie supply of hot waler and cold wates shall be provided 2t all times (113953{c), 114089.2(b) 114101(a), 144185, 114102, 114162.1, 114185)

22 Al hquid waste must dran 1o an aporoved fully funclioning sewage dispasal system. {44187}

23 Each food facihly shat be ket freg of vermn: rodents (rats, mice), cockioaches, fies.{ €14580,4, 114250 4, 1122595}

24 & person in charge shall be present at the food faciity during all hours of operation. (7138451130481, 113984,1, 114075)

25. All employees arapanng, serving of handiing food or utensils shall wear claan. washable ouler garments of unilerms and shait waar 3 haimat, cap, or othar suitable covering to confing hair. (111869, 113971)

26, Food shall be thawed under refrgeration, corpletely submerged under cold running water of sulficient velocity to flush foose particles; in microwave oven; during the cooking process. (114018, 114620,

114020.1)
27, Altood shatl be segaratad and protected from contamivation. (113384 (o, , ¢, 4, f), 113988, 114060, 19406702, d, &, i), 1446881z, b), 114077, 1140891 {c), 114143 ()}

28. Raw, whole produce shall be washad pror (& prapsration, {113892)
29, Al prisonous subsiences, detergents. bleaches, and clening compounds shald be stored saparate fram food. ulensils, paciing matenal and feod-contact surfacas, (114254, 114254.9, 114254.2) :
30, Ford shall be sioasl  sproved comiainers and abelsd 25 fo conlents, Food shall ba stored a4 least § 5 the fioor on eporoved shelving. {16047, 114088, 114051, 114053, 114055, 114057(h},

114088 {8} )
34, Unpacksgad fond shait be displaysd and disparaead in & manner that prolects the food ram contamination, 1 {4083, 114065}
32, Any lood is mistrandsd il it5 tabeling is Taise or mislaading, I it s offeted for sale untst the name of anoihar food, or if il is an imitation of acother Tond for which & definition and slandard cf identity has been
eslablished by requiation. {114087, 114088, 114088, s, bj, 146050, 1140934

33. Al nonfood contact surfaces of wiansils and squipmant shall be clean, (114115 ()
34 Food facities that prepare food shall be squipped with werawashing faciiies Testmg ecuipmant and materials shall be provided lo measure ite applicable sanitization method. {114067{¢,g), 114088,

$14438.3, 114659.5, 194101(a), 1941018, 1141012, 194103, 114107, 114125)
35 Allstensis ang sourmant shall be fulfy anecative and m good reparr (114175). Al utensils and equprent shall be acgroved. installed propedy, and meet applicable standards. (114130, 1141304, 114130.2,

H4130.3, 112130.4, V141305, 114932, 114523, 114137, 114133, 14485, 114185, 114181, $16165, 114167, 114945, 114177, 114380, 114102
36, Al giean 2nd soiad inen shall be propady stored: ron-focd Hems shall be stored and displayad sepafate from food and {ood-cantact surfaces, {114185.3 - 114185.4)Utensils and equipment shall ba handied
and siored 5o s 1o be protected from contamunation, (114074, 118051, 114918, 114124, 114184, 144178, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shall flave posted it 3 promuent place, a sign indcating he ownar's name. sddress, and telesnone number A record of claaning and sanitizing shall be maintained by the operalor in
each maching and shatt be current for at leas?t 30 days. (112345}
38 Exhaust hoods shall bs provided (0 femovs LOXIC gases, fieal, grease, vapors and smoke and be approved by the focal buiiding depaniment. Cancpy-lype hoods shall extend 6" beyond alf cooking equipment. All
areas shall have sufficient ventilstion to faciitate proper food siorage. Tollet rooms shall b vented to the outside air by a screened openable window, an air shalt, or a fight-switch activated exhaus! {an,
consistent with focal budding codes. (114149, 114145.3) Adeouate lighting shatt be provided in 2t areas to faciitale cleaning and inspection. Light fixtures in areas where open food s stored, served, prepared,
and where ulensis ara washed shall ba of shadarproo! construction nr protected with light shislds. {114148.2, 114146.3, 114252, 114252.1)
39, An accurate pasty readable maial probe tharmarmater suilble for measunag tamperature of feod shall be avadable lo the food hangler, A tharmometer +- 2 °F shall be provided for aach hot and cold holding

unst of potentially hazardous foods and high temperature warewashing machings. (114157, 134158)
40 Wiping) cloths vsed lo wipe sarvice counlers, scales o other surfaces that may come inlo contact with food shalt be used only once unless Kept in clean water with sanitizer. (114138, 114485.1, 114185.3 (d-g}}
41 The potable waiet susoly shal be prtested willh & backfiow o back siphonage protection device, as tequired by apphicable plambing codes. {114982) Al plumbing and plumbing fixtures shall be installed in
compliance vath lozat phnibing ordmances. shall be mamtained so as 10 prevent any contzningtion, and shall be kept clean. fully operative, and in good repair. Any hose used for convaying polable water shall

be of approved masenals, labeled, proopity stored, and used for no other purpose. (114171, 114189.1, 114180, 114193, 114193.1, 114189, 114204, 114269)
43 Al fodd vaste and pubixsh shall be kept in leak proo! #nd rodent proof containars. Containges shall be covered af #f fimes. All waste must be removed and disposed of a5 frequently as necessary lo prevent a

nusance The extenor premises of sach food facilly shall be kept cesn and fee of liver 2nd rubbish.

(114248, 194345, 142454, 1147452, 114245.3, 114245 4, 1142455, 1142448, 1142457, 1142858}
43, Tosiet faciliies shatl ba maintamad clezn, sanitary and i oo repai, Tollst rocms shak be separaled by 2 wall-fting sell-closing door, Teilat issue shall be provided in a permanently installed dispanser at each

\oitet. The number of ioitel lacilities shall be in accordance with Jocal buitding and plumbing ordinances, Todel faciibes shall be provided for patrons: in establishments with more than 20,000 sq ft;
estabiishments offefing on-site fquor consmption, (1142850, 114250.1, 114278)
44, The premises of each faod faciiy shal be kept clean and free of litier and ruibbish; all clean and solled linen shall be propary stored; rion-food items shall b stored and displayed separata from food and food-
contact surfaces; e fachly shall be keol varmin proof, (114067 {f), 114123, 194143 (a) & (b), 114256, 114256.1, 114256.2, 1142564, 114257, 114257.4, 116269, 1142502, 114258.3, 114279, 114281, 114282)
45. The walls | cethngs shal Iiave durabie, smealh, nonabsomant, light-colored, and washable surfaces. All floor surfaces, olher than the custormer service areas, shall be apgroved, smooth, durable and mada of
nonshsorbant matenial thal is easily cleanalle. Approved hase coving shal b provided in all sreas, except cuslomer sefvics aress and where food i stored in original unopened containers. Food faciities
shat be fully enclsed. Al food failiies shall be kept clean and in good repair
(114343 (¢, 114266, 114268, 1162881, 114474, 114272}

5. No steaping accommedations shall be in any (eom whare food IS pregared, stored o soid. {114285, {14286)
41 Hardwasting signs shal be posted in each follat room, directiag attention 10 e need 1o thorpuphly wash hands aiter using tha restroom (1138535} (b) No smolking signs shali be posted In foad preparation,

1o storage, warewashag, and vlensd slorage areas {113978). {c) Consumars shall be nolified thal clean tadleware s fo b used when they retumm to self-service zreas such as salad bars and buffets, (d) Any
food Tauihly constnictsd balore January 1, 2004 withoul public toilet faciities, shall prominenty porst a sigh within the fo0d faclity in a public stea stating thal lollet facaites e nol provided (1937251,
116341 {8))

48, f parson proposwg To buikd or reteodsd 3 ood Laciity shak subaul plans foe aggroval belors sltarting any new canstusion of resmodaling of sny laciity for use as a et food facility, ($14380)

48, A food iacility shali nof b open for business without 2 valid paemit, {1 LIGBTD) & (), 194381 {a}, 114387}

80, An enloroemant offiosr may impound fosd, enupment or ulensis that ars feuret o bs unsanitaty ot in darepsd, (114383}

89, 4 o irvensent heatis hazand is fourd, s enforeament officer may temorarity suspend the pamit and order the food faclity invediately cosed, {118408, 114408
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