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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Facility Site Address: \ A" | Maw ST

City: L Poare,
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Type of Inspection:

Permit#:\\‘ ~143 1Y Exp Date: /117

Permit Holder: Mz SA
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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

cos [ MAJ T out

In_ | wo-ia | | cos | mas ] our

DEMONSTRATION OF KNOWLEDGE
[ % T 1. Demonstration of knowledge; food safety cerification AONNNNRNRNN

Food Safety Cert Name: Exp. Date

EMPLOYEE HEALTH & HYGIENIC PRACTICES
\
DN\

2. Communicable disease; teporting, restrictions &

exclusions

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking of tobacco use
PREVENTING CONTAMINATION BY HANDS

§. Hands clean and properly washed; gloves used

NN

In [ NIO-NIAT

| FOOD FROM APPROVED SOURCES
15, Food obtained from approved source
16. Compliance with shell stock tdgs, condition, display

17. Complianice with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

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

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undsrcooked foods

%
b4
X

N\

i Highly Susceptible Populations

)< 20. Licensed health care facilities/ public & private

properly " ~
)( w 6. Adequate handwashing facilities supplied & \\Q schools: prohibited lovzisrgﬁ/;fg;e\?vusa
A\ gocessivle s A\ 21, Hot and cold water available
TIME AND TEMPERATURE RELATIONSHIPS Tem O +
N 7. Proper hot and cold holding temperalures T ops A_&"“L
8. Time as & public health control; pracedures & -
W% ccors 4 ¢ X TSN 22 Sewage and waslewale; grg::y disposed |
X 9. Proper cooling methods 7 : -
Y 10. Proper cooking lime & lemperalures 23. No rodenls, insects, birds, or animals
% ___|_11. Proper reheating procedures for hot holding
PROTECTION FROM CONTAMINATION
X 12. Relurned and ré-service of food AN
% k\\&\\ 13. Food in good condition, safe and unadutter ated \
14. Food contact surfaces: clean and sanitized
SUPERVISION OUT ou7
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 FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; facilities mainlained

43, Toilet faciities: properly constructed, supplied. cleaned

21. Food separated and protected

44, Premises; personalicieaning items; vermin-proofing

28. Washing fruits and vegelables
29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

48. No unapproved private homes/ living or sleeping quarters

Recsived by (Print) M, 44/ o /Ljér—'f“ -

30. Food storage: food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properly labeled & fionestly presentea’ 47, %nmtw last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48. Plan Review
34. Warewashing faciliies: installed, maintained, used: test strips 49, Permits Available
35. EquipmenV/ Ulensils approved; installed; clean; good repair, capacily 50, Impoundment
36. Equipment, ulensils and linens: storage and use §1, Permil Suspension
37. Vending machines \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\
38. Adequate venlilation and lighting; designated areas, use k \
Title

Received by (Signature)

Specialist (Pnnt)/> S
A0S Y

(= -
Specialist (Signature) !gg :

Re-inspection Date:

A




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. R

1 All lcod employees shall have adenuate knowiedge of and ba trained wn food safely as it relates to their assigned dultes. {143947) Food lacilities that prepare, handle or serve non-prepackaged polentially .~ -
hazardous lood, shatl have an employee who has passad an anproved food safety cerification exammnetion (113847.112047.%) N

? Employees wilh a communicable disease shall be excludad from the foed facily / prenaration of food. Gloves shall be worn il an employee has culs, wounds, and rashes. No employee shali commit any act that
may contammate of adulierate food, food conlact surtaca or ulensils. {113948.5). The permil hotder shall require food employees in report incidents of iliness or injury and comply with all applicable restrictions.

{113848.2, 113850,113950.5, 113873(a)}

3 Employess expenencing sneezing, coughing, o runny ricse shall not work with expesed food, clean equiprient, ulensds or linens. (113374)

4 No employees shall eal, dnnk, or smoke 1o any work area {113877) :

5 Employess afe required lo wash their hands belore beginning work: belore handiing food 1 equipment | utensils; 55 cften as necessary, during food preparafion, lo remiove soil and contamination; when switching
from working wilh raw 1o ready o ea! foods. aflar louching bady parts; alier using foilel room: of any tme when contamination may ccour. {113952, 113953.3, 1138563.4, 113961, 113948, 113973 (b))

6. Handwashing soap 2nd lowels or drying Gevica shall be provided in dispansers: digpensers shall be mantainad 10 good repair, {113053.2) Adecuate faciiities shall be provided for hand washing, food preparation

and the vasning of ulensis and eavisrant, (173853, 1138531, 1340871}
7. Potentiaky hazardous fcods Shall be hald at or balow 41/ 45°F or st or above 135°F (113896, 113648, 114037, 114343(a}}
8. When tme only. rather than fime and lemperature is used as a public heatth control, records and documantistion must be maintained {114000)
9. All potentiatly hazardous load shak ba RAPIDLY cooled from 135°F to 70°F, wathin 2 hours, and then from 70°F to 41 °F, williin 4 hours. Cooling shall be by one or more of the following methods: in shallow
containers. separating lood mto smatler particns; adding ke as ap mgredignl; using &n ice DI, sking fequatly; using rapid cooling squipment; or, using cenlainers that faciitale heat Uransfer. (114002,

114002.1}
08, Of any food contaming comminuled meat of faw 6ggs, shall be heated 1o 155°F for 15 sec. Single praces of meat, and eqgs for immediale service, shall be heated lo 145°F for 15

10, Communuted meat, raw egg
sec. Poullry, commenuted paviicy, slufisd fish / meat 1 poultry shafl be heated o 165°F . Other lemperature requirements may apply. (114004, 114008, 114018}
1, Any polennally hazatdous loads Cooked, cooled and subsequently rehealed for hot holding o serving snal bs brought to atempsralure of 165°F. (114014, 114016)

12, No unpackagad lood that has bean served shail be re-sesved or used for human consumplion. {114079)
13. Any lood 15 adulterated if i bears or containa any poisonous or defelerious substance thal may tander i impuire o injurious to health, (113867, 113076, 113980, 113948, 113890, 114035, 114254(c), 114254.3)

14, All foad contact surfaces of ulensils and equipment shall be clean and sanifized. {113984{e), 114037, 114099.1, 114038.4, $1403:9.6, 134901 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (h), 113141} .
15. All lood shall be oblained from an approved source, (193960, 193582, 114021194034, 114041}
18. Shell stock shall have complele certification tags and shall be propery stored and displayed. [414038 - 114039.5)
17, Compty vath Gulf Oyster warniag seasunal requirements. {Tille 17 CA Code of Regulations §13675, Cai Sode Section 113707)
18, HACCP Plan s a wilen dozument that delineates the formal procedures devaloped for sate food hangling approvad by the Nationai Advisory Committee on Microblological Criteria for Foods. {114419). A
writlen documant approving a devizlion from standard health tode req ts shall be r ved at the food facility. (114057, 114087.1)
13 Ready-to-eal food contaming undescooked f00d of raw egg and unpackaged confectionery food contaiing riore {han Y% alcohol may be served if the facility notifies the constmmer. (114012, 114083}
20, Protibiled loods may net be ofiered n hicensed heatth care facilities/public and privale schools (114091)
21 Anadequate profected pressusized, potaile supply of hot walsr and colg wates shall be provided 2t all imes (1 13853{c), 1140932k} 114101(a), 114185; 114192, 114192.1, 114105)
27 Alitquid waste must dran 1o an apgroved fully funchioning sewage disposal system. {1P4187)
23 Each food faciily sha e kent frez of vermni: rodents {rats, mice). cockioaches, fies.( 1 T4359,1, 114280.4, 114254.5)
24 A parson in charge skl be prasent at the igod factily during all hours of operation, (1138451138481, 113984,1, 114075)
25, All employess prananndg, serving of handling fead or utensils shall wear claan, washable ouler garments of aniforms and shail waar 3 haimat, cap, or othar suitable covering to confing hair. (113969, 113971)
6., Food shall be thawed under relngeration, completely submerged under cold ninning water of sufficent velonity 10 flush foose particles; in rucrowave oven; during the cooking process. (114018, 114020,
114020,1)
27, All food shall be separaied and protected from contaminatin (113884 (a, Iy, ¢, 4. ), 113385, 114050, 1140673, d, &, ) 14406812, by, 114077, 1140881 (c), 114143 (c)}
28. Raw, whole produce shall be washed pror 1 prepgeaton, (193852)
29. Al poisonous subsiznces, detergents, bieaches, and claening compounds shall be stored separate from focd. ulensiis, pasking matenal and feod-contact surfacas, (114254, 114254.9, 194354.2)
30, Focsl shal be Sierad m sporoved containers and fabelsd &3 to contents. Food shal be stored af least § the Faor an goproved shelving. (194047, 114048, 114051, 114053, 114055, 114087(h),

TI4U68 (b1}
49, Unpackaged food shad be displayed sod dispersad in & mannar that pratects the focd from contandination. 1114663, 114065}
35, Any loed is misbrandad if is Iabeling i Taise or misisading, 1t is offered for sale unver the pame of another food, or if L is an imitation of arother food for which & definifien and slandard of identity has been
establishad oy regulanon, {116087, 114088, 114098, 1a, &), 114080, 14408515
33, Al nonfood contact surdaces of utansils and squisment shill te clean, (148915 (c))
34 Food faciiies that preparc food shall be squipped wilh warawasting faciiies Testing equipment and matenals shall be provided to measure the applicable sanitization method, {114067{8,g), 114098,
$46048.3, 1140455, 19910 T{a), 1941011, T14101.7, 194103, 114107, 114125} )
35 Allutensis ang sqwcmant shall be fully aperative and m good repar. {114175), All utensis and sawpment shall be anproved, instaled properly, and meet applable standards. {14138, 114130.4, 194130.2,
T14930.3, 1141304, $14930.5, $14532, 144130, 114137, 196139, 114150, 114185, 114983, {14163, 114187, 114165, 114377, 114100, 114182}
6. All cian 2nd soded hnen shall be propedy stored: non-lood ema shafl be stored and displayad separate from food and food-contact surfaces. {194185.3 - 1141654 Utensils and equipment shall be handled
and stored so as (o be protacted from contamnalion. (114074, 114061, 114118, 114123, 114181, 114975, 114179, 114083, 114105, 114185.2, 114185.5)
37. Each vending machine shafl fiave pested in 3 prominent place, a sign indicating the owner's name, sddress, and telephone numbar A record of cleaning and sanilizing shall be maintained by the operalor in

each maching and shal be current for at least 30 days. (114145)

38 Exhaust hoods shall be provided 1o temove l0%ic gases, hieal, grease, vapors and smake ind be approved by the focal building depanment. Cancpy-type hoods shall extend 67 beyond alf cooking equipment, Al
areas shail have sufficient ventilation 1o facilate proper food slorage, Tollet rooms shall be vented to the oulside air by 3 sereened apenable window, an air shalt, or a light-swifch activated exhaus! fan,
consistent walh local bulling codes. (11449, 114146,5) Adequate lighting shall be provided in 21! areas (o facilitate cleaming and inspaction. Light fixtures in areas where open food s stored, served, prepared,
and where ulensis are washed shad b of shatterprool constiustion or protected with light shiside, (114146.2, 114146.3, 114252, 114252.7)

39, An acturate assiy readable metal probs thermameter suitable for measunng tempsraiyre of food shall be available lo the food handler, A tharmcmeter +/- 2 °F shal be provided for each hot and cold holding

undd of patenkally hazardous foods and high lemperature wirewashing machines, (114157, 114158)
40 Wipiry) cloths p520 {0 vape 3arvice courders, scales or other surfaces that may come inlo contact with food shalt be ysed only once unless Kept in clean water wath sanitizer, (114135, 114185.4, 114185.3 (d-e})
41 The potable waiet suply shatl be protected wilh a backfiow of back siphotiage potection device, a5 required by applicable phambing codes. {114192) Al plumbing and plumbing fixtures shall ba installed in
compliance wath locat plumibing ordinances. shall be maintained 50 s 10 prevent any contamination, and ghall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
b of approved maienats, 1abeled. progery stored, and used for no othar purpose. (114171, 1141891, 114180, 114193, 114193.1, 114188, 114201, 114268)

43 At food waste and rubiveh shall be kept m leak proof and rodent proof containgre. Containgrs shall ba covered ot 54 fimes. All waste must be removed and disposed of 25 frequently as necessary to prevent a
nusance  The extenos premises of sach fond faciity shal b kept clean and kes of fitter and rbbish,
(116264, 114365, 1162451, 144245.2, 114245,3, 1142454, 114248 5, 1142456, 1142457, 114245.8)

43. Toiet lacilities shall be maintamed clean, sanilary and is good repair, Tolst rooms shall be separated by 2 weall-fiting self-closing door, Toilat tssue shall be provided In 2 permanently installed dispenser at esch

lodie. The number of iolel lasiives shab be in accordance with local buiding and plimbing ordinances, Todel faciines shall be provided for patrons: in establishments with mora than 20,000 sq R;

estabiishments offeting ca-site fiquor consumption, (194250, 114250.1, 114276)
44, The premises of sach food faciity shalf be kapt clean ard frea of litter and rubbish; ail clean and soiled linen shall ba propary stored: non-food items shall ba stored and displayed separats from food and food-
194256, 114256., 194256.2, 1142584, 114257, 1142571, 116259, 114259.2, 1142593, 114279, 114281, 114282)

contact surfaces; the facily shall be kest varen prool, (114067 {J), 114123, 194143 (a} & {b),
45, The walls | cengs shalt have durtte, smooth, nonabsorbent, ight-colored, and washable surfacas. All floor surfaces, other than the customer servioe areas, shall be approved, smooth, durable and mada of

nonabisorbant matenst thal is easdy cleanalle. Approved base coving shall be provided in al areas, except cuslomer safvice areas and where food 1 stored in original unopened containers. Food faciities
hiadt b fully encksed, Al food facilies shall be kepl clean and in qood repale.
(134143 {d), 114266, 114268, 1942681, 114271, 11427}

45, Mo skzeping accommadations shall b ine asy room whate food i prepared, stored or sold. {14285, 114286}
47 Hardwashing signs shall be posted in each foilel room, directing alention 10 the naed to thoroughly wash hands gher using tha restroom (113353.5} (b) No smoking signs shafi be posted In foad preparation,

tood stotage, watewashing, and uignsd slofage areas (113878) (c) Consumers shall be nolified that clean Lablewara i lo be used when they retumn 10 self-service areas such as salad bars and buftets. (d) Any
oo facility constructad before January 1, 2004 withet public (olef faciities, shall prominantly post a sigh within the fond factity in a public atea stating that toflet faclities are nol provided (1137251,
114331 [0))

485, & parson proposing to build or reteedast 5 lood Tacility shal submii pdans for spproval before slarting any néw constction of remadeling of sny faclity for uaa as a retad food facility, ($14380)

&8, A food laziiity shia no De open foe business wilhout 2 valks parmdl, {1 L408T(B) & (o), 194381 (a}, 114357)

84, An enforcamant offiosr may impound ford, sqnpment o utensiis hat ars furd b be unsandary orin disrepsi, (114383)

54, ¥ s irensient heatn hazard s found, an etorcament officae may tenperarly suspand the penmit s order the food faclity immedialety dossd. {11408, 114408)




