PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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Date of Inspection: 7 ‘ ﬁ ILL

Phone: (530) 283-6355 FAX (530) 283-6241
Facility Name: Z SATS Phone Number PRID#_A2ZY
Facility Site Address: _ SR\ WA A ST City: Qoo et Zip_ 5§97 |
Type of Inspection:
Permit #: Exp Date; Permit Holder:
(Loarw:.

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

In | no-a | | cos | mas | our

In | NIO-NIAJ

cos [ MAS T our

DEMONSTRATION OF KNOWLEDGE

| | 1. Demanstration of knowledge: food safety certification AN

Food Safety Cert Name: < Exp. Date
=o€ \ofd |20

FOOD FROM APPROVED SOURCES

15, Food obtained from approved source

16. Compliance with shell stock tdgs, condition, display

17. Compliance wilh Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; teporting, restrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
AN

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

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

AN

4. Proper ealing, tasting, drinking of lobacco use

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undsrcooked foods

§. Hands clean and properly washed; gloves used
properly

Highly Susceptible Populations

6. Adequate handwashing facilities supplied &
accessible

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

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

9. Proper cooling methods

10. Proper cooking time & temperalures

& | 11. Proper reheating procedures for hot holding
) PROTECTION FROM CONTAMINATION
| 12. Returned &nd re-service of food NN
Y NN 13. Food in good condition, safe and unadulter ated
.| 14. Food contact surfaces: clean and sanitized

ATo e TeTaTa o0 e IR BBELBBEBBEE BB
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R
%
&

WATER/HOT WATER

21, Hot and cold water available -
Temp VLD F

LIQUID WASTE DISPOSAL

XN& Sewage and waslewaler properly disposed

SUPERVISION ouT : ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES! 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 methods used, frozen food

42. Garbage and refuse properly disposed; facilities mainlained

43. Toilet faciities: properiy construcled, supplied. cleaned

27. Food separated and protected

44, Premises; personal/cleaning 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 quarlers

30. Food storage: food storage containers identified
31._Consumer self-service , SIGNS/ REQUIREMENTS
32. Food properfy labeled & honestly presentea’ 47. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT
33. Nonlood contact surfaces clean 48. Plan Review
34, Warewashing facililies: installed, maintained, used: test strips 49, Permits Available hd
35. Equipment/ Ulensils approved; installed; clean; good repair, capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use §1, Permil Suspension

37. Vending machines

Al ey

38, Adequate venlilation and lighting; designaled areas, use

Received by (Print) Fdl e O‘ Co OO

Title

Received by (Signature) E@i\ /Q/II\_

Specialist (Print]” ) Specialist (Signature)
AT S\-.losa._s

X )

Re-inspection Date:




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. R

Allfood employees shall have sdequate knowledge of and ba tramed in food safaty as it refates to their assigned dubies. {113947) Focd facilities that prepare, handle of serve non-prepackaged polentially .
hazardous food, shail have an employee who has passad an aoproved lood satety certfication examinelion (113947-113047.9) :

2 Employses wih a communicable dicease shall be excludrd from ihe lood (il / preparation of food. Gloves shelt be worn if an employee has cuts, wounds, and rashes. No employee shalf commit any act that

may conlaminate of adulterale food, iood contac! surfzes of utensils. {113848.5). The permil holder shall reaire food employaes 1o report incidents of illness or injury and comply with all applicable restrictions.

{113948.2, 113950,113950,5, 113873(2))
3 Employess expenencing Sneezing, coughing, ot runiy niose shall not work with exosed food. clean eauipment, wiensds or lingns . {193974)

1 No employees shall eal, dnnk, or smoke 10 any work area. {113877) )
5 Employees are required o wash Wheir Rands: oafare baginning work; before handiing food / equipment / utensis; a8 often as necessary, during fooc preparation, 10 remave solf and contamination; when switching
from working wilh raw to ready to g2t foods. afier louching body parls; afier using foilet ro0m; of 2ny ime when contamination may ccour. {113952, 1139563.3, 113963.4, 113961, 113988, 113973 (b-0)

6. Handwashing soap and lowsls or drying Gevica shall be provided in dispansers. dispensers shall be matzined in 0004 repair, (113953.2) Adecuate facilities shall be provided for hand washing, food preparation

and‘the wasning of ulensts and eouiiment, (113983, 1138639, 1980670}
7. Poteniialy hazardous loods shall be hald at or balow 41/ 45°F or et or above 135°F (113496, 113648, 114037, 1343143(a)}

8. When time only. rather than (ime and lemperature is used as a public hesith control, records and documentation must be mantained (114000}
9. All potentiatly hazardous food shalf be RAPIDLY cooled from 135°F to 70°F, wathin 2 hours, and then from 70°F to 41 *F, withire 4 hours, Cooling shall be by one or more of the following methods: in shallow

conlainers. separaling. lood into smistier portions; adding ice as &n mgredian!, usng 3 ice bath, stunng freouently! using rapid cooling equpment; or, using containers that facililate heat transfer. (114002,

114002,
10. Comemnuted meat, raw egys, of any food Conlaining comminutad meal or aw eggs, shall be heated to 155°F for 15 sec. Single praces of meat, and eggs for immediate servica, shall be heated lo 145°F for 15

sec. Poullry, commmu(ed;oouiky, stufiad fish / meai/ poultry shall be healed fo 165°F. Other iemperature raquicements may apply. (114004, 114008, 114040}
1. Any polenially hazardous loods Cooked, cooled and subsequently rehealad for hot holding of serving snalt bs brought to atemparature of 165°F, (114014, 114016)

12, No unpackaged lood that has bean served shall be re-served of used for human consumplion. {114479)
13. Any lood 15 adulterated if it bears or conlaing any poisonous of deleterious substance thal may render it Impure of injurious fo heatth, (113987, 113978, 113960, 112588, 113950, 114035, 114254(c), 114254.3)
114105, 114109, 114114, 114113, 114115 (3, b, d), 114117,

.
i

14, All food contac! surfaces of utensils and equipment shall be clean and sanilized. (193984(z), 114037, 144099.1, 114092.4, 1140948, 154904 (b-d),

114125 (h),118141) )
15. All lood shali be oblated from an approved source, (113881, 113882, 114021-113031, 114041}
16. Sheil slozk shalt have complele cerificstion lags and shall be properly stored and displayed. {14039 - 114039.5)
17. Comply wath Gull Oysler warning seasunal requirements. {Tils 17 CA Code of Regulations §13678, Cal Zode Section 113707)
18, HACCP Plan 1s a witen docurnent that delineates the formal froceduras devaloped for sate food handling approved by the National Advisory Committee on Miciobiologicat Criferia for Foods. (114418). A
wiitlen documen! approving a devislion from standard health code req nts shall be tained at fha food facifity. (114057, 114057.1)
18 Ready-to-eat food contamng undercaoked (000 or raw egg and unpackaged confectionery food containing miore {han %% alcohal may be served if the facility
20. Prohibiled toods may nct ba offered i iicensed heatth care facilifles/pubhic and privale scheols. (114097}
21 An sdequate otolecies. crassurized, potaie sunply of hot waler and cold wates shall be provided 2t all imes {112853(c), 114683.24b) 114101{a), 11418%; 114182, 114152.1, 114195)
27 Al hquid waste must deain 1o an agotoved fully unclionmg sewage disposal sysiem. (114187}
23, Each food faclity shat b ket freg of vermin: redants {rals. mee). cockroaches, fies.{ 144488.1, 114250.6, 1142585}
24 A person m chazge shali be pragent at the fond facdity during all hours of operalion. {113845-113045.1, 1139841, 11 $4075)
fforms and shiall vaar 3 haimet, cap, o ather suitabla covering to confing halr, (113969, 113971)

25. Alt amployees prepanrg, senang of handiing focd or itensila shall wear claan, washable outer garments of ant
6. Food shall be thawad under refrigaration, corpletely submerged under rold runmng water of suificient vatority to flush loose particles; in microwave oven; during the cooking process. {114018, 114020,

114920.1)
27, Ml lood shall be separsied and protected from contaminaton (113984 (a, I, ¢, d, f), 113988, 114084, 13406702, d, e, 1), 11408802, b, 144077, 1140881 (c), 114143 (c}}

28. Raw, whole produce shall be washed e [ preg: (193852}
55, All peisonols substznces, detergants, bleaches, and claaning compounds shall e stored separate from food. utensils, packing matenal and focd-contact surfacss, (114254, 114254.9, 114254.2)
30. Food shail be stored i costainers and labeled 23t coplants. Fond shel e stored at feast 6° above the foor an approved shelving, (116047, 114048, 114059, 194083, 114055, 11408T(h),

114058 (B} o

1. Unpackaged food sha ba displaved znd diansnsad in & mannor that profecls the food from contarmination, 1114063, 144065}

35, Any lood is mistranded 11 i fabeling is folee or mislaading, ¥ 1t is offersd for sale nndar e rame of another food, or if L is 2n imitation of another food for which & definition and standard of identity has been

established by requiation. [114087, 1140689, $14089.a, by, 114090, 114083.4) :

33, All nonfood contact surfaces of vtansils and squinment shadl be clean, (118915 (c}}

4. Food fachities that prepere: food shall be squipped with wargwasting facities Testing equipment and matenals shall be providad to measure ihe applicable sanilization method. {114067{f,qg), 114083,

40283, 114096.5, 11890 %a), 1141011, 1141012, 114103, 114107, 114125}

35 Alluensis ane equiment shall be fully operalive and i good repar. {114175), Al ulensis and equiprient shall be agproved. installed propery, 2nd meet applable standards. (194139, 1141309, 114130.2,
441303, 1141304, 114130.5, 114332, 114153, 114137, 134139, 114153, 114155, 114183, 114165, 114167, 114188, 114177, 134126, 114182}

36. All clean and solad nen shall be propedy siored: non-food Hems shall be slored and displayss separate from iood and food-cantact surfaces. {1 $4185.3 ~ 114185 4)Utensils and equipment shall be handled

and stored 50 as (0 be protecled from contamination, (114874, 14059, 114119, 114121, 114161, 114178, 114178, 114083, 114185, 114185.2, 114184.5)

37. Each vending machine shali hava pestad in 3 promuinent place, 2 sign indicating the owner's name, sddress, and telephone numbar A record of cleaning and sanifizing shall ba maintained by the opevalor in

cach maching and sha be current for at least 30 days, (114445}

38 Exhaust hoods shall be provided to (emova LOXIC gases, heal, grease, vapors and smoke and b approved by the focal building department. Cancpy-lyps hoods shall extend 6" beyond aif cooking equipment, Al
areas shall have sulficient vertilation to faciitate peoper food storage, Tollet rooms shall be ventad to the oulside sir by a screened openable window, an air shat, or a light-switch activated exhaust fan,
consistent wath local burlding codes, (194448, 114148,%) Adequate lighting shall be prowided in 23! areas to faciitale cleaning and inspection. Light fixtures in areas where opan focd is stosed, served, prepared,
and where ulensis are washed shall be of shatterproof constclion or protected vith light shisldz. (114148,2, 112148.3, 114252, 114252.1)

39, An accuras eesty readable malal probs hermdmeter suilable for measunng temperature of food shall be avallable fo the food handler. A thermomeler /- 2 *F shat be provided for each hot and cold holding

unit of prtentially hazardous foods and high temparature warewashing machies, (114157, 114188)
40 Wipintl cloths used to vape service courders, scales o other surfaces that may come inlo contact with food shat be used oaly once unless kept in clean water with sanifizer. (114135, 114185.4, 1141853 {d-e))
41 The potanie waier suply shal be protested with & tackfiow or back siphonags prolection device, as required by applicable plumbing codes. {$14192) Al plumbing and plumbing fixtures shall be instailed in
comphiance vath local phymbing ordinances. shall be mamtained so as (o prevent any contamination, and shall be kept clean, fully oparalive, and in good repair. Any hose used for conveying potable water shall

12 of approved matensls, labeled. propaity stored, and uged for no othar purpose. (114471, 1161891, 114180, 114183, 114193.1, 114189, 114303, 114259)
43 Aftfood waste and sublush shall be kept in leak aron! snd rodent proof contaners. Containgrs shall be covered 3t @i limes. All waste must be removed and disposed of 23 frequently as necessary to prevent a
nusaane  The evlencr permises of each food facility shall be ket clean and fog of fitter and rubbish.

(114248, 414245, 167651, 114745.2, 114245,3, 114245.4, 114245 5, 114245.5, 114245.7, 114345.8)
43, Toliet facillies shall ba maintamad clean, sanitary and n good repait, Toilet roams shal be separated by a wail-fiting self-closing door, Todlst issue shall be provided In a permanently installed dispenser at each

{cded. The number of teilal faciliies shad be in accordance with lozal busding and plumising ordiiances, Todel faciibes shall be provided for palrons: in establishments with more than 20,000 sq f;

estabiishments offering oa-site Bguor consumption. (114250, 1142501, 194278)
44, The premses of aach food Facilly shall ba kepl clean and frea of iter and nubibish, al clean and solled linen shall be properly stored; ron-food items shall ba stored and displayed separats from food and food-
contaet surlaces; e Tachly shall be keot varmin prood, (114067 [, 114425, 194183 o) & (b), 114256, 114256.1, 114256.2, 1142564, 114257, 114257.1, 114259, 194259.2, 114258.3, 114279, 114281, 114282)
45, Tha walls / celhrgs shall have durable, smooth, nonabsorbant, light-colored, and washable sudacas. All floor surfaces, other than the customer servicn areas, shall be approved, smooth, durable and mada of

ronabisorbent matens thal is easdy claanable. Approved base coving shall be provided in gl aress, except cuslomer service areas and where food 15 stored in original unopened containers. Food facifties

shall e fully enclosad, All food Taciliies shafl be keot clean and in good repar
(T14143 (), {14286, 134266, 114288, 194274, 114272}

46. Mo sioaping accommadations shall be in any rom wiiere food is prepared, storsd of soid, (114285, 114268
47 Hasdwashing signs shall be posted in each tollet room, directing aenlion (o the need to thoroughly wash hands after using the: restroom {113955.5} (b) No emoking signs shafl be posted In food preparation,

tood slorage, watewashing, ang viensi siorage aress (143978). {c) Consumars shall be nolified thal clean 1atéewars 2 to be used when they refum to self-servics areas such a3 salad bars and buffets, (d) Any
food facity constructen baloee January 1, 2004 without public todet faciities, shall prominently post a sigh within the foed fandity ine & pubiic ares stating that tollet fuclites are nol provided (113735.1,
194381 {2))

48, f parson proposng 0 baid of reraded » food facility shall subri pdans for approvit balors starting say new coosfruction of remesdating of any facity for uag as a retzd food facifity, (114350)

45, 4 food {aciity shafl o be opon lor business without 2 valid parma, {1 LI0BT(0) & (o), 114381 (e}, 114387}

S5, An entorcement officer may impourds fod, sauipment o ulensite et & found to be unsandary of in disrepatr, (114353)

84, K a0 isennent heatlh hasard is S, v enforcament officer may fenponisily suspend the parmit and order the food faclity immediately dosed, (194609, 11:4405)

nolifies the constimer, (114012, 114093)
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