PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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
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DEMONSTRATION OF KNOWLEDGE

Safety Cert Name: ___
Tereda

=g | [ 1. Demonstration of knowledge: food safety certification m
Exp. Date

4/22/19

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

16. Compliance with shell stock tdgs, condition, display

17. Compliance with Gulf Oyster Regulations

L

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

reduced oxygen packaging, & HACCP Plan

reve
3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

s\\\\“
drinking or tobacco use

NN

19. Consumer advisory provided for raw or
undsrcooked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
properly

20. Licensed health care facilities/ public & private

{
J
j 18. Compliance with variance, specialized process,
/ schools; prohibited foods not offered

/
/
! 4. Proper ealing, tasting,
]
/

6. Adequale handwashing facilities supplied &
accessible

N\

TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER
21, Hot and cold water available el
Temp L2571

N

7. Proper hot and cold holding temperalures

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

LIQUID WASTE DISPOSAL
m 22. Sewage and waslewaler properly disposed T [ |
[ VERMIN

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

.

23. No rodents, insects, birds, or animals

14. Food contact surfaces: clean and sanitized

SUPERV!SION 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 FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

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

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

28. Washing fruits and vegetables 44, Premises; personal/cleaning 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 46. No unapproved private homes! living or sleeping quarters

31._Consumer self-service SIGNS/ REQUIREMENTS

32. Food properfy labeled & fionestiy presentea’ 47, SJHSJOSIBd last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonlood contact surfaces clean 48. Plan Review

34. Warewashing facilities: installed, maintained, used: tes! strips 49, Permits Available

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

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

38. Adequate venlilation and lighting; designa!ed 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 GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY: .

CITE ADDITIONAL SECTIONS AS APPLICABLE.

1 All lood employees shail bave sdoquste knawiedge of and ba tramed w food salely as it refates 1o theif assigned duliay. {143947) Food facilities that prepare, handle or serve non-prepackaged polentially .
hazardous food, shail have an amployee who has passe! an anproved {ood salety cerificalion examington {193847.110947.9) -

2 Employges vath a communicablz diseasa shall be excluded lrom the food iaciity / preparation of food. Gloves shall bs worn if an employee has culs, wounds, and rasfies. No employee shall commit any act that
may conlamnate of zoullerzle food., foad contact surlace or utensils. (143348.5). The permil hotder shall require food employees 1o report incidents of iliness or injury and comply with ali applicable restrictions.

{113248.2, 113950,113950.5, 1138734a))
3 Employees expenencing sneezing, coughing, of runny niese shall nol work wilh exsosed food. clean eauiprent, ulengds of linens. (193374)

4 No employees shall eat, drink, or stoke 1 any work area {113977)

5 Employees are required to wash thair hands tefore baginning work; before handing fond / equipment f ulensils; 55 oftan as necessary, during food preparation, to remove soll and contamination; when switching
Trom working wiln raw o ready (o 8at foods. afier louching body pars; after using tollet room: of Any tma when contamination may ocour. {143952, 113953.3, 1139583.4, 113981, 113668, 113973 (o)

§. Handwashing s0ap and lowels or drying devica shall be provided in dispensers: dispensers shall b2 maintaine: 1 good repair, (113953.2) Adecuate faciliies shall be provided for hand washing, food preparation
and the wasting of ulensis ang eouiprant, (113853, 113883.1, 11606T{)

7. Potenuialty hazardous foods shall ba hald at or below 41/ 45°F or at or above 135°F (113595, 113698, 114037, 114343(a))

8, When ime only. rather than fime and lemperatuie is used as a public health control, records and documentation must be maintained {114000)

9. Al polentially hazardous food shalt-be RAPIDLY cooled from 1357F 1o 70°F, waithin 2 hours, and then from 70°F 1o 41 °F, within 4 hours, Cooling shall ba by one or more of the following methods: in shallow
conainers. separating lood into smalier porloas; adding e a5 ¢ mgredianl; usIng an 16 batn. strang fraquantly, using rapid cuoling equipment; o7, using containers that faciilale heat transfer. (114002,
1140029} ’

10, Comminuted meat, aw egos, of any iood containing comminuted meal or faw 8ggs, shisll be heated (o 155°F tor 15 sec. Single piaces of meat, and eggs for immediate service, shall be healed lo 145%F for 15
sec. Poultry, commnuted paullry, stufted fish £ meal 7 pouliry shall be heated to 165°F. Other iemperature fequirements may apply. (114004, 134008, 114076)

11, Any polentially kazardous foods cooked, cosled and subsequently reheated for hot holding or serving snall be brought to a tamperature of 165°F. (114014, 114018)

12, No unpackaged lood that has been served shall be re-seived or used for human consumplion, {5 14079)
13. Any food 15 adulterated if il bears or conlaing any paisonous of delelerious substance that may render it imaure of imurious to heaith, (113867, 1139786, 115980, 113988, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfaces of ulensits and equipmenl shall b2 clean and sanitized. (193884(e), 114037, 144689.1, 194099.4, 114029.5, 144101 {b-d), 114105, 114108, 114111, 114113, 1141415 (a, b, d), 114117,

114125 (h), 114141) : .

15, All food shalt be oblaned from an approved source. (113960, 113852, 114021-113031, 114041}

18. Shell stock shall have complate certification tags and shall be properly slored and displayed. {114639 - 114039.5)

17, Comply with Gulf Oyster warning seasunal requirerents, (Tills 17 CA Code of Regulztions §13675, Cai Code Sectign 113707)

16, HACCP Plan 1s a wiiten document that delineates the formal procedures devatopest for sate fooxt handhing approved by the National Advisory
written documant approving a devistion from standard health code requirements shall be maintained at the food taciity, (114057, 114087.1)

19 Ready-to-eat food containing undercoked food or raw egg and unpackaged confactionary food contaming riore than Y% alcohol may be served if the facility notifies the consumer. {114012, 114083)

20. Prohibiled loods may net be ofiered in hcensed health care faniiies/publes and privale schoo's. (1 13691)

21 An zdequste protected ceassusized, potanie supply of hot water and cold wates shall be provided &4 2l timas (143853{c), 114095.2(k) 114101(a), 11418%; 114192, 114152.1, 114195)

20 Al hquid waste must drain 10 an apstoved fully funclioning sewage disposal system. (114187}

23 Each food tacility shat ba kent frez of vermuy: rodents (raty, mee). eockrosches, fies. 1142881, 11425%.4, 114259.5}

24 % parson in chage shall be pregent at the fand faclity duriag all hiours of operation, {513845.113945.4, 113984, 114075)

%5, Al emptoyees prepanig, Serving of handiing foad of utensils shall wear claan, washable outer garments of dnifers and shal waar a haimat, cap, o othar suitable covering fo confine halr. (113959, 113971)

6, Food shall be thawed under refrgeration; complately submerged under cold runming water of sufficient valority 1o flush Joose particles; in microwave oven; during the cooking process. (114018, 114626,
1140201}

27, Al food shall be separaied and protected from contamination. (113884 (a, b, ¢, 4, ), 113988, 144850, 1140670z, d, e, 1), 146089(s, b, 114077, 1140881 (c), 114143 (e}

78. Raw, whole produce shall be washed pror 1 praparaton, (193892)

29, All poisonous subsiane gl bleaches, and clagning COMEOUNTs 5

30. Food shall be siored m sromes conteiners and Jabsld &3 1o contents, Food shafl be stomd at leasl ©
TH4068 (b} i

59, Unpackaged fond shai be displayed aod disnensed in & manner that profecls the fosd from contansination, { 144687, 114085}

3%. Any lood is mishrandad if i tabeling i fales o misleading, I It is offered for sale undar the nsme of anothar food, or if it is &n imitation of anather Joud for which a definificn and slandard of identity has been
eslablished by requiation. {114D87, 114088, 194088.3s, by, 114080, 143

32, All nonfood contact suraces of ctansis and equizment shialt pe clean, (114115 (c})

34 Food facihiies ihal prepare [ood shall be squipped with warswasting facklies Testmg equipmant and matenals shall be provided to measure the applicable sanitization method. {114067{f,g). 114083,
H4059.3, 1140955, 11450 a), 114104, Y, 1141002, 194103, 114107, 114125) )

15 Altutensis ang equiement shall ke fully aperative aad i good repair {114175), All ulensls and sauspment shall e anproved. instatied properly, and meet appliable standards. {14130, 1141304, 114130.2,
$14430.%, $14130.4, VIATI05, 114132, 114154, 114337, 134138, VI41EY, 114158, 114183, $94365, 114167, 114968, 116177, 114180, 11a182)

36, Al cigan and soiad hnen siall be propedy g noa-ioed lems shall be stored and displayed senarate from ioad and food-contact surfaces. {194185.3 - 114484 4)tensils and equinment shall be handled

and stored 50 as (o be protected fom contamination, {114074, T408T, 114919, 114921, 114161, 114176, 114178, 114083, 114185, 114185.2, 114184.5)
37. Each vendig macmne shali have postad in 3 promunent place, 2 sign indicating (he owner's name, sddress, and telephone number. A record of cleaning and sanifizing shall ba maintained by the operalor in

cach maching and shall be current for al least 30 days. {112148)
38 Exhaust hoods shait be nrovided 16 remnovs LORIC §ases, heal, grease, vapors

Commiftes on Microbiological Criteria for Foods, (114418). A

1t e stored saparate from food. ulensils, packing mstenal and tood-contact surfaces, (114254, 1142549, 1442542}
ove the foor on sporoved shelving. (914047, 114049, 114051, 194083, 114055, 114087(h),

and smoke and bs apuroved by the focal building depaniment. Canopy-type hoods shall extend 6" beyond alf cooking equipment. All
areas shall have sufficient venilation 1o faciitate propet food storage, Tollet roams shall be vented to the oulside 31t by a screened openable window, an air shaft, or a light-switch activated exhaust fan,
consislent with local bulding codes. (114149, 114145.1) Adequate lighting shat be provided in ail areas (o faclitale cleaming and inspection. Light fixtures in areas where open food is stored, served, prepared.

and where ulensis ara washed shaii ba of shanamroof construction or protectad with light shiskde. (114148,2, 114146.3, 114252, 114252.1)
39, An acctirate assiy reagable matal probe tharmomater suitable for measunng Jemiperature of food shall be avalable lo the food hangler, A themomater +/- 2 °F shalk be provided for each hot and cold hoiding

und of potennally hazardous foods and high temparalire wargwashing machings. {114157, 114458)
40 Wiping cloihs vsed lo wipe sarvice courters, scales or other surfaces that may come inte contast with foud shal be usad oaly once unless Kept int clean water with sanitizer, (134138, 114185.4, $14185.3 {d-e))
4% The potable waier supply shall be protested wilh a backfiow or back siphonags protection device, 2s required by appiicable plumbing codes. {114192) Al plumbing and plumbing fixires shall be installed in
complanca vath Iocal plumbing ordinances. shall ba maintained S0 a8 1o prevent any contamination, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall
b of approved maienss, tabeled. propeiy stored, sad used for no othar purpose. (114371, 114189.1, 114180, 114193, 114193.1, 114199, 114201, 114288}
43 Al food waste and rublsshy shall be kent 1w feak sron! and redent proof containars. Containars st be coverad i ot times. All waste must be reroved and disposed of 8y frequently as necessary (o prevent a
nusance The extenor pramises of each food facitly shelf be kept clean ard free of liter 2ng rblish.
(116288, (14285, 14€P45.1, (142662 114248.3, 1942454, 1142455, 112445, 1942457, 114245 8}
45, Tolet facilities shall ba mantaned cleam, sanitary and i sood repar, Tollet rooams shali be separated by 2 wall-fiting seff-closing doar, Tollet busue shall ba provided in a permanently inatalled dispenser at each
odet. The number of feie) Fasilities shalt be in accordance wih fosal budding and plurmbing odingnces, Todel fanifies shall be provided for palrons: in establishments with more than 20,000 sq ft;

estatiishments offering on-sits fiyuey consumption. (114288, 114250.1, 134275)
44, The presruzes of each food Taciity shall be kept clean and frae of litter and rubivaty, ail clean and solled linen shall be propary stored; ron-food flems shall ba stored and displayed separate from food snd food-
114255, 114256.1, 194256.2, 114255.4, 114257, 114257.1, 114259, 1142582, 114250.3, 194279, 114281, 114282}

contact surfaces; the fachly shall be kent vamsn prool, (114867 ), 114423, 114143 {a) & {b),
45, That walls { cehings shall have durabie, smonth, ponabsnrant, light-colored, and wasiable surfzezs, Allfnor sutfaces, other than e customer sesvios areas, shall be approved, smaoth, durabls and mada of

nonahsorbent malenat thal s eaeily cleanable, Approved base coving shalf be provided in all areas, sycept cuslomer sarvice areas and where food . stored in original unopened containers. Food fociiities
st b fully enchosed. Al food faciliies shall be kot clean and in good et
(144343 (¢, 114266, 114268, 194288.1, 114274, 114270}

5. No sinegng accommedations shall be in any room whete 1000 is prepared, stored of sofd. (114265, 1 14288}
&1 Hardwashing signs shall be posted in ezch follet room, directing aitenlion Lo the need 1o horoughly wash hands alter using the fesiroom {91385%.5) {b) No smoking sigris shah be posted In food preparation,

to00 storage, watewashig, and uiznss siorage ateas (113876} (c) Consumers shall be nolified thal clean Iatéewiare ie lo be used when they refurn to self-service areas such as salad bars and buftets. (d) Any
food facihty eonstructed befcrs Jaauary 1, 2004 without public ot faciities, shall prominently post a sign within the foesd (aeitty in 2 public srea stating that tullel faciiies are nol provided (113725.1,
194321 (e))

45, A parenn peopositg 1o bl or fercaded 2 Tood lacility shak submi plans for approvat balors starting any new eeastruction of reniedsling of sny faclity for use ae a retui food facilily, (114380)

&8, & foord laciity shatl ot be ooen Tor business without vl permit, {LLSOBTID) & (g), 114387 (g}, 114387)

8. An enforament officr miay impouned fod, equipment or ulansils that ars feund o be unsandary o0 in drepair. (114393}

54, 8 a0 irarenent hetth hazard s found, e enforcamant offiosr may evpcrary suspend Bhe pait and order the food facity imeediately dosed, {11440%,_114405)




