PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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FOOD FROM APPROVED SOURCES

DEMONSTRATION OF KNOWLEDGE

15. Food obtained from approved source

TIME AND TEMPERATURE RELATIONSHIPS

LIQUID WASTE DISPOSAL

X1 [ 1. Demonsiration of knowledge: food safely ceriication NN | 16 Compliance with shell stock tags, condition, display
Food Safely Cen Name: o R e \[22.|2 J="[17. Gomphance with Gul Oysler Regulations
1 14 CONFORMANCE WITH APPROVED PROCEDURES
EMPLOYEE HEALTH & HYGIENIC PRACTICES 18. Compmm with variance, specialized proce
7[\ \& 2. Communicable disease; teporting, restrictions & )( reduced oxygen packvagmg & HACCP Plan i
N exclusions , 7 CONSUMER ADVISORY
3. No discharge from eyes. nose, and mouth 19, Consumer advisory provided for raw or
4. Proper ealing, tasting, drinking of tobacco use NN X undercaoked foods
PREVENTING CONTAMINATION BY HANDS 7 Highly Susceptibie Populations
5. i;zl::ﬂ(;'eaﬂ and properly washed; gloves used % 20. Licensed health care faciliies/ public & private
\\\‘Q 6. Adequate handwashing facilities supplied & @ 4 sihods ponbied lovzisl’gc:/::g{'eglATER
N accessible AN\ 21, Hot and cold water available DD
Temp 13 F4

7. Proper hot and coid holding temperatures

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

m 22. Sewage and waslewaler properly disposed
VERMIN

9. Proper cooling methods

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 unadutter ated

23. No rodenls, insects, birds, or animals

.| 14. Food contact surfaces: clean and sanilized

IR
vvotoo t‘OQOQ
XX .0’0"' otatetatetel

SUPERVISION ‘ ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored

25. Personal cleanliness and hair restraints

R PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen foed

42. Garbage and refuse properly disposed: facilities maintained

43. Toilet facilities: properly constructed, sumliod cleaned

21. Food separaled and protected

44, Premises; personalicieaning items; vermin-proofing

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

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceifings: 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 labefed & fonestly presentea’ 41. Signs Jaostad last inspection report available
EQUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT

33. Nonlood contacl surfaces clean 48. Plan Review

34, Warewashing facililies: installed, maintained, used; test strips e 49, Permits Available

35. Equipment/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

36, Equipment, ulensils and linens: storage and use

37. Vending machines

38. Adequale venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING LA\!&!E‘: 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.

1AM lood employees shall have sdequate knowiedge of and be traned m fond salaty as i relates to their assigned dulies. (113847} Food facifities that prepare, handle or serve non-prepackaged polentiafly
hazardous lood, shaif have an employee who has passed an aoproved loog salety certficalion examinglion {113847-113947.9) ’

2 Employaes valh a communicablz disease shall be excluded from the food {aciily / preparation of food. Gloves shalt ke worm if 2n employee has culs, wounds, and rashes. No employee shall commit any act that
may contamingle of adullerale food, iocd contac surtace o utensils. (143849.5}. The permil holder shall require food employees 1o report incidents of iliness or injury and comply with all applicable restrictions.
{113948.2, 113950,113950.5, 113873(a))

3 Employess expenencing sneezing, SOGNIRG, of runay fiose shall not work wih exposed food, clean eauiprent, uiensds or linens. (113374}

4 No employees shal eat, drok, or smoke 10 any work area. (113877} o

5 Employees are required 1o wash Ihair hands” selore beginning wark; belora handiing food / equipment / utenails: a8 often as necessary, during food preparation, 1o remave soif and contamination; when switching
from working walh raw o ready to ezt foads. afiar louching body parts; afier ustng toilel room; of 2ay tme when contamination may ocour. (113952, 113983.3, 113953.4, {13961, 113888, 113973 (b))

8. Handwashing s0ap and lowels or drying device shall be provided in dispancers. diSpEnsers shall ba mamtained 10 good repair. {113953.2) Adequate facilifies shall be provided for hand washing, food preparation
and the vasning of ulensds and equimment. (113853, 113953.4, 134087(0)} .

7. Polentrally hazardous foods shall be held at or below 411 45°F or &t or above 135°F (113895, 113698, 114037, 114343(a})

8. When hma only. rather than fime and temperature i5 used as a public health contral, records and documentatico must be maintained {114000)

9. All potentialy hazardeus food shallbe RAPIDLY cooled from 135°F to 70°F, wthin 2 fours. and then from 70°F 10 41 °F, within 4 hours. Ceoling shall ba by one or more of the following methods: In shaliow
conlainers. separating food nto smatier porions; adding ke as ap mgretient; using an 1Ce bath, string frsquanlly; using rapid coofing equipment; o, using conlainers thal factiiate heal transfer. (114002,
1140021} ’

10. Communyted meat, 3w £9g8, of any locs coniaining comminitad meal of 13w 8ggs, shall be heated © 155°F foe 15 sec. Single peces of meat, and eggs for immediate service, shall be heated lo 145°F for 15
sec. Poullry, comminuled paultry, stufied fish | maal 1 pouftry shall be heated o 165°F . Other iempesature requirements may apply. (114904, 114808, §34010)

11, Any polentially hazardous loods cocked, cooled and subsequently reheated for hot holding or serving snall be brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged lood that nas besn served shall be re-served o usid lor humian consumption. (114679)

13. Any lotrd 15 adulterated if i bears oF containg any paisonous of deleterious substance thal may render it impure of iurious lo heaflh, (143867, 113676, 113960, 111588, 113890, 114035, 114254(c), 1142843)

14, Al food contac! surfaces of utensils and equipment shall be clean and sanitized. {193984(e), 114097, 194089.1, 1140994, 1140955, 144101 (b-d), 114105, 114109, 114113, 114113, 114115 {a, b, d), 114117,

114128 (h),118144) R

15. Al {ood shalt be oblained from 30 approved source. (113880, 143882, 114021114054, 114041}

16. Shell stock shall have complets carification tags and shali be propetly stored and displayed {414039 - 114039.5)

17, Comply wath Gulf Oyster watning seasonsl requirements. (Tile 17 CA Code of Regulations §1 3878, Cul Sode Section 113707

18, HACCP Plan i a watien document that delineetes the formal procedures devalopes for sate food handling approved by the Nationai Advisory Commitiee on Microbiological Criteria for Foods. {114418). A
wiitten document approving a devighion from standard health code req ts shall be r ined at the food facility. (114057, 114057.1)

13 Ready-to-eat focd contaiming undereacked 1006 of raw egg and unpackaged confectionery food containing wiofe: than %% alcohol may be served if the facility nolifies the consumer. (114012, 114093}

20, Profubited loods may net be ofiered n licensed healih czare facifities/public and privale scheots. (154091)

21 An adequate protected ceessurized, potadle supply of hot waler and cold wates shall be provided 21 all times (113853(c), 114095.2(b) 11410(a), 114180; 114182, 1141921, 114195)

7% Abquid waste must dran 16 an apsroved fully functioning sewzge dispasal syslem. {114187)

23. Esch fooc facility stat b6 keo! freg of vermuy: rodents {rals, mice). cockioaches, fiies.§ $74258.1, 1142544, 114758.5)

24 A person in charge shal he prasent at the fond factity during all hours of operation. {3 13845.113045.1, 1130841, 114073}

25, All empioyees preganpg, serving of handiing foed or itensits shall wear ciean, washable outer garments of unifers and shall wear a haimat, cap, of other suitable covering to confine hair. (113869, 113974)

6. Food 50all be thawed under refngeration; complately submerged under cold running water of sulficient valocity to flush loose particles; in rucrowave oven; during the cooking process. (114018, 114629,
194620.1)

27. All food shall be separaied and protected from contamination. (113984 (a, by ¢, o, 1, 113988, 114080, 194087z, d, &, 1), 114088(z, bY, 114077, 1140881 (c), 114143 (c}}

28, Raw, whole produca shall e washed proy o pregaraion, Rk vit
8. Al prisonous subs heter bleachis, and claaning compouids shall be stored separate from food. ulensils, packing il and tecd-contact surfacss, (114254, 114254.4, 114254.2)

36, Food shail be sicred roved contginers and jabsleg as to contents. Foed sh cinsd @ feasl 3° anove the foor on spproved shelving, (114047, 114048, 114081, 114053, 114055, 114087(h),
TH8558 (b} . :
1. Unpackaged food shaf be displayed and dispersed in & manner that proiects the food from contanination, 11{4083, 114985
32, Any food is mistrandsd 1 its Iabeling 16 false or misieading, 1 it Is offered for sale under the nsme of anothar food, or if 1L is an imitation of another Jood for whick a definitien and slandard of identity has been
established by reguianon, (114087, 114089, 114089, 1a, b}, 114030, 114083.9}
3. All nonfood contact surfacss of viensis and squisrent shatl be clzan, (118115 (¢}
34 Food fachties hat prepare lood shall be squippad with warawashing facilies Testing equipment and malenals shall be provided lo measure
$44050.3, 1140005, 114100 s), 14100, 1141007, 194103, 114107, 114125}
15 Altutensts ang sguoment shall be fully aneralive and in good reparr. {1{4175), All ulensis and sawpment shall be anp aved, instetlad properly, and meet spplicable standards, (194120, 1141309, 114130.2,
14130.3, $14130.4, VIST30.5, 118432, 114143, 114137, 134135, $14153, 114155, 114163, 114165, 114167, 114168, 114177, 194130, 114182}
36, All ciean and sodad hnen siall be properdy sioredd: noa-lood iems shafl be siored and displaysd senafate from food and food-contact surfaces. (114185, - 114165.4jUtensils and equipment shail be handled
and stored 50 35 (o be protacted from contamination, {11474, 11405, 114138, 134424, 114961, 144178, 144179, 114083, 114185, 114185.2, 114485.5)
37, Each vending machine shali hava posted in 2 prominent place, 2 sign indcating the owner's name. sddress, and teleohone number. A record of cleaning and sanifizing shafl be maintained by the opsrator in

cach maching and shall be curtent for at least 30 days. (114145} .
38 Exhaust hoods shall be nrovided 1 rernove LOKIC Gases, figat, grease, vapars and smoke and be approved by the local building depanment. Canupy-lype hoods shall extend 67 beyonid alf cooking equipment, All
venisd fo the outside =it by a streened openable window, an air shalt, or a light-switch activated exhaust fan,

arezs shall have sufficient ventilztion 1o facilitate proper food siorage, Toilet rooms shall be
consistent with local burlding codes. (114948, 114149.3) Adequate lighting shall be prowded in ait areas o facilitate cleaning and inspertion. Light fixtures in areas where open food Is stored, served, prepared,

snd where ulensiis arawashed shal ba of shatterproof constriclion or protecied walh light shislds, 1114445.7, 1141463, 114282, 144252.1)
39, An accurate sasiy readable melal probe tharmémeter suitsble for measunng teripsrature of food shall be avaiable to the food handler. A thermometer +/- 2

unst of prtentially hazarious foods sad high temperature warewashing machings. (114157, 114458)
40 Wipig cloths used (0 wipe 381vice £ouTers, scales of other surfaces that rmay come inlo contadt with food shalt be used only once unless kepl in clean water vdth sanifizer. (114135, 114485.4, 1141853 {d-e)}
41 The poiable waiet supply shall be oratected vath & backfiow or back Siphonags protection device, 2s required by applicable plumbing codes. {114182) All plumbing and plumbing fixtures shail be instafled in
comphance with fozal phimbing ordinznces. shatt b mainiained 50 2 to prevent any contaminalion, and chall be ept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
v2 of approved matenats, tabeled. provserty stored, and used for no othar purpese. (114171, 1141897, 114180, $14303, 114193.1, 114199, 114201, 114289)

43 Al fod waste and rettesh shall be kept i leak sron! and rodent proof containars. Containgrs shall be covered 8 &l times. Al waste must be removext and disposed of 2s frequently as necessary {o revent 2
nusance  The extenor premises of each food fsciity shiat be kep! clasn and feg of litter and rublysh,
{8248, 144285, 416245.1, 1147452, 114248.3, 114245 4, 1742485, 1142456, 114248.7, 114245.8)

45, Towet facililies shall be maintamad clean, sanitacy and in oo repais, Toils! rotrms shall be separated by 2 wail-fiting seif-closing doos. Teile! tasue shall be provided in a permanently installed dispenser at each
ciet. The number of teln! lacilises shak be in accordanca wath local buiding and plumbing otiiances. Toikel faciibes shall be provided for patrons: in establishiments with mors than 20,000 sq ft;
estatlishments offefing on-site figuor consumption. (194250, 114250.1, 1142718)

44, The pramrises of sach food faciity shaf be kept clean and frea of liter and nubbish; 3l clean and soiled linen shall ba propery stored; nori-food items shall ba stored and displayed separata from food and food-
contaet surlaces: the lachly shall be keot verton proof, (16067 J), 114123, 114143 {a) & (b), 114256, 1142863, 114256.2, 114256.4, 114257, 114257.4, 114250, 1142502, 1142593, 114279, 114281, 114282)

45. The walls | cengs shall have durabiz, smooth, norabenrtant, light-colored, and washable surfaces. All floor suifaces, othes that the customer servios areas, shall be approved, smooth, durabla and made of

ronsbsorhent malena! fhal s easdy claanalle, Approved base coving shal be provided in all areas, sxcep! customer safvice A7eas and whers food 1 stored in original uncgenad containers. Food feciiies

st be fully enclosad. All food faciliies shali be kept dean and in good repalr
(134143 {d), 114266, 114268, 1142884, LERYS, THETH

465, Mo slesprng accomsedations shall hie in any reom where food IS prepared, stared o soid, (114285, 114286} .

47 Handwashing signs shall be posied in each folsl soom, direcling ailention (o e need 1o thoroughly wast hards siter using the restroom (113852.5) (b) No smoking signs «hafi be posted In foad preparation,
toed slorage, watewashag, and wisnsd siorage arass (113878) {c) Consumers shall be nolified that clean ibleware i 10 be used when they return to self-servic sreas such as salad bars and bultets, (d) Any
food Yacility eonstructed belore January 1, 2004 withoat public teflet faciities, shall prominentty post & sign within the food facity in a public atea stating that tolel fackies are nol provided (1137251,

114381 (o))

45, A parstn propositg o bubd o ramades 5 food (acility shak submil plans for approval batore stading eny new ceastruction of resvdaling of any fssBty for 1ae as 2 reted food facslity, (114360)

48, A food taciity shafl ot b open for business wilhout 2 vald permdt, (114067(0] & (c], 11438T {4}, 194387y

55, An enlormament offioss may impound fond, equpmient o ulenalls hat ars foundd o ba unsenitaty or i arepair, (114353)

4. ¥ a1 irevunent headin hazad i ound, 2 entrrement officee may teeporarly suspend the it and order the food fardity towneristely closed, (114408, 114404

the applicable sanitization method. {114067{1.g), 114089,

*F shalt be provided for each hot and cold holding
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