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

pg 4 of &

Date of nspection:_C. /2 7/ /[ £

Faciity Name: C_Ihzlet \ieow Codac

Phone Number ' 22-S.S2%  PRID#__[O6

Facilly Site Address: 705 & ey 2007 City:

Mgy be

Zp__ T X2

Type of Inspection:

Permit Holder:

80\) l’\'lc'_t\ma (4]

ULL—*;{\(

Permit#: |57 (38 4o\ ¢ ExpDate: a/i/le

See reverse side for the code sections and general requirements that correspond to each violation listed below

In=In compliance N/O = Not ohserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disease; teporting, restrictions &
exclusions
3. No discharge from eyes. nose, and mouth

AN

4. Proper ealing, tasting, drinking of tobacco use NN

PREVENTING CONTAMINATION BY HANDS

§. Hands clean and properly washed; gloves used
property

7

|/
d
J

6. Adequale handwashing facilities supplied &
accesslble

TIME AND TEMPERATURE RELATIONSHIPS

1. Proper hot and cold holding temperatures

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

J

9. Proper cooling methods

10. Proper cooking time & temperalures

Jed

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

14. Food contact surfaces: clean and sanitized

Cos | MAJ ] out

In | wo-a] | cos | was our | [In T NO-NAT
] DEMONSTRATION OF KNOWLEDGE o 5 g.?:ef":g: :;; t:v:\;i:us{»;unces
v : rification : S
Food Safely Ce:t 3:;‘:”5“"0" of knowledge: fpod sajety co Exp. Date /i 16, Compllanpe with shell stock tags, condition, display
S, e Den g '/ 20/l ? '17. Compliance with Guif Oyster Regulations
4 2 T CONFORMANCE WITH APPROVED PROCEDURES

18, Compliance with variance, specialized process,
reduced oxygen packagmg & HACCP Plan

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undsrcooked foods

7
J
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N

Highly Susceptible Populations

20. Licensed health care facilities/ public & private
schools: prohibited foods not offered

WATER/HOT WATER
21, Hot and cold water available ot
Temp 1RO

|

LIQUID WASTE DISPOSAL
MTL Sewage and waslewaler properly disposed j
VERMIN
23. No rodents, insecls, birds, or animal

.

SUPERVISION
24. Person in charge present and performs dulies 39. Thermometers provided and accurals
PERSONAL CLEANUNESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair festraints {

GENERAL FOQD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen lood

42. Garbage and refuse properly disposed facilities maintained
43, Toilet faciities: properiy constructed, supplied, cleaned ;

27. Food separated and protected
28. Washing fruits and vegetables

44, Premises; personal/cleaning itéms; vermin-proofing

ENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

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

48. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storage containers identified
31. Consumer seff-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestly preseniea’ 41. Signs postad 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 v 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

§1. Permit Suspension

36._Equipment, utensils and linens: storage and use
37. Vending machines

IAMNHHHIHIHT

38. Adequale 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 GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONE AS APPLICABLE.

1 All food employees shall iave sdequate knowledge of and ba traned m lood salely as ¢ retates 1o thelr assigned dultas. (143967) Food acifities thal prepare, handle or serve non-prepackaged polenfially
hazardous food, shad have 3n amployee who has passad an anproved fooa salely cerufication examngton {11 3847.112947.9) '

2 Employees walh a communicable disgase shall be excluded from the food iscility / preparation of food. Gloves shell be worn if an employes has culs, wounds, and rashes. No employee shall commit any act that
may contaminzle of aoulterale food, locd contact sudaca or utensils. {111348.5). The permil holder shatl reavire food employees 1o repon incidents of finess of injury and comply with all applicable restrictions.

{113845.2, 113950,913950.5, 113873{a))
3 Employess experencing sngezing, coughing, or nunny nse shall nol work with exposed food, clean eauipreent, wlensds of linens . {113374)
4 No employees shali eat, dnnk, or smoke 10 any work area [113977)
ds; 33 oflen as necessary, during food preparation, 1o remave soil and contamination; when svitching

5 Employees are required to wash their hands before beginring work; before handiing food / equipment { utens
from working wilh raw lo ready to 82! foods. afier louching body parls; afier using tollet room: of any tme when contamingtion may cocyr. {143952, 113943.3, 113953.4, 113961, 113988, 113972 (o-1))

8, Handwashing s0ap and towels or drying cevice shall be provided in dispansers. dispensers shall be mawntainad n good repair. ($13853.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the vasning of ulensis and eauipment, (113853, 1138634, 114087(1)}

7. Polentialty hazardous foods shalt be held at or below 41/ 45°F or at or above 135°F (113996, 113648, 114037, 114343(s})

8. When hme only. rather than lime and temperatsre is usad as a public heaith conteol, records and documentaion mus! be maintained {116000)

9. All polentially hazardous food shail-be RAPIDLY cooled frora 135°F to 70°F, within 2 hours, and then from 70°F to 41 *F, wilhin 4 hours. Cooling shalt be by one or more of the folloving methods: In shaliow
conlainers. separating food 1nto smatler portons; adding ice as ap mgrediant; using an ice ba, strming frequently; using rapid cooling equipment; or, using coalainers that faciilate heat ransfer. (114002,

114002,
10. Communuled maat, raw eggs, or any food conlaning comminuted meat of faw 6ggs, shait be heated to 155°F for 15 s8¢, Single preces of meat, and eggs for immediale servics, shall be heated to 145°F for 15

sec. Poultry, comminuted paullry, stufied fish / meat/ pouliry shalt be heated (o 165°F. Other iemperature requrements may apply. (114004, 114008, 114010}
11, Any polentially hazardous feads cooked, tooled and sutsequently reheated for ot holding or sernng snall be brought te a tamparature of 165°F. (114014, 114016)
12, No unpackaged lood that has bean served shalt bere-served or used for human consumption. {3 14679)
13. Any food 1§ adulterated if i bears o conlaing any paisonous of defelerious substance thal may render it impure of inurious fo hesith, (113867, 113978, 113980, 113588, 113090, 114035, 114254(c), 114254.3)
14, All food contact surfaces of ulensits and squipment shall be clean and sanitized. (193984{e), 114087, 114088.1, 114033.4, 1940455, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (s, b, d), 114117,

114125 (h),114141) )

15. Al food shall be oblained frem an approved source. {113880, 143582, 114021-$14031, 114044}

18. Shell stock shall have complele certification tags and shali be proparly stored and displayed. {14039 - 114039.5)

17. Comply with Gulf Oyster warning seasonal iequitements. (Tl 17 CA Code of Regulations 513676, Cal Lods & Sestion 113707)

8. HACCP Plan s a wniten document that Galingates the formal procedures developed for sate food handling approved by the National Advisory Committes on Microdlological Criteria for Foods, {114418). A
wiitten documant aoproving a deviation from standard heslth code requirements shali be maintained al the food tacitity. (114057, 114057.1)

19 Ready-to-eal focd contaming yndercacked 00 or raw eqg and unpackaged confectionary food contaming fiore: (han %% alcohol may be served if the facility notifies the consimner. (144012, 114093)

20. Prohibites loods may not be ofiered 1 koensed healih care faeiliies/public and privale scheols. (114681)

21 An adequate protected prassurized, potante supply of hot water and cold wates shall be provided af all tmes (113853(c), 114043.2{b) 114101/a), $1418%; 114192, 114192.1, 114195)

7 Allhquid waste must dreih 1o an aporoved fully funclioning sewsge dispasal system. {£18187)

23 Each foog! facility shat e ket freg of vermwy: rodents {rats, mice). cockroaches, fies. § §4388.1, 11425504, 114238.5)

24 A parson 1n charge st be present al the fod factily during all hiours of operation, (1138451130451, 113984, 114075)

95. All employees prasant, serving of handiing foad or ulensits shali wear claan, washabla outer garments of unilcams and shalt wear 3 haimat, cap, or othar suitable covering to confin hair. (113089, 113974}

6. Food shall be thawed under refngeration, completely zubmerged under cold nunming water of sutficent veloclty to flush foose particles; in microwave oven; during the cooking process. {114018, 114020,

114820.1)
27, All Iood shall be separaiad and protectad from conlamisation, (113584 {a, I, ¢, 4, 1), 113888, 114560, 11406705, d, &, 1), 1140880z, b), 114077, $1408%.1 (¢}, 114143 [c})

78. Raw, whole protuce shall be washed nror to pregasation, {113892)
70, All pisonous Subsiznces, detergents, bleaches; and cleaning compounds shadl by storsd separate from foos. utensits, packing matenal and food-contact surfacas, (114254, 114254.4, 114354.2) )
30, Food shait be stomd e containers and labeled 85 to contents. Food shafl b sloved at lwasl B° tna foor on goproved shelving, (114047, 114088, 194059, 114653, 114085 114087(h),
I8 (i}
39 Unpackaged food shai be displayed sod dispersed fn & mannar that prglects the foad from contamination. { 144083, 194085}
32, Any food is mistranded if i3 tabeling 18 faise o misiaading, ¥ 1t is offersd for sale unosr the name of another food, or if iLis &n imitation of zeother Tond for which a dafinition and standard of identity has been
eslablishad by regulation. (114087, 114889, §14089.1{a, by, 134050, 114083.9) .
33, Alt nonfood contact surfaces of utansis and equiment shall be clean, (114915 (c})
34 Food faciiies fhat pranare food shall be squipped with wareweshing facilies Testing equipmant snd matenats shall be provided lo measure the applicable sanitization method. (114067(f,g), 114088,
1440583, 114094.5, 11890 sl 11410%.4, T14104.2, 114403, 114107, 114125}
35 Al tensis ang equicmeni shall be fully oneralive and it god reparr. {114175). A utensils and saupment shall be asproved, installed properdy. and meet applzable standards, {19446, 1141364, 1341302,
194130, 134430.4, SI4930.5, 114132, 144153, 144937, 194139, 114453, 114185, 114963, 114145, 114167, 114988, 114177, 114980, 114182}
35, All ctean and sotad inen shall be propedy stored: non-fnod Hems shall be slored and displayed sepavate from fuod and food-cantact surfaces. (194185.3 - 114185 4)Utensils and equipment shail be handled
and stored 50 38 10 be protecled from contamination, (114074, 114081, 114459, 104423, 114181, 114475, 118178, 114083, 114105, 114185.2, 114585.5)
37. Each vending machine shall hava posted ir a pramnerd place, @ $in indicating the owner's name. address, and telephone numbar. A racord of cleaning and sanifizing shall be maintsined by the opsralor in
cach maching and shall be current for al feast 30 days. (114345}
38 Exhaust hoods shall be provided (o refova LOXIC gases, heal, grease, vapors and smoke and b approved by the focal building depanment. Cancpy-type hoods shall extend 6 beyond alf cooking equipment, Al
areas shall have sufficient ventilztion 1o faciflate proper food slorage, Tollet rooms shall be ventsd to the oulside it by a screened openable window, an air shatt, or a light-swifch activated exhaust fan,
consistent valh focal buiding codes. (114148, 114148.5) Adequate lighting shl be provided in ai areas to faciltate cleaning and inspection, Light fixtures in areas where open food is stored, served, prepared,

a1 where vlensds arewashed shial be of statiarproo! constustion or protacted with fight shiskls, (114148.2, 114446.3, 114252, 114252.9)
39. An accurate azstly readabie meldl probe tharmameter switabls for measunng temparaiure of iood shall be availabie lo the food handler. A thermometer /- 2 °F shalt be provided for @ach hot and cold holding

ut of petentially hazardous foods and high temperalure warewashing machings, (114157, 114158)
40 Wiping cloths used o wipe service counters, scales of other surfaces thal may come into contact with food shati be used oaly once unless kept in clean water with sanitizer, (114435, 114185.4, 114185.3 (d-e})
41 The poiable waier sugely shatl be protected with & backfiow o back siphonage prolection dewice, as required by applicable plumbing codes, {114182) All plumbing 3nd plumbing fixtures shall be installed in
complance waih lozal pluritang ordinances. shall be mamtained S0 48 10 prevent any contaminalion, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shalt
b of approved maienais, 1abeled. rosery stored, and used for no othar purpose. (114171, 114159.1, 114180, 114193, 1341934, 114189, 114201, 114269)
43 Al 133 waste and rublssh shall be kept in leak proof and rodent proof conlainars, Cortainers sha be covered af ot times. Al waste must be removed and disposed of 25 fequently as necessary lo fxevent a
nuszace  The sxlerior premises of each food faciily shall be kapt clean ard free of liter ang rubbish,
{118244, 114245, 114245 1, 1140452, 114748, 1147245 4, 1142455, 114245 85, 1942457, 1142450}
43, Tolket faciliies shall be maintamad clean, sanitary and i doad repat, Toilst rocms shali be separatad by # veail-fiting sell-closing door, Todlet bssue shall ba provided i a permanently installed dispenser at each
et The number of toikal laciives shal Se in accordance valh besat busding and plémising orinances, Todel faciines shall be provded for palrons: in establishrants with more than 20000 sq

estahiishments offeting or-site ligunr onndumption, (194250, 1142501, 114278)

44, The premizes of sxch food Tacily shall be kep! clean and fras of Htter and niblush; all clean snd solled linen shall be propery stored; non-food itema shall ba stored and displayed separate from food and food-
pontac surfaces; the faciity shall be kent vamun prool, (114067 (), 114923, 194143 () & (b), 114266, 114256.9, 114256.2, 1142584, 114257, 1142679, 114250, 114250.2, 1142583, 114279, 114284, 114282)

45, The watls | caibngs shall have durabiz, stooolh, nonabsmbent, light-coloted, and washable surfaces. All floor surfaces, other than the cuslofer servics areas, shall be approved, smooth, durable and mada of

ronshsorbant malens hal s sasdy cleang opsoved base coving shall be povidad in al arees, sycep! cuslomsr sarvios afeas and where food 1 stored in original unopenad containers. Food faciities

st e fully enchosed. All food faciliies shall be keot clean and in good repalr
(114143 (¢}, 114266, 114288, 114288.4, 114275, 114272

45. Mo sleeping accommadations shal hie in any room where food i prepared, siored or sold. (114285, 114386}
&1 Hondwashmg signs shall be posted in each lollet room, directing siention 10 the need 1o tharoughly wash hands after using the restroom (4138535} (b) No smoking skyns shall be posted In food preparation,

toexd slorage, watewashmg, and ulensd storage areas (113978). {c) Consumers shall be notified that clean tatsaware is 1o be used when they retum to self-service zreas such as salad bars and buffets, (d) Any
food Iacihly constucted belore January 1, 2004 withoal public (et faciities, shall prominently post & Sigh within the foed fardlity in 3 public area stating thal tole! faciiies are not provided {113728.1,
{14381 {2}

48, A parson proposiey 1o buikd o fermods & lood Tacility shat subei plans for approval baloms stavting 2ny new conatmiction of rasxisding of eny fackly for s as a retalf food facility, (114350)

48, A food lacisty shall not be: oen lor business witlout & valld psomit, {114067(b} & (o), 194381 (), 114987}

85, An enlorcament offoss may impouret ko, snuigment o utensits that ar lowd 1o ba unsendary of in disrepain, (114383)

54, ¥ i wsnent hestih haeanl is fad, s enforcamant offiser tay terponarty sispend v Danmit and oner the food fackity imerediately cosed, (114409, 11:405)
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