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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
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In=In complianca N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation  OUT=0ut of Compliance
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Fooy Saier o yoemonstralion of knowledge; food sajely certiicalion v | 16, Compliance wih shel stock tags, condiion. display
afety Cert Name: Exp. Date ‘ 3 17. Comphiance with Guil Oster Requlations
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j \\\\\ 2. Communicable disease; teporting, restrictions & v / : e&uc"' ced”p'bxygen : aak‘laga’inla" '“&' " ANCMCP P'Mpiooess.

Y P gxil'gs(l;i)s'::snarge from eyes. nose, and mouth CONSUMER ADVISORY

1 " P - — 19, Consumer advisory provided for raw or

. Proper ealing, tasting, drinking of tobacco use NN undercooked foods
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations

J 5. Hznds nclean and properly washed; gloves used J | 20 Licensed health care Tacilies? public & privale
—F plopery schools: prohibited foods not offered

J 1\\\% 6. Adequate handwashing facilities supplied & \ —WATERFOT WATER

-\\ aoesable l\\ 21. Hot and cold water available

- TIME AND TEMPERATURE RELATIONSHIPS 7—@ ' Torp | DK

J T 7. Proper hot and cold holding temperalures '

- - LIQUID WASTE DISPOSAL
8. Time as a public health control; pracedures & - =
5 records j:m 22. Sewage and waslewale‘r, gr:;?;‘ly disposed [T 1
, 9. Proper cooling methods = = ;
7 - 10. Proper cooking lime & lemperalures 23. No rodenls, insects, birds, or animals
-/ | 1. Proper rehealing procedures for hot holding | |
PROTECTION FROM CONTAMINATION

7] 12. Relurned and ré-service of food NN

v F\\\\\ 13. Food in good condition, safe and unadulter ated

.|_14. Food contact surfaces: clean and sanilized

e
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SUPERYISION
24. Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints ; K PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen lood 42. Garbage and refuse properly disposed; facilities maintained
27, Food separated and protected 43. Toilet faciities: constructed, supplied, cleaned
28. Washing fruits and vegelables ) 4. Premises; personalicleaning items: vermin-proofing
29. Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 5 45. Floor, walls and ceilings: buill, 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 fabeled & fionesily 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. EquipmenV/ Utensils approved; installed; clean; good repair; capacily 50, Impoundment

§1. Permit Suspension
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38. Adequate venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIGLATIONS 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 foox) employees shall bave adequate knowiedge of and be traned i food salely as & relates to their assigned duties. {113947) Focd lacifities that prepare, handle or serve non-prepackaged polehﬁaiiy

hazardous food, shall have an ampioyee who has passsd an asproved lovd salely cerufication examingtion (113847-110047.)
i Employees woin a communicabls disease shall be excludad from ihe food {acity ! preparation of food. Gloves shell e worn if an employee has culs, wounds, and rashes. No employee shall commil any act that
may contamingte of aoulierale food, lood contacl sungce of wtensils. {113948.5). The permit holder shall reauire food employees in report incidents of iiness of injury and comply with ail applicable restrictions.

{113845.2, 113850,113850.5, 113873(2))

3 Employess eXpenenting Sneezing, Goughing, of runny nose shall not wiork with exposed food, clean eauiprment, viensds of inens {113974)

4 No ermployees shali eal, drink, or Smoke 10 2ny work area (113977)

5 Employees are tequired to wash their hands elore beginning work; belore handling feod / squipment / utensils; 35 often gs necessary, during food preparation, 1o remave soif and contamination; when switching
from working wilh faw lo ready (o el foads. aflar louching bady pars; afier using tollet room; of any time when cantamination may GooUT. (143952, 113953.3, 113953.4, 113961, 113088, 113972 (b))

§. Handwashing soap and towels of drying device shall be provided in dispansavs. dispensers shatl be mantaines 0 good rapalr, {113953.2) Adecuate facilities shall be provided for hand washing, food preparation

and the vasning of ulensils and eovisment, (113853, 1138635, 1340570

7. Polenially hazardous (oods shall be held at or below 41/ 45°F or st or abave 1I5°F (113896, 113688, 114037, 134343(a})

8, When time only. rather than time and lemgerature i usad as a public heaith coniral, records and documentation must be maintained {114000)

9. All polentialy hazardous lood shali-be RAPIDLY cooled from 135°F to 70°F, wathin 2 hours, and then from 70°F to 41 *F, yitiins & hours. Cooling shall ba by one or more of the following methods: in shallow
containers. separaling lood nto smaller portisns; adding e @s an mgrediant; using an e bath, srng fraquantly; using rapid cooling equipment; 0f, usIng containers that faciilate heal ransfer. (114002,
114002.1)

10. Comminuled meat, raw egps, of any food conlaming comminuted meat of 15w 6995, shall be heated 10 155°F lor 15 sec. Single preces of meat, and 86gs for immediale service, shall be heated lo 145°F for 15
sec. Poullry, comminuled paulley, stufied fish / mea(/ pouliry shall be heated o 165°F Olhar temperature requirements may apply. (114004, 114008, 1140148}

1. Any potentally hazardous loods cooked, cooled and submequently rehealad for ot holding of servng snall be brought to a tamparature of 165°F. (114014, 114016)

12, No unpackaged lood that has been served shall be re-served of used for human consumplion. {14078

to heatth, (113867, 113576, 113980, 113588, 113890, 114035, 114254(c), 114254.3)

13, Aoy lood 15 adullerated f i bears or conlaing any poisonous of detelerious substance that may render it impure of inurious :
14, Al Tood contac! surfaces of utensits and equipmen shall b clean and sanitized. (113984{e), 114087, 114009.1, 114099.4, 114035.6, 114191 (b-d), 114105, 114109, 114111, 114143, 114115 (a, b, d), 114117,

114125 (), 118144}
15, All lood shall be obtaned rem an approved source. {13856, 143582, 114021-114031, 114041}
18. Shell stock shall have complete certification tags and shall be properly stored and displayed 114019 - 114038.5)
17, Compty vath Gulf Oyster warning seasensl reguirements. (Tite 17 CA Code of Regulations §13676, Cul Zode Section 113787)
8. HACCP Plan & a witten document that delineates the formal procedures developes for sate food nandiing approved by the National Advisory Committee on Mictoblological Crileria for Foods, {114418). A
witten document approving a devishion from slandard health cods requirements shalt be maintained ot the food faciity. (114057, 114057.1)
13 Ready-to-eat food contaming undercaoked 1000 of raw egg and unpackaged confectionery lood containing wiore than Y% alcohol may be served if the facility nolifies the consumer. (114012, 114093}

20, Protubited foods may nct ba ofiered m licensed healih care {acifiiesioublic and private schools. {114081)

21 An sdequdte orofected. cressusized, potaiie supply of hot waler and cold wates shall be provided af all times (413853(c), 114029.2(b) 114101(a), 114188; 114182, 1141021, 114105)
75 Al hquid waste must draen 1o an aporoved fully funclioning sewage disposal sysiem. {112187)

23, Each food faclity shat bs kent frez of vermin: rodants (rats, mics). cockioaches, fies.d $14288.1, 114255.4, 114258.5)

24 A person in chasge stiafi be present 2t the food faciliy during aft hours of operation. {3 138651 13045.1, 1139841, 114075}

%5, Al employess preganng, serving or handiing foad or utensis shali vear clean, washable owsr gamments of dniforms 2nd shall weara haimat, ¢ap, of othar suitable covering to confing hair. (113969, 113871)-

46, Food shall be thawed under refrageration, completely submarged under cold runmng weater of sufficent veluaily to flush loose particles; in microwave oven; during the cooling process. (114018, 114020,

114020.1)
27. Al fooxd shall be separaied and protected from conlanination. (193584 (a, by, ©, 4, £}, 193886, 114080, 114067(2, d, &, i), 1440884z, b, 114077, 114088.1 (), 114143 {ch}

8. Raw, whole produce shall be washed pror o prepaiaion, (43452}
9. Al prisonous substances, deterasnts, bleaches, and clsening compounds shatl s stored separata from food. vlensils, packing matenal and feod-contact surfacss, (114254, 114354.4, 194254.2) )
30, Food shatl be siong o comiziners 200 Jahelad 23 o contents. Food shal B stored At lsast ¥ atous the oo on approved sheling. (114047, 114089, 114081, 114053, 114055, 114067(h),

TI468 (b} }
59, Unpackagad food shaif be displayed snd shanerseding

srannar that profects tie foad from contamination, 1114063, 114065}
32, Any lood is mistranded 1 63 labeling is false or avsieading, # 1 I offered for sate urdier the neme of snothér food, orif itis &
estathished by rsquianon. (114087, 114088, $94089. 1, 1), 114050, 114083.4)
33. All nonlood contact surfaces of ulansits and squipment shall be claan, (114915 {c))
34 Food facikies thal prepsrs food shall be equipped with wargweshing facidies Testing equipmant snd matenals shall be provides lo maasure the applicable sanitization method. {114067{.9). 114089,
$44659.3, $14099.5, 19410 1=), 114104, 1141002, 114303, 114107, 114125}
15 Al wiensts ang equement shall be fully aperative and m good repair. {114175), All ulensis ard equwpment shalt be angroved. instaled properly, and meet appheable stancards, (114134, $14130.1, 1941302,
$14130.3, 184130.4, $16130,5. 118122, 118183, 134137, $34139, 114153, 114155, 114182, 114165, 144467, 114188, 114177, 114186, 11e182)
15, All ciesn ang soiad hnen shall be propedy st no-inod Hems shall bs stored and displayad sapatate from food and food-contacl surfaces. (1141853 - 114785.4)Utensils and equipment shall be handled
and stared so as 10 be prolected from contemination, 114074, 114081, 114418, 114924, 114163, 144175, 114170, 114083, 114185, 114185.2, 114485.5)
37, Each vending machine shall have peates it 2 promunent place, 2 $ign indating the ownar's name. 30dress, and telaphone numbar. A record of cleaning and sanifizing shall be maintained by the operalof in

cach maching and shall be current for al leas! 30 days. (112445
38 Exhaust hoods shal bz provided o temove 0xic gases, heal, grease, vapors and smoke and be approved Iy the focat building department. Canogy-type hoods shall extend " beyord all cooking equipment. Alf
shall be vented to the oulside air by a screened openable window, an air shaft, or a fight-svitch activated exhaust fan,

ateas shall have sufficient ventitation fo faciitate propat food storage. Tollet rooms
consistent with local tutiling codes. (114148, 114145.,3) Adequate lighting shal be provided in 21 argas (o facilitate cleaning and inspaction. Light fxtures in areas where open food is stored, served, prepared,

and whete vlensis are washed shal be of shatterprool constuttion of protectad with light shisids, (114145,2, 194948.3, 114252, 114252.9)
39. An accirals assty macable melal probe tharmameter suitele for measupng tamperaiure of food shall be availatie to the food handler, A thermometer +/- 2 °F shafl be provided for each hot and cold holding

unit of patennally hazarsous foads g high temperature warewashing machines. {1 16157, 114158)
40 Wiping cloths vse 1o vaps sarvice courilers, scales or offer surfaces thal may come into comtact wilh food shali be used only once unless kepl in clean water with sanitiver. (114135, 114185.4, 114185.3 {d-e}}
4% The poiable waier supply shatl be protected with & backflow of back siphonaga protECtion davice, as tequied by appiicable pimbing codes. {14192y All plumbing and plumbing fixtures shall be installed in

comphance with lecal plambing crdmances. shatl be maniained 50 as 1o prevent any conamination, and ehall be kapt clean, fulty oparative, and in good repair. Any hose used for conveying potable waler shall

be of approved maienais, 1abeled, orcoeity stored, and used for no othar gurpose. (114171, 464891, 114180, 114193, 114193.1, 114199, 114201, 114258)
17 A tood waste and ruttsh shal be kept o fealt sroof and rodent proof containers. Contaiiers shiall be covered 81 3t times. All waste must be removed and disposed of as frequently as necessary o prevent a

nusance The extence presises of each foad faciidy shal be kepl cean and free of fiter an¢ rubbisht.
(194244, 114245, 1142451, 11424652, 114248.5, $14245.4, 194245.5, 116245.5, 1142457, 1142458
43, Tonat facilties shall ha maintamad clean, sanilary and i good repair, Tollet rocms shak b separated by 2 wall-fitting sell-closing door. Teded tissua shall ba provided in permanently installed dispenser at each
o, The number of tode! fesiites shall ba in accordance wih Jocal buiding and plumbing oadinances. Tosiat faciines shall ba provided for patrons: in establishments with mors than 20,000 sq R
estatiishments offering o-sitg figurs consurstian, (114288, 1142501, 144278)
44, The premuses of sach food Taciity shall be kept clean and free of lter and aibbreh; 4l clsan and solled linen shall ba properly stored; non-food lems shall ba sloed ang displayed separats from food and food-
257, 114257.1, 114258, 114250.2, 114250.3, 114279, 144281, 114282}

contact surlaces; e fachly shall be kest varmin prood, (114067 (f), 114123, 194143 (a} & (b}, 194258, 114256.1, 114256.2, 1142564, 144
45, Tha walls / colngs shult have dureble, smooth, nonabsarbent, light-colored, and washable surfzeas, Allfloor surfaces, other than the tuslomer service areas, shall b approved, smoofh, durable and made of

renasbsotbant malens thal s eastly claanable. Approved bass coving shall be providad in all areas, excep! cuslomrer earvies aress and where food & stored in original unopened containers. Food facifies

shatt he fully encksed. All food facliies shall be kept clean and in good repal
(114143 {2, {74205, 114268, 1442589, VHATY, THAATH

#5. Mo sleeping accommodations shall he in any room whate food is prepares, Stored o sold. (114285, 114268}
41 Handwashing signs shall be posted in each loile room, directing atention (o the need 1o thernughly wash hands fter using the resiroom (4139525} (b) No smoking signs shafl be posted In food preparation,

tocd slorage, watewashug, and ulensd siorage arers (113878). {c) Covisummars shall be notified that clean Lablaware s 1o ba used when they retum to self-service sreas wuch a5 salad bars and bullets, (d) Any
oo facilly constrcsed belore January 1, 2004 without public toilet faciities, shall prominentfy post & sigh within the fod factity in a public area stating that tolel lacites are nol provided (1137261,
194381 [e))
48, & parson proposing to ikt or pvadet 2 food tacility shalt subemil plane ol approval btore stading 2ay new constction of resaiding of eny farsfty lof Uae v A retsd food facdlity, (114380)
&8, A food lariity shaft peot be open o business without & vals parmdt. (1IGET(H & (), 14381 (a}, 134387}
8. An enforcement oliices may impoundd food, equnpment o ulensils et ars foct 1 be umsapditary of in deregalr, (114193)
54, @ iverernt hestth hazard i found, %mm@msmm@mmaw@mmmmmmwwmmm. {i1440%, 114408)

o imitation of arother fond for whick & definifion and standard cf identity has been
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