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

OUT=0ut of Compliance

cos | MAJ T out

In [ nowa] | cos | mav | our

In__| NIO-NIAT

FOOD FROM APPROVED SOURCES

/ DEMONSTRATION OF KNOWLEDGE

15. Food obtained from approved source

Food Safety Cert Name:

[/ ] 1. Demonsiration of knowledge: food safety cerification ANSNNANSNN
Exp. Date

16. Compliance with shell stock tags, condition, display
17. Compliance with Gulf Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

18, Compliance with variance, specialized process,

reduced oxygen packaging, & HACCP Plan
CONSUMER ADVISORY

19. Consumer advisory provided for raw or

N

undercooked foods

Highly Susceptible Populations

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

\&'\5\

WATER/HOT WATER

J \\\\ 2. Communicable disease; reporting, restrictions &
NN exclusions
3. No discharge from eyes. nose, and mouth
By 4. Proper ealing, tasting, drinking of lobacco use ANNNR
- PREVENTING CONTAMINATION BY HANDS
[ §. Hands clean and properly washed; gloves used
ol N properly -
6. Adequale handwashing faciliies supplied
J \\\\\ accessible ’ &\

TIME AND TEMPERATURE RELATIONSHIPS

) 21, Hot and cold water available
Temp
LIQUID WASTE DISPOSAL

-

m 22. Sewage and waslewaler properly disposed

VERMlN

23. No rodenls, insects, birds, or a

{
oo 7. Proper hot and cold holding temperatures
j 8. Time as a public health control; procedures &
Ny records
N | 8. Proper cooling methods
J /| 10. Proper cooking time & temperalures

| /| 11. Proper rehealing procedures for hot halding

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

SUPERYISION
24. Person in charge present and performs dulies 39. Thermomelers provided and accurals
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 lood

43, Toilet facilties: properly constructed, supplied, cleaned

27. Food separated and protected

44, Premises; personalicieaning items; vermin-proofing

28. Washing fruits and vegelables
29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes!/ living or sleeping quaners

30. Food storage: food storage containers identified
31._Consumer seli-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & honestly presented’ 47. glgnuosted 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/ Utensils approved; installed; clean; good repair; capacily 50, Impoundment

§1. Permil Suspension

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

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.

Al food employees snall have sdenuale knowedge of ana be raned o lood salely as il retates to thelr assianed dulies. {113947) Food faciliies that prepare, handle or serve non-prepackaged polenfiatly
hazardous food, shatl have an emoloyee who has passed an anproved lood salely certification examinglon (113847.112947.9)

2 Employees wih a communicable disease shall be excluded from ihe food faciily / preparation of food. Gloves shell be wom il an employes has culs, wounds, and rashes. No employee shall commit any act that
may conlamingte o aculterale food, iocd contact surfzce or wtensils. {1 13243.5!, The pasmil holder shall requira food employees 1o report incidents of iftness or injury and comply with alf applicable restrictions.
{113848.2, 113450,313950.5, 113873{a)}

3 Employess expenenting sneezing, coughing, of runny nicse shall not work with exsosed food, clean equiprent, utensds of inens. (113974)

4 No employees shall eat, dnnk, or smoke 10 2ny work srea. {113977)
5 Employees are required to wash their iands' before baginning work; before handiing food £ equipment / utensds; 55 often as necessary, during food preparation, 1o remove solf and contamination; when swilching
et room; of 30y fima when contamingtion may occur. (113952, 113953.3, 113853.4, 113961, 113968, 113973 {b-1))

from working wilh raw to réady to eat foods. aflar louching body gers; afier using lol
5. Handwashing s0ap and lowels of Orying cevice shall be providad in dispansers. disaensers shall b mantained 1n good repair, {113053.2) Adeauate facilities shall be provided for hand washing, food preparation

and the wasning of ulensis and eawipman, (113983, 1138837, 144067(1)

7. Polentially hazardous foods shall be held al or bialow 41/ 45°F or 2t or above 135°F (17896, 113636, 114037, 114343(a}}

&, When time only. rather than fime and lemperature is used as a public health conatrol, records and documentition cust be maintained {114000)

8. ANl potentiatly nazardous foad shall b2 RAPIDLY cooled from 135*F to 70°F, wihin 2 hours, and {hen from 70°¢ 10 41 °F, vlfiin 4 hours. Cooling shall be by one or more of the following methods: in shallow
conlainers. separaling food mlo smatler porlions; 200ing e as ap mgredignl; usIng an ice bath, sirang freauantly; using rapid cooling equpment; or, using containers that faciitate heat ransfer. (114002,

134002.4}
10, Commingled maat, (3w 69yS, O any oo conlaing comminuted meat o (3w eggs, shiall be heated o 155°F far 15 sec. Single preces of meat, snd eggs for immediate service, shall be heated lo 145°F for 15
sec. Poullry, comminuted paultry, stufiad fish / maai/ pouliry shaft be heated lo 165°F Ciher lemperature requivements may apply. (114004, 114008, 114010}
1. Any polentially hazardous foods cooked, coofed and subsequently reheatad for hot holding or serving snall be brought to a tempsrature of 165°F. (114014, 114016)
12, No unpackaged food that has bean served shall be re-served or uskd for hurean consumplion. (114679)
13, Any foad 15 adulierates of it bears or caataing any poisonous or delétenous substance thal may render it impure of inurious ta heslth, {113857, 113974, 113980, 113588, 413990, 114025, 114254(c), 114254.3)
14. All food contact surfaces of ulensils and equipmen shall ba clean and sanitized. (113984{e), 114037, 114689.1, 114093.4, 114628.6, 114401 (b-d)), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 (b), 114141

15. All {ood shatt be oblaned from an approved source, (113880, 1135842, 114021-114031, 114041}

16. Shell stock shall have comolele certification tags and shall be properly stored and displayed (4146139 - 114039.5)

17, Comaty vath Gulf Oysler warning seasons! requirements, {Thle 17 CA Code of Regulations §13675, Cal Zode Section, 113707

18, HACCP Blan is a wiiten document that Gelinasies the fommal procedures developed for sate food handling appraved by the National Advisory Committee on Microbiclogical Criteria for Foods. {114418), A
wntten document approving a dewizlion from standard health code req ts shall be tained 2l the food lacifty. (114057, 114057.1)

19 Ready-to-eal food contaming undercosked {000 or raw egg and unpackaged confectionary food contaming rore than %% alcohol may be served if the faciily nolifies the consumer. (134012, 114083)

20, Protubited loods may not be ofiered n iroensed heatih care fanilities/public and privale scheals (114081)

21 An adetuite protected. cressusized, potasle supply of hot water and cold wates shall be provided 2f 2l imes (113953(c), 114028.2(b) 114101/a), 194188, 114182, 114192.1, 114495)

2% Al bquid waste sust drain o an approved fully iunchoning sewage dispasat system. { $94187)

23 Each food facility shat be kent freg of vermin: rodents {rats, mes), cockioaches, fies. S14238.1, 1142534, 114258.5)

24 A persen i chasge stall be present atthe food faclity duning all hours of operation, 1143545.1 13048, 1, 1139841, 114075)

25, All mployees prasanng, serving or handhng foad or ulensils shall wear clean. washable ouler garments of gpiicems and sha

26, Food shail be thawed under refrgeration; complstely submesged under cold ranning water of sufficient veloity to flush
114020.4)

97, Alt food shall be separaiad and protected from contamination (143884 (a, b, ¢, 6, 1), 113088, 114080, 11408703, d, 8, ]), 114063(z, b}, 144077, 114088.1 {c), 114143 [c}}

78, Raw, whole produce shall be washed prior to preparation, (113852)

3. Al poisonous subsiances. detergents, bleaches, and claaning compounds shall be stored separale from food, ulensils, packing matenal and teod-contact surfaces, (114254, 114254.4, 194254.2)

30. Food shait be sionsd m ; : sopnminers #n0 Jabelad 31 to contents, Ford shall be sloced & least 57 stove the fioor on eporoved shelving. (114047, 194046, 114051, 114053, 114035, 14087 (h),
114068 1 . :

%4 Ungachaged food shai ba displayed and dispensed in & imannar that peotests the food from contamination. {1 14083, 114065}

32, Any food is mishranded i itz Isbeling is Talee ne mesigading, I i Ix offered for sale under the neme of anoitser food, of if 1L s an imitation of another food for which 2 definfticn and standard of identity has been
eslablishad by requiation. [114087, 114089, 15400%.1(a, by, 114050, 114083.1}

3. All nonfood contact surtacss of uiansils and squigment shall e clean, {11415 (c))

34 Food fachiies hat prapare [oad shall be equipped with warawashing facities Testmg equipmant and malenals shall be pio
1H6059.3, 1140495, 11410 ey 194101.1, 114100.2, 194100, 114107, 114125}

15 All tensis 3ng equcent shall be fulfy aneratieg and i good reparr {114175). AUl utensils ang eauprent shs
$14130,3, 144130.8, 114130,5. 114132, T14183, 134137, 134134, V14155, 114185114983, 195145, 114157, 114168, 114177, 114180, 114182}

36, Al ciean and sonad hnen shall be propedy siared: noa-lood Hems shall be slored and displayes saparate from food and food-contact surfaces. (1141863 - 114185.4)Utensils and equipment siiall be handied

and stored so as to be protected from contamination, (114074, 114061, 114138, 114123, 114181, 114178, 114178, 114083, 114985, 144185.2, 114185.5)

37 Each vending macmne shall hava posted it 3 promingst place, @ Sign indicating the ownar's name. address, and felephone numbar A record of claaning and sanifizing shall ba maintained by the operator in

cach maching and shall be current for al fezst 30 days. {118448) .

38 Exhaust hoods shall be provided [0 (emove L0KIC gases, heal, grease, vapors and smoke and be approved by the local buitding department. Canopy-type hoods shalf extend 6" beyond ali cooking equipment. All

hall be vented lo the oulsida 371 by a screened openable window, an air shaft, or a light-switch activated exhaust fan,

areas shall have sufficient ventifation fo faciitate proper food slorage. Tollet rooms s
consistent with tocal buiding codes. (114142, 114148.9) Adequate lighting shait be provided in a areas 10 faciitata cleamng and inspection. Light fixtures in areas where opan food is stored, served, prepared,

and where ulensis are washed shal ba of shatterproo! construction or protected with light shiskts, (114148,2, 114446.3, 414252, 194252.1)
39, An accurate easiy readable metal probe thermémeter suilable for measunng temperaivre of fone shall b avadabie fo the food handler. A thermometer +/- 2 *°F shall be provided for each hot and cold holding

uret of prtentrally hazaroous foods and high temparature warewashing machines, (114157, 114158)
40 Wipng cloins used to vapg sarvice courters, scales or other surfaces that may come inlo contact with fosd shalt e used only once unless Kept in clean water with sanitizer, (114135, 114185.4, 1141853 {d-e})

41 The poiable waiet supoly shal be protested with & backfiow of back Siphonags prolection device, 8s Yequied by appiicable plumbing codes. {114192) All plumbing and plurnbing fxtures shall be instailed in
compliance vath local plumbig ordinances. shall ba maintained 50 as 1o orevent any cortaminalion, and shal be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall
be of approved matenals. labeled, oropaity stored, and used for no other purpose. (114171, 198189.1, 114180, 114493, 1141931, 114189, 114201, 114268) )

43 Altfood waste and fubiseh shall be keot in leak oroat and rodent proof centaners. Containers shall be covered af a1 times. All waste must be removed and disposed of s frequently as necessary to prevent 4

nusance The extenor permises of each food faciily shall be kept clean and frag of liter 21 rubbish.
(196744, 144265, 114745 1, 114245.3, 194045,3, 1142454, 114245 5, $14245.5, 1142457, 144245,

45, Toiet facaliies shatl ba maintanad clean, sanitary and i qood reparr, Tolet roeens shalk be separated by 2 wall-fiting self-closing door, Tedlat issue shall be provided Ins a permanently installed dispenser at each

|, The number of teilel laciltics shall ba in ancordancs with lonal buiding and phimbing crdinances. Todel facies shall be provided for palrons: in establishments with more than 20,000 sq .

estaiiishments offering on-sits fiquer consurption, (194280, 114250.1, 134278)
48, The premmises of sach Jood faciity sivall be kepl clean and frae of liter and rubbish; ad clean and soiled linen shalt ba propedy storsd; ron-food items shall ba siored and displayed separata from food and food-
112143 () & (b), 114258, 114256.1, 194256.2, 1142564, 114257, 1142571, 114289, 194259.2, 114258.3, 114279, 144281, 114282)

contact surlaces; the fachiy shall be kept vesmin prood, (114087 {j), 114123,

45, The walls | cedngs shall have durable, smooth, nonatsorbent, light-colated, ang washable surfaces, Al fiosk surfaces, othes than the customer servics areas, shall be appeoved, smooth, durabla and mada of
nonabsorbent malenzt hal is easly cleanable, Approved biss coving shall be provided in all areas, except cuslomer savice arege and where food 15 slored in original unopened containers. Food facities
shiaf be fully enclssd. Al fo0d Tacifities shisll be bapt clean and in good 15pai

(194143 {d), 194266, 116268, 1942681, VI4ITY, 114272
46, Mo shaeping zecommadations shall be in any oom whate food 13 prepared, stored or solé, {194785, 114288}
41 Handwashing signs shall be posted i each lollet room, divecting attention (o the need 1o thorounhly wash hands after using th restroom (133853.5} (b) No sedking signs shiall be posted In food preparation,

food slorage, watewashng, and ulensi sicrage aress (193978) jc) Consumacs shall be nolified that clean tatlaware is to b used when they return 10 self-service zreas such aa salad bars and buffess, {d) Any
food facilty constucied balore January 1, 2004 withou! public toilet faciities, shall prosminently post & sign within the food facdity in a public area stating that toile facifes are not provided (1137254,
116381 [e))

48, A parson aroposeg o buld oF reredsl » Tood tacility shal subrr plang i apocoval betore stading any hew conatmstion of remodaling of sny ferily for uaa as a retei food facility. (114380)

49, A food tacislty shal not be apen lor business without & vads permit. {1 LIO6TI0) & (). 1714381 (a}, 114387

§65, An enloroserent ofies may impound fond, equigment oe ulenalls that ars found to be unsanary of in distepatr, (114383}

54, g evrrenont hesdth havard i found, 20 enboroament offiosr may temocrarly suspand e panmet and onder the food tacllty inmediately closed, (114409, 114405)

it viaar 3 haimat, cap, or othar suitable covering to confing hair. (113969, 113971}
loose particies; in rucrowave oven; during the cooking pracess. (114018, 114020,

vidad lo measure the applicable sanitization method. {114087(f,g). 114088,

tse approvad. installed properly, and meet applicabla stendards. (194130, 1147304, 114130.2,




