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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: (- 7]/

Faciity Name: (o oy éa qle Lodee L Phone Number 5 335 (| PRID#_(C J
Facility Site Address: 3 ©€0 { Lo City __Hlairsden Zp_9dLic3

— - , — 6 Dow Type of Inspection:
Pemit#: (6~ (O34  ExpDate: 2/y))7 Permit Holder: _LerevXeny Desigas L e st

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

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

cos [ MAS T ourt

In | wo-a] | cos | mas [our | [In | NONA]
/ FOOD FROM APPROVED SOURCES

DEMONSTRATION OF KNOWLEDGE oo cha AT ROVED S
J B rifi B u
FOOL i cl: peronshalon o inowledge, food s2lly e ;‘;”ga{?\ NN |18, Gompiance wih shel stoc tags, conditon, dsplay
> a, ) s 17. Compliance wilh Gull Oyster Regulations
Ca MY, BoAes [
EMPLOYEE HEALTH & HYGIENIC PRAGTICES CONFORMANGE WITH APPROVED PROCEDURES
18. Complsancewcm variance, specialized process,
reduced oxygen packaging, & HACCP Plan

!
\/ \\\\\ 2. Communicable disease; reporting, restrictions & J
j a gx CN':S(I!?sncsharge from eyes. nose, and mouth e .CONSUMdEl; ?DVISORY
7 4. Proper ealing, tasting, drinking of lobacco use ———— / unbamgztil(e: ?o:‘;ssow provided for raw or W

PREVENTING CONTAMINATION BY HANDS -
- Highly Susceptible Populations
5. Hands tlean and ry washed: gloves used 20. Licensed health care facilities/ public & private

properly schools: prohibited foods not offered

J \\\\\\ 6. Adequate handwashing facilites supplied & \\ﬁ WATERINOT WATER
N accessible N 21. Hot and cold water available
Temp

[ TIME AND TEMPERATURE RELATIONSHIPS
N 7. Proper hot and cold holding temperatures
= -~ " LIQUID WASTE DISPOSAL
g | & T'Tez;sd: Uiz heatiiconi; procedes s #—m 22. Sewage and waslewaler properly disposed [T 1
VERMIN

23. No rodenls, insects, birds, or animal

-

J 9. Proper cooling methods

4y 10. Proper cooking time & lemperalures

Ul 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION

J 12. Returned &nd re-service of food NN
Y/ §\\\\\ 13. Food in good condition, safe and unadulter ated
J 14. Food contact surfaces: clean and sanilized
SUPERWSION 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 methiods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
21. Food separaled and protected 43, Toilet faciities: properly constructed, supplied. cleaned
28. Washing fruits and vegelables ‘ 44, Premises; person, inQ items; vermin-proofing
29. Toxic substances property identified, stored, used : ENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE s 45. Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quariers
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy fabeled & onestly presentea’ 47. Signs pos(ed last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48, Plan Review
34, Warewashing facilities: installed, maintained, used; test strips 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair, capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use §1. Permit Suspension
38. Adequate venlilation and lighting; designaled 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 Al lood employses shal have adequate knowledge of and ba tramed n lood salely as i retates to their assigned dulies. {113947) Food facilites that prepare, handle of serve non-prepackaged polentiatly
hazardous food, shatt have an amployee who has passzd an aoproved foca szlely certficalion examington {173847-110941.%) ’

¢ Employees wih a communicable dizease shall be excludad from the foed facility f preparation of food. Gloves shalt be wom il an emplovee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminzte o aaullerate food, load contact surdace or utensils. (113248.5), The permil holder shall reauire food employaes I report incidents of finess or injury and comply with ali applicable restrictions.

{113948.2, 113850,113950.5, 113873{a)}
3 Employees expenenting sneezing, codghing, of runny nese shall not work wilh exposed food, clea eatipment, wtenads or linens {(113374)
4 No employess shall eal, dnok, or smoke 0 any work area {113977)
5 Employees are required lo wash lheir hands talore beginring wark; belore handiing food / equipment 1 utensils; 35 often as necessary, during food preparation, to remove soil and contamination; when swiiching
¢ louching body parts; afier using follel room; of any ime when contamination may ocour. (113952, 113983.3, 113053.4, 113961, 113068, 113973 (b))

from working wath raw 10 ready to e&! foods. afis i
8. Hanowashing soap and lowels oF drying Gewica shall be providad in dispansers. dispansers shatl ba mamtainer in good repair, {113053.2) Adeauats facililies shall be provided for hand washing, food preparation

and the wasning of utensids and equipmant, (113853, 11385634, 13408T{0)} :
7. Polentialiy hazardous foods shall be hels at or bislow 41/ 45°F or &t or above 135°F (113896, 113648, 114037, 114343(a))
8. When hme only, rather than time ant lemperaiure is used as a public healih control, records and documentation must be maintained {114000)
9. All polentiatly hazardous food shail be RAPIDLY cooled from 135°F 1o 70°F, wethin 2 hours, and then from 70°F Yo 41 °F, willin 4 hours. Cooling shall ba by one or more of the folloving methods: in shallow

conlainers. separating lood into smatizr portons; adding ke as an wgreiant, using 0 e Dat, surmng fequanty: using rapid cooling equipment; of, using containers that facilifate heat transfer. (114002,

134002.1}
10, Comminuled maat, 13w eggs, o any food contamning commsnuter mast of 13w egos, shall be heated 1© 155%¢ for 15 sec. Single preces of meat, and eggs for immediale service, shall be healed lo 145°F for 15
sec. Poultry, commenuled paulley, stufied fish / mea{ 7 pouliry shafl be heated fo 165°F. Other temperalure requirements may apply. (114904, 114008, 134010}

H, Any polentally hazardous leods cooked, cooled and sut:sequently reheated for hot holding of serving snall be brought to & temparature of 165°F. (11404, 114016)

12, No unpackaged lood that nas basn served shail be re-served or used for human consumption. {4 14479}
der it impure G injurious ta heaith, {113867, 113678, 113980, 113388, 113060, 114035, 114254(c), 114254.3)

13. Any lood 15 adullerated ff it bears or coniaing any puisonous of defelerious substance thal may ren
14, All food contact surfaces of utensils and squiprent shall be clean and sanitized. (113984(e), 114037, 114009.1, 114098.4, 114085.6, 114901 (b-d), 114105, 114109, 114111, 194113, 114115 {a, b, d), 134117,

114125 {h),118141) .

15 All food shall be obtained from an approved source. (113880, 143582, 114021118031, 114041}

18. Shefl stock shall have complele carification tags and shall be properly stored and displayed (114038 - 114038.5)

17. Compty with Gulf Oyster warning seasunal requirements. (Tile 17 CA Code of Regulations §13675, Cai Sode Section 143767)

48. HACCP Plan s a waiten document that delinegies the formal procedures devatoped for sate food handling approved by the National Advisory Committee on Microbiological Criteria for Foods. {114419). A
written document anproving a devistion from standard health code requitements shall be maintained at the food tacifly. (114057, 114057.1}

19 Ready-to-eat focd contaimng undercaoked food or raw egg and unpackaged confectionery foad containing riore than V4% alcohol tmay be served if the facilily notifies the consumer. (114012, 114093}

20, Prohibited loods may nct be ofiered n licensed heatih care fatiities/public and privaie scheols. {114081)

21 An adequate profected crassusized, potante supply of hot water and cold water shall be provided 2l all imes (113853(c), 114088.2(b) 114101(a), 11418%; 114192, 114452.1, 114195)

2% Althquid waste must dram 1o an aporoved fully funclioning sewege disposat systemn {54187}

23 Each food faclity shatl oe ken! frez of vermiy: rodiants (ratz, mce). cockioaches. fies.f $14259,1, 1142554, 114258.5)

24 A person in charge shali be prasent at the food faedtity during all hours of operalion, {312845713845.1, 1139841, 14078)

25, All smpioyees prenanng, serving or handhing foad or utensits shall wear clean, washable outer garmants of aniforms and shail vear 3 haimet, cap, or other suitable covering to confing hair. (113869, 113974}

26, Food shall be thawed under refrgeration; coraplately submerged under cold runming water of sufficient valoclly to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,

114020.1}

27, Allfood shall be separaiad and prolected from contamiation. (113884 (a, Iy ¢, d, 1), 113988, 114360, 1140670, d, &, 1), 14408572, b, 114077, 114088.1 (c), 114143 (c))

78, Raw, whole producs shall be washed pnov i Drepar {115852)

9. Al prisonous subs lzachiss, and claening compounds shall be stored separala from focd. utensils, pasking metenal and food-contact surfacss, (114254, 1142544, 114254.2) i

30. Foott shail be slorad ( conisiners an0 labeled 33 o comients. Food shaf be siored 4 teast 87 sbove the oo on gpproved shelving. (114047, 114045, 194054, 194083, 114055, 114087(h),
THAES (i}

31, Unpackaged food shak be displayed and dispensad in & mannar thel protects tha food from contanvnation, 1114083, 114065}

35, Any food is misbranded 1 its tabefing is faise or mvslending, 1 it is offered for sate wriger the name of snother fed, or if il is an fmitation of aother Tood for which a dafinition and slandard of identity has been
eslablished by requiahion, (114087, 114088, $44089.1(, b, 114090, 1340931}

13. Al nonfood contact surfacss of wtansils and squipment shall te clean, (118315 (c))
34 Food (aciiies fhat prepae food shall be squipped with warewestung Tacilies Testing equipmant and malenals shall be provided o measure the applicable sanitization method. {114067(2,q), 114098,

145050.3, $14090.5, 14410 a), 1141044, 1141002, 114303, 114107, 114925 . ) :
35 Al tensils ang equipment shall be fully spsrative and in good repair (114175), Al ulensis and eaupment shal be approved, instalid properly, end mest appleable standards. (144130, 114120.1, 144130.2,

$44130.3, 194430.4, 14130.5, 114138, 144104, 114137, 134129, 114450, 114155, 114183, £44165, 114167, 114968, 114177, 114180, 1124182}
36. All clzan and Soiad nen shall be nronedy storad: non-focd Hems shall be stored and displayes sepsvate from food and feod-contact surfaces. {194185.3 - 114188.4)Utensils and equipment shail be handied
and siored So as 1o b protected from contamination, {12074, 14061, 114149, 134121, 114164, 114178, 114179, 114083, 114185, 114185.2, 1141885}

37. Each vending machine shall hiave posted in 3 prominent place, a $ign indicating the owner's name. sddress, and telephone numbar. A record of cieaning and sanifizing shall be maintalned by the operalor in

cach maching and shatl be current for at feast 30 days. (134345} .
38 Exhaust hoods shat be srovided (o temova loxic gases, heal, grease, vapors and smoke and be approved by e focal building depanment. Cancpy-type hoods shall extend 8 beyond all cooking equipment. All

areas shall ave sulficient veptilation fo faciitate proper food slorage, Tollet rooms shall be vented to the outside ait by a screened openable window, an air shatt, or a light-switch activated exhaust fan,
consistent with local budding codes. (114349, 114145,3) Adequate lighting shall be provided in 2il areas to facilitate cleaning and inspection. Light fixtures in areas wiere open food is stored, served, prepared,
a1l where ulenses are washed shall ba of shatterproo! construction of protacted with light shiskds. (114148,2, 114146.3, 114252, 114252.1)

39, An acourate aasily readable matal probe ihemameler suitable for measunng tempsralure of foad shall be avalable lo the food handler. A hemomaler /- 2*F shalt be provided for each hot and cold holding
unet of prtentially hazardous foods ang high temperature warewashing machings, (114157, 114158}

40 Wipng cloths used o wpe sarvice counlers, scales or other surfaces that may come inlo contact with food shat be used oaly once unless Kepl in clean water with sanitizer. (114135, 114185.4, 114185.3 {d-¢})

4% The poiable waier supply shall be protected wilh a backRow or back sphonage prolection dewce. as Yequired by applicable plambing codes. {114182} All plumbing and plumbing fixtures shaif bs instalied in

compliance vath lozal phumbing ordinances. shalt be mamfamned $0 as 1o prevent any contamination, and shafl be kept dlean, fully oparative, and in good repair. Any hose used for conveying potable water shall
ba of approved matenais, labeled. orepeny stored, and used for no other puipose (114171, $14189.17, 114180, 194193, 114193.1, 114198, 114201, 114268)

43 Al food waste and sublvsh shall be kept i feak sroof and redent proof containers, Containers shiatl be coversd at &1 times. All wasie must be temoved and disposed of 25 Fequently as necessary lo prevent 3
nusance  The exlendr premisas of each food facily shatl be kepd clean and ke of liner and rubbish,
(116248, (14245, 1142454, 1442482, 114245, 3, 1142454, 114248 5, 1142455, 1142457, 114345.8)

4% Toint faciities shall be mainianad clean, sanitary and i good repais, Tollet rotms shall be separated by 2 wall- bl
loste. The number of teled lacilities shal be in accordanca vaih focal budding and phumbing orinancas, Todel faoi
estabiishments offeritg on-site funr consumption. (114288, 114280.1, 114218)

44, The premises of sach food Taciily shall be kept clean and fres of liter and rubiah; al clean and solled linen shalt ba propery stored; nion-food flems shall be stord and displayed separata from food and food-
contact surfaces; v facity shall be kant varmsn proof, {114067 (), 194123, 114143 () B (b), 114258, 114256.9, 114256.2, 1142584, 194257, 114257.1, 114289, 114250,2, 114259.3, 114279, 114284, 114282)

45, The valls | cahngs shall have duradie, smooth, nonabisorbent, light-coloted, and washable surfzces. All fioow surfaces, other than the custommar servios areas, shall be approved, smooth, dursbls and made of

ronsbsoben] malenizl Ml s sty cleanable, Anproved base coving shall be provided in alf aress, sycept cusiomer service areas and where food 1 stored in origingl unopenad containers. Food faciiles

sttt be fully encksed, AN food faciliies shal be kept clean and in good tepalr
(114143 {d), (14266, 194288, 1942884, VH4ETY, 1H42TE)

46, Mo skeeping accommesdations shalf be in any foom wheee food is prepared, storeg or solt. (114285, {4286}
47 Hasdwashing signs shall be posted in each loflet room, directing adention to the nsed to thorughly wash hands alter using the resizoom {113853.5) (b) No stoking signs shall be posted In foad preparation,

t00d slorage, watewashimg, and ulensd siorage aress (113978) (c) Consumars shall be nolified that clean tabiaware i fo be used when (hey retum to self-service zreas 2uch as salzd bars and buffets, (d) Any
fooed faciily construced before January 1, 2004 without pulilic toflet faciities, shall prominently post & Sign within the food {acslity i & public area stating that lolet faciifes are nol provided (1137251,
116381 (o))

45, A parson proposing 10 bl or farodsl 2 food tanilily shat subawi plans for approval bilore slanting sny M Consiucton of revdading of sny tucdly for 1ae a9 a reta food facility. (114350)

48, 4 food lacilty shaf rax be open b business without & vishd parmd. { 1140671} & (g), 194381 (s}, 1943875

845, An snforeament offioes smay oo food, equwpment o stensits thal ars fand to be unsardiary ot s diarepat. (114193)

84, i m evprennnt healt huzard s tound, 2 enforosment offiose may temporarly suspend fhe penTit and order the food faciity imynaciately chostd, {11449, 114408)

ng sell-closing door, Tedlet Bissue shall be provided in a permanently installed dispenses at each
25 shall ba provided for patyonss: in establishments with more than 20600 sq 1,




