PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

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

v o] | 1. Demonstration of knowledge: food safety certification AANNNRNONN
Exp. Date i

Food Safety Cert Name:
I\:n\xlox" RI2T [RO
3 EMPLOYEE HEALTH & HYGIENIC PRACTICES U
2. Communicable disease; reporting, 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
property
6. Adequale handwashing facilities supplied &
accessible o
TIME AND TEMPERATURE RELATIONSHIPS
7. Proper hot and cold holding temperatures
8. Time as a public health control; procedures &
records
9. Proper cooling methods
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10. Proper cooking time & temperalures

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

In_| NIG-NIA|
y FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
J, 16. Compliance with shell stock tags, condition, display
f 17. Compliance wilh Guil Oyster Requlations
CONFORMANCE WITH APPROVED PROCEDURES
.,/’ 18. Compliance with variance, specialized proce
reduced oxygen packagm_g_HACCP Plan
CONSUMER ADVISORY
19. Consumer advisory provided for raw or
undsrcooked foods
Highly Susceptible Populations
/ 20. Licensed health care facilities/ public & private
) schools; prohibited foods not offered
WATER/HOT WATER

) J 21, Hot and cold water available ) o
Temp {20 %

LIQUID WASTE DISPOSAL
22. Sewage and waslewaler properly disposed | | ]
VERMIN
23. No rodents, insects, birds, or ani

‘,

N

SUPERVISION K
24. Person in charge present and performs dulies 39. Thermomelers 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

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet faciities: properiy constructed, supplied. cleaned

FOOD STORAGE/ DISPLAY/ SERVICE

27, Food separated and prolected

28. Washing fruits and vegelables 44, Premises; personal/cieaning itéms; vermin-proofing

29, Toxic substances properly identified, stored, used ) PERMANENT FOOD FACILITIES
45. Floor, walls and ceilings: built, maintained, and clean

46. No unapproved private homes/ living or sleeping quariers

30. Food storage:; food storage containers identified
31. Consumer setf-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestly presentea’ 47. Signs posted 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 49, Permits Available
35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50. Impoundment
36. Equipment, utensils and linens: storage and use §1, Permit Suspension
38. Adequate ventilation and lighting; designated areas, use k \
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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. o

1 All food employees shafl have adequale knowiedge of and be traned i food safety as it retates to telr assigned dubes. {141847) Food facilities that prepare. handle of sefve non-prepackaged polehliaily B '
hazardous food, shatl have an emoioyee who has passed zn asproved locd salely cerilication exammnelion {115847.112947.9)
 Emoloyees with a communicablg disease shall be excluded from ihe food {acdily / preparation of food. Gloves shall ke wom if an employee has culs, wounds, and rashes. No employee shall commit any act that

may conlaminate of acullerale food, iood comact surtace or utensils. (1133495}, The pesmit holder shall teauire friod employees to repart incidents of iliness of injury and comply with all applicable restrictions.

{113248.2, 113850,113950.5, 113873(a})
3 Employees expenencing sneezing, Coughing, of fUANY ncse shall not vork with exposed food, clean equipraent, ulensds ot
4 No employees shall eat, drink, or smoke 10 any work area. {113877) )
5 Eaployees are required 1o wash iheir hands selare beginming work; belors hiandling food / equioment / utensis: 55 cfien gs necessary, during food preparation, o remave soil and contamination: when switching
from working wilh raw lo ready to g2t foods. afier louching body arts; after using Icilet room; of 20y time when contamination may ocour. (113952, 113863.3, 113953.4, 113361, 113968, 113873 {b-1))
&, Handwashing soap and lowels or drying Gevice shall be provided in dispansers. digpensers shall ba maintaned n good repair, {113953.2) Adecuate facilities shall be provided for hand washing, food preparation

and the wasiing of ulensis and eouinenen), (113853, 1138631, 1180870}
7. Polentialy hazardous loods shall be hald at or below 41/ 45°F or &t or above 135°F {13495, 113648, 144037, 114343{z)}
8, When time only. rather than fime ant lemperature is used as a public heatih control, records and documentatioo must be mainizined {114000)

9. AN polentialy hazardous load shall ba RAPIDLY cooled from 135°F to 70°F, within 2 hours, and then from 70°F 1o 41 *F, wilitin 4 hours. Cooling shall ba by one or more of the following methods: in shaliow

containers. separaling lood wnlo smaller portions: adging e as ap mgredisnt, using an e path, sumng frequently; using rapid cooling equiment; or, usIng centainers that facilitate heat ransfer. (114002,

lingns. (113874)

144002.1}
10. Comminuted meat, raw eggs, 0F any food contaming communuted mest or 18w 69gs, shail be heated (o 15578 for 15 sec. Single psves of meat, and eggs for immediate service, shall be heated to 145°F for 15

sec. Poultry, comminuled paultry, stufizd fish / maai  poulry shafl be heated to 165°F. Other lemperalure requirements may apply. (114004, 114008, 114010}
11, Any potentially kazardous fuods cooked, cooled and subsequently reheated for hot holding of serving shall bs brought 1o a temperature of 165°F. (114014, 114016}
12, No unpackaged lood that has been servied shail be re-served of used for human consumption, {414679)
13, Any lood 15 adulterated if i bears or contains any poisonous of delelenous substance thal may render it impure of injurious fo heatth, (113887, 113978, 113980, 113988, 113890, 114038, 114254(c), 1142543
14, Al food contact surfaces of ulensis and equipment shaft be clean and sanifized. {193384{e), 114087, 1140891, 114092.4, 114039.6, 194101 (b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,

114125 (h), 113141 .
15, Al food shall be oblained from 3n appraved source, {13850, 193982, 114021.114031, 114041}
16. Shell stock shall have complele cenification lags and shiall be properly slored and displayed (114039 - 114839.5)

17, Compty wath Gull Oysler warning seascnal requirements, {Tals 17 CA Code of Regulations 513675, Cai Sode Sestior 143707)

18, HACCP Plan is a wailen documment that delinestes the formal procedures developed for Sate food handling approved by the National Advisory Committee on Microbiotogical Criterig for Foods, (114418}, A

wnitten document soproving a devizlion from standard health code requirements shall be maintaned al the food facility. (1140587, 1140587.1)
19. Ready-to-eat load comtaning undercaoked 1000 or raw egg and unpackagest confectionery food contaming more than ¥4% alcohol may be served if the facility notifies the consumer. (114012, 114093}
20, Protubited 1oods mav net ba offered in hsensed healih care faniiies/public and privaie scheols. (114081)
21 An sdequate prolected. cressurized, potaste supply of hot walst and cold water shall be provided af altimes {113853(c), 114628.2{b} 114101(a),
2% Al hquid waste must drain o an approved fully funcioning sewage disposat system. {98187}
23. Each foog facilily shan pe kent freg of vermm: rodents (rais. mice). cockroches, fes. 114283.1, 114254.4, 114258.5)
24 & person in charge shall he present at the food facity during all hours of operation, {313845413845., 113984.%, 113078
25, All emplayees prasanng, serving of handling foad of wiensits shall wear claan, washable oufer garments of uniforms and shall wearah
6, Food shall be thawadt under refrgeration, complately submerged under cold runmung water of sufficient velority to flush joose part
144820.1)
27, Al food shall be separaied and protected from contamination (113584 {a, b, ¢, d, f), 113968, 194060, 1140672, d, ¢, ]}, 1140884z, b, 114077, 114088.1 {c), 114143 [c}}

78, Rave, whole produce shall be washad pror to pregaration, {113952)
0. All prisonous subsiances, detergents, bleaches, and clsgning compounds shall be stored separale fromi focd. ulensils, packing matenial and food-contact surfaces, (114254, 1142549, 194253.2)

30, Food shal be stored i approved comtainers and jabeled 25 o conlents, Focdf shall ba s at tearl & zbave the foor on aporoved shelwing. (114047, 114049, 194851, 114853, 114055, 114067(h),

THB5S {5 o .
3%, Unpackaged food shai be displayed snd dispensed in 2 manner styat protects the food from confaminations, 11 {4083, 194085}
2. Any lood is mishranded i it labeling IS fates or mslagding, 1 it is offered for sale under the asme af anoter food, or if iLis an imitation of another Jond for which 2 definiion and standard of identity has been
eslablishad by regulation. [114087, 114859, 11408%.2{a, b, 114030, 114093.4;
33. All nonfood contact surdaces of utensils and equisiment shall be clean, (114115 (¢
34 Food faciies hat prenare: lood shall be squipped with warawasting facilies Testing equipmant and matenals shall be provigad to measure the applicable sanitization method. {114087{1,g), 114089,
40303, 1140945, 119101 a), 1141048, 11410402, 114103, 114107, 114125) .
35 Altutensis ang equmement shall be fully operalive and w good reparr. (114175). Al ulensis and saupment shalt b approved. instatled propedy, snd mee! applirable standards. (194138, 1141304, 1141302,
$44130,3, 1341304, $14130.3, 114102, 194943, 114337, 114138, 11435, 14155, 114183, {14185, 114167, 1141645, 114177, 114420, 134182)
36, Al clean and sodad inen shall ba propedy sived: noa-iond Hems shall be stored and displayed senafate from food and {ood-contact surfaces, {114185.3 - 114185.4)Utensils and equipment shail be handled
and stoved 50 as (0 be protscted from contamanation, [114674, 114061, 114118, 114924, 114468, 114175, 114179, 114083, 114105, 114185.2, 114185.5)
37, Each vending machine shah hiava pested in 2 prominent place, 2 sign indicating the cwner's namé. sddress, and teleotone numbar. A record of claaning and sanitizing shall be maintsined by the operalor in
pach maching and shatl be current for at least 30 days. {11445} .
38 Exhaust hoods shail be nrovided 1o femovs 10XIC gases, heal, grease, vapors and smoke and be approved by the tocal building depariment. Canogy-type hoods shall extend 6 beyond all cooking equipment, All
areas shall have sufficient ventilation to faciitate propat food slorage. Tolled rooms shall be veniad to the outside air by 3 screened openable window, an air shalt, or a light-switch acfivated exhaus! fan,
consistent with local building codes. (11448, 114145.3) Adequale lighting shid be provided in ail areas 1o faciitate cleaning and inspection. Light fixtures in areas where open food is siored, served, prepared,

and where ulensits ara washed shall be of shatterprood constiuction or protavied vath light shislds. (1141487, 114148.3, 114252, 114252.7)
39, An accurate asty readable metat probe thermometer suitible for measunng tamnerature of food shall be avadabie lo the food handler, A themmometer +/-2

unst of ptennally haxardous foods snd high temperature warewashing machines, {1141 57, $14158)
40 Wiping cloths used to wipe sarvice courders, Scalas or oiher surfaces that may come into contact wilh food shall be used ey once unless kept in clean waler with sanitizer. (114135, 114186.1, 114185.3 (d-g}}
4% The poiable waiet sugely shall be protected with & backfiow or back sphonags prolection device, as requrred by applicable plambing codles. {114182) All plumbing and plumbing fixtures shall ba installed in
comphance vath loca! plambing ordinances. shall be maitained S0 & lo prevent any comsmmation, and shall be kept clean, fulty operative, and in good repalr. Any hose used for conveying potable water shall
be of approved malenass, labeled. property stored, and used for no other puipose. (114171, 114180.7, 114180, 144193, 114193.1, 114198, 114201, 114268)
£3 Allfoad waste and rebissh shall be keat in leak pron! and rodent proof soatainare, Containgrs shall be covered ai it fimes. Al waste must be removed and disposed of 23 frequently as necessary to prevent 2
nusance  The extencr prarisas of sach lond facilty shatl be kepl clean and frae of liter and aubbish.
(114244, $14785, 1142851, (147452, 114248.3, 142484, 114265 5 1142456, 1942457, 1143458}
43, Toitet facilities shall ba mainianad clean, sanitary and i qod repax, Tolet rooms ahall be separated by 2 wallfiting selh-closing door, Telel fissus shall be provided In 2 permanently inatalled dispenser at each
1ofiet, The number of el laciliies shal b in accordance with lonal budding and pumbing ordingnces, Todet feciives shall ba provided for pations: in establishments with more than 20,000 sq R

establishmeants offering on-site fiques consumption, (114258, 1142501, 194278)
48, Yhe premuzes of each loexd ey siall bo kep! clean and free of liter and nibbish; al

144189, 114192, 1141921, 114185)

aimet, cap, or other suitable covering to confing hair. (113988, 113874)
cles; n microwave oven; during the cooking process. (114018, 114020,

*F shaft be piovided for each hot and cold holding

claan and soiled linen shall be properly stored; pon-food items shall ba stored and displayed separate From food and food-
pontzct surfaces; the facily shall be bent vanmsn proo, (154067 (i), 114923, 194143 () & (b), 114256, 114256.9, 114286.2, 1142884, 114257, 1142571, 114259, 194250.2, 114280.3, 114279, 114281, 114282)
46, The waalls | cathngs shald have durabie, smoolh, nonabsorbant, light-colared, and washable surfaces. Al flone surfaces, sther than the custoser servics araas, shall be anproved, smooth, durabla and made of
ronabsorbent malenst thal s eedy claanabls, Approved base coving shall b provided in 3l sreas, except cuslomar sarvice aress and where food i stored in original uncpened conlainers. Food facifties
shatt be fully enclosed. All food facilities shah be kept clean znd in good rapalr
(14343 {d}, 114266, 194268, 1142884 1174, 114273

46, Mo skeaping accommedations shall be n any room where food I3 prepared, Stored of sold, {14285, 114788}
41 Handwashing signs shall be posted in each loilet room, directing 3aenlion 10 e need to thorughly wash hands #iter using the restroom (1139555} {b) No smoking signs shali be posted In food preparation,

tood slorage, watewashiag, and ulensi siorage areas (113878). (¢) Consumars shall ba nolified that clean tatieware is lo te used when they return 1o self-service zreas such as saled bars and bulfets. (d) Any
fousd facility constnuzied before January 1, 2004 withou! public toflet facities, shall prominantly post a sigh within the foed faofity in 3 public sres stating hat toflet faciities aro not provided (1137251,
114381 {e))

45, 4 parst ariposing to butd o rarmoded & food laciity shall subrmal plans b spproval belory slarkg any new consttuction of reodaling of any fecdty for 13e 2 2 relsl food facilily, (114380)

48, A food tacitity shad et be open ko business without 2 valis parmd, {40611 & (), 114381 (a, 1143875

8. An enlorcement oifioes may mpoun fosd, squmant of ulensits that ars fourd to be unsandaty ot in discepad. (114393}

84, an ivenent heatth hazard is e, an ankoroomant officer may wrporarly suspend e permét and ortier the food facity imenenfiately closed, {144409, 114405}




