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

P9 J_ofl_

Date of Inspection:__ | | |

Facilty Name: ooz e D oe. braa 1 Cacstaans

PRID#_ )&

Phone Number _ 283 ~\10 Y

City:

Qoves et

Zip 88

Facility Site Address: 208 Eaiazsaandias

Type of Inspection:

Permit#: | 4 4o g ExeDater o [ j 17

Permit Holder: Lm

Conarses

OOT\eAZ,

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

€os [ MAJ [ our

| cos | mas ] our

In | NIO-NIAT

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16. Compliance with shell stock tags, condition, display

"17. Comphiance with Guil Oyster Regulations

_CONFORMANCE WITH APPROVED PROCEDURES

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

CONSUMER ADVISORY

NN

19. Consumer advisory provided for raw or
undsrcooked foods

N

Highly Susceptible Populations

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

b
J
X
X

N\

WATER/HOT WATER

21, Hot and cold water available ésb
Temp l ;,Q l
LIQUID WASTE DISPOSAL
mn. Sewage and waslewaler properly disposed I ] |
VEﬂMlN

23. No rodents, insects, birds, or ani

.

Food Safety Cert Name:
8] ZLl
exclusions
PREVENTING CONTAMINATION BY HANDS
6. Adequale handwashing facilities supplied &
X 7. Proper hot and cold holding femperalures
9. Proper cooling methods
PROTECTION FROM CONTAMINATION
J|_14. Food contact surfaces: clean and sanitized

In | WO-NA
DEMONSTRATION OF KNOWLEDGE
EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
D\ |
3. No discharge from eyes. nose, and mouth
§. Hands clean and properly washed; gloves used
accessible
)( 8. Time as a public health control; procedures &
10. Proper cooking lime & temperalures
12. Retumed and re-service of food

P3| [ 1. Demonstration of knowledge: food safety certification NN
Exp. Date

2. Communicable disease; reporting, restrictions &
- 4. Proper ealing, tasting, drinking of tobacco use
/ N property

DN "9
TIME AND TEMPERATURE RELATIONSHIPS
records

11. Proper rehealing procedures for hot holding

YK NN 13. Food in good condition, safe and unadulter ated

26. Approved thawing methods used, frozen food

SUPERV!SION
24. Person in charge present and petforms 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
42. Garbage and refuse properly disposed; facilities mainlained

43. Toilet faciities: properly constructed, supplied. cleaned

27. Food separated and prolected

44. Premises; personalcieaning items: vermin-proofing

28. Washing fruits and vegelables

PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes/ living or sleeping quarers

30. Food storage; food storage containers identified

31._Consumer seff-service SIGNS/ REQUIREMENTS

32. Food properfy labeled & fionestly presenteg’ 47, ngtw 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
37. Vending machines

38. Adequate venlitation and lighting; designated areas, use
Rty ) ARON| (HANCE ™ OWMER. CHEF
Received by (Signature) CM (/)h aney

(WP 4
Specialist (Pn’nt)? S Specialist (Sigfiafure \ Re-inspection Date:
AT AJOBAS




SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS EORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICAELE. L

1 All lood employees snall have sdequate knowiedge of and be tramed m food salely as i retates to their assigned duties. {113847) Food lacilities that prepare, handle or sesve non-prepackaged polentially .
hazardous lood. shail have an employee who has passed n aoproved food salely cerification examinekon (113847 113947.1) ’

2 Employees vath a communicable disease shall be excludsd from the food feciily / preparation of food. Gloves shell be worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminate o adulterate food, food contact surtzce or utensits. {113948.5), The permil holder shall require food employaes tn repont incidents of finess or injury and comply with all applicable resirictions.

{113948.2, 113450,113950.5, 11387314}

3 Employess expenencing sneezing, coaghing, of runny nese shall not work with expesed food. clean eauiprient, wtenails of lingng. {113974)

4 No emplovees shall eat, dnok, or smoke 10 any work area. {113877) ’ :

5 Employees are required to wash thelr hands before beginning work: before handiing food / &q
froen working with raw (o ready (o gs! foads. after louching bady pats, afier using foilet room:;

8. Handwashing soap and towsls of Grying Gevice shall be provided in dispansays. giepenaers sh
and the wasiing of ulensis and eouinreant, (113963, 113883.4, 114057{1)

7. Potentiakly hazardous foods shall be helg ator below 41/ 45°F or &t or above 135°F (113896, 113608, 114037, 114343(a})

8 When bime only. rather than lime and lemperature is used as a public health control, records and documentation must be maintained {114000)
9. All potentialy hazardous foad shall-be RAPIDLY codled ko 135°F to 70°F, vatbin 2 hours. and then fror 70°F 10 41 °F, witlsin & hours. Cooling shall be by one or more of the following methods: in shallow

conlainers. separating food nto smaifer parons; adding ice as ap mgrediant, using 2 e bath, srang frequantly; using rapid cooling equipment; o, using containers that factitale heat transfer. (114002,

1140024}
10. Comaunuted meat, raw eggs, or any food conlaming commnuted meat o 18w egys, shall be heated © 155 for 15 sec. Single pieces of meat, and eggs for immediate service, shall be heated to 145°F for 15

sec. Poullry, comminuted paultry, slufied fish / meai 7 pouliry shall be heated {0 165°F. Other iemperature requirements may apply. (114004, 114008, 114010}
1. Any potentaliy azardous lods cooked, cooled and subsaquently rehealad for hot holding of serving snall b brought to a tamperature of 165°F. (114814, 114016}
12, No unpackaged lood that has been served shall be re-served or used for human consumplion. {114079)
13. Any fod 15 adulterated if it bears or coniging any poisonous or deleterious substance thal may fender it impure of inurious to hestih, (113867, 113976, 113280, 113288, 113090, 114035, 114254(c), 114254 .3}
14. Al food contact surfaces of utensils and sauipment shall be clean and sanifized. (113984{g), 114037, 114088.1, 114093.4, 114059.5, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (s, b, d), 114117,

114125 (h),113141) L

15, Alt food shall be oblained from an approved source. (113980, 113882, 114021-114031, 114041)

18. Shell stock shall have comolets cartification tags and shisll he properly stored and displayed (114638 - 114039.5)

17, Compty with Gull Oyster warning seasensl requirements, (Tille 17 CA Code of Requlations §13678, Cal Code Section 113707

18, HACCP Elan 5 a witen document that delinzates the fommal procedures developed for safe food handling approved by the National Advisory Commmittee on Microbiological Criteria for Foods, (114419). A
wnitlen document soproving a davistion from standard health code requrements shalt be mamtained al the food tacility. (114057, 114087.1)

13 Ready-to-eal food contaming yndsreaoked food or raw egg and unpackaged confectionery food contaming riore {han %% alcohol may be served if the faciily nolifies the consumer, (114012, 114083}

20. Prohibited loods may nct be ofiered n loensed healih care faciiies/puble and privale scheots. (194091)

21 Anzdequale protected crassurized, potable supply of hot water and cold water shall be provided 2t all imes (113953{¢}

2% Althquid vaste must dran 1o an apsroved fully functioning sewage disposat system. {114187)

23 Each fooc facility shat b keot fres of vermimn: rodants (rals, mice). cockroaches, fies.d $14758.1, 1142504, 114254.5)

24 A person m charge stall he present at the fond facifity during alf hours of operation. ($13865.113945.1, 1139841, 114073)

25. All employess prepanng, serving o handing food or utensils shalf wear claar, washable outer garments of uniksmrs and stialt wasr 3 haimet, cap, or offer su

25, Food shall be thawed undsr refrigeration, completely submerged under cold running water of sutficient valocity to flush foose periicles; in microwave oven;
144020.1)

27, All ood shall be segaraied and prolected from contamination (113984 (a, 1, ¢, d, ), 113985, 114060, 11406703, d, 8, 1), 1460880, bl, 134077, $14088.1 (c), 114143 ()}

28, Raw, whole produce shall be washed pror t preparation, (1138%2)

28, All poisonous substances, defergents, bleaches, and claaning COMpoUNds sh

30. Food $hail be stosed » ved containers and lbeled a3 fo contents, Foo! shail be sios
IR (BT

34 Unpackaged food shai be displayed znd dispensed in & manner shat proteets the food from contemination, 1114087, 194085}

32, Any food Is mishranded i s labeling is false o misisading,  {t Is offered for sale unter the name af anoitver food, o if itis an fmitation of another food for which & definitien and standard of identity has been
establishid by requlaon. {1 14087, 114088, 114088.1{a, b), 114080, 1140834}

33. Al nonfood contact sudaces of wiansils and squigmant shall be claan, {114115 (o))
34 Food faciies ihat prepare food shall be squipped with warewashing facios Testng equipment and matenals shall be provided to measure the gpplicable sanitization method. {114067(¢,g), 114083,

146059.3, 1140955, 10410 ay, 194101, 1141012, 114103, 114107, 114125)
35 AR utensis ng equoment shall e Tully anerative and i good ceparr. (1I4175), ANl utensis and sawpment shall by anproved, inststied properly, and mest applizable standards. (144130, 1141304, 194130.2,
T14130,5, 114430.4, 1141305, 114932, 144153, 114937, 134139, $14153, 114155, 114183, 144145, 134167, 114468, {14177, 114120, 112183
35, All clean and sovad hnen shall be propedy siored: non-focd Hems shall be stored and displayad sepatate from food and {ood-contact surfaces. (194185.3 - 118185.4)Utensils and equinment shall be handled
and stored 56 85 10 be prolected from contamiaation, (114674, 114051, 112159, 104423, 114161, 114178, 114178, 114083, 114185, 144185.2, 114155,5}
37. Each vending maching shali hava posted in 3 prominent place, a sign indcating (he ownar's name. sddress, and telephone number. A record of cisaning and sanifizing shall ba maintalned by the operator in

cach maching and shall be current for al feast 30 days. (114345}

36 Exhaust hoods shall be provided to remove Loxic gases, hieal, grease, vaprs and smoke and be approved by the focal building depaniment. Canopy-type hoods shall xtend §” beyond ail cooking equipment. Al
areas shall have sufficient veniitation fo faciitate proper food slorage, Tollet rooms shall be vented fo the outside #it by a screenad openable window, an air shaft, or a light-switch activated exhaust fan,
consistent with local budding codes, (114148, 114148,3) Adeouate lighting shatl be provided in 24 areas to faciitale cleaning and inspaction. Light fixtures in areas where opan food is stored, served, prepared,

and whers ulenses are washed shai be of Shatterproo! construction or protected with fight shikds, (114148.2, 114148.3, 114252, 114252.1)
39, An accurate easty readable melal probs thermdrneter suitahle for measunag temparature of food shall be avalable lo the food handler. A tharmcneater +/- 2 °F shall be provided for each hot and cold holding

st of patentrally hazardous loods and high temperature wirewashing machings, {14157, $14158)
40 Wipng cloths used 1o wpe service counters, scales of ofher surfaces that may come into contast with food shat be used only once uniess kepl in clean water with sanitizar. (114135, 114185.1, {14185.3 {d-e))
4% The potable waet supply shall be protested with & backfiow of back siphoriags protection dewce, as Teguired by applicable plumbmg codes. {$94192) Al plumbing and plumbing fixtures shall be installed in
comphance vath focal plymbing ordinances. shall be maintained 50 as 10 prevent any conamination, and ehall be kept clean, filly oparative, and in good repair. Any hose used for conveying polable water shalf
v of approved malenals, labeled. property stored, and used for no other purpose. (114171, 149801, 194180, 114183, 1441933, 114199, 114204, 114269} )

42 At food waste and rublvsh 37l be Rent in teak sroof and rodent proof containars, Contairiers shall be coversd of 20 limes, All waste must be removad and disposed of s frequently as necessary fo prevent a
nusance  Tha extenor presmisas of sach food faciity shall be kept Claan and free of fiter and nubbish.
(194242, 194248, 114245.1, 1142652, 114248, 1142454, 1142485, 1142458, 1142457, 144445.8)

43. Tolet (aciliies Shall be maintamad clesn, sanilary and In acod repais, Toild roors shall be separated by 2 well-fiting seif-closing door. Tolat issuse shall ba provided in a permanently installed dispenser at each

et The number of tlel facilives shal be in accorgance: with local budding and plumbing ordinances. Toled faciises shall be provided for patrons: in establishments with more than 20,000 sq R
establishments olfering cn-site liues consumption. (154250, 1142501, 114275)
it b propery stored; non-food items shall ba stored and displayed sepatate from food and food-

44, The premmises of sach Jood faciity shall be ept clean and frae of liter and nybtast; all clasn and solled linen sha 0
contacd surlaces; e facihly shall be keot varmn prool, (114067 (), 144123, 194142 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 1142571, 114259, 1916250.2, 114259.3, 114279, 114281, 114282)

45, The walls 7 ceihngs shat have durable, smooth, nonabsortient, light-colored, and washable surfsces. Al foor sutfaces, othes than the customer servica areas, shall be approved, smooth, durable and mada of
nanasisorbanl malenat hal is easty cleanable. Anproved base coving shall be provided in all azeas, except cuslomer servica eas and whers food & stored in osginal unopened containers. Food faciifies
shall he fully enclosed. All fo0d facilities shal! be kept clean and in qood repsir.

(114343 (), 194266, 114285, 134258.5, T1EEY1, 11427

5. Mo sleaping sccommadations shall be in any raom whare food 1§ prepaied, storsd of soid. {19428, 114288}

41 Handwashing signs shall be posted i each lollst room, drecting anention to the nead fo tharoughly wash hatds sfter using the restiroom (1135545} (b) No smoking signs sha be pested In food preperation,
foed slorage, watewashimg, and ulensd siorage areas (143978). {c} Consumars shall ba notified thal clean ableware is 1o ba used when they retumn (o sell-gervics areas such as salad bars and buffets, (d) Any
foesd facility construcied batore January 1, 2004 withost public toflet $acifties, shall prominently pest & sigh within the fod facdlity i & public area stating that lollet faciiies are nol provided (1137251,

{14381 (o)}

48, £ parson propeing to build or rsroded = lood tacily shal subri plang for approval before slading any new construction of resodelinig of sny {acity for 18 5% a retzt food facilily, (114380)

&9, & food Taciity shiaf ned b open lor buginess wilhout 3 vals penmd. {1 LIORTIDY & (o), 114381 {a}, 144381y

50, An enforement officer may impound food, squiprment o alengi that ars founet i be unsanilary of I8 darepak, (11418%)

54, 4 an kornent heatth hazacd is found, an enforcasment officer may eiporsrily suspand e ot and order the food faclity smemcistely ciossd, (114408, 114400)

wipment £ utensils; 35 oiten gs necessary, during food preparation, to remaove soif and contamination; when swilching
ot 3ny time when contamination may ocour. {193852, 1 13953.3, 113963.4, 113961, 113888, 113972 (b-1)
21 he mantznad 0 good repair. (113953.2) Adecuate faciliies shall be provided for hand washing, food preparation

, 114089.2(b) 114101(a), 11418%; 114192, 114162.1, 114195)

itable covering fo confing hair. (113869, 113971} ‘
during the cooking process. (114018, 114020,

a4 be stored separale from foud. ulensils, packing matenal and fecd-contact surfaces, {14254, 114254.9, 1942584.2)
ot & feasl §° above the Foor on epproved shelving. (116047, 114088, 114051, 114653, 114095, 114087(h);




