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
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Facility Site Address:
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Type of Inspection:

Permit Holder: pc{ /L//‘//J ﬂuﬂ/c:/ 4%

Permit #: /é - /y j;,‘?; Exp Date;
73

See reverse side for the code sections and general requirements that correspond to each violation listed below

In=In complianca N/O = Not ohserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation =~ OUT=0ut of Compliance
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DEMONSTRATION OF KNOWLEDGE T FW”L’:?}: ::;:v‘:‘;iguf;”“‘-"-ﬁs
Fooli Sa)lg; (l:e:{ S:'::f\st e cemr&xp. Datw || 18. Compliance with shell stock tags, condition, display
’ " |17 Compliance with Gull Oyster Requlations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

18, Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan__

3 \‘ 2. Communicable disease; teporting, restrictions &
RC:\\\\ exclusions
>

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY _

NN

4. Proper ealing, tasting, drinking of tobacco use

' PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercooked foods

N

Highly Susceptible Populations

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

S| TS ‘?f

><) 5. Hands clean and properly washed; gloves used
/ properly
N\ 6. Adequale handwashing facilities supplied & \\
&\\ accessible l\\\
' TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperalures

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

WATER/HOT WATER

21. Hot and cold water available
Temp
LIQUID WASTE DISPOSAL

m 22. Sewage and waslewaler properly disposed | | |
AY

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

a4 PROTECTION FROM CONTAMINATION

| 12. Returned and re-service of food

23. No rodenls, insects, birds, or animals

_

NN 13. Food in good condition, safe and unadulter ated
S .| 14. Food contact surfaces: clean and sanitized
SUPERVISION ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES
41. Plumbmng: proper backflow devices

GENERAL FOOD SAFETY REQUIREMENTS

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; facilities maintained

21. Food separated and protected

43. Toilet facilities: properiy constructed, supplied. cleaned

44, Premises; personal/cieaning 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 quariers

30. Food storage: food storage containers identified
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestiy presentea’ 41. Signs posted last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlfood contact surfaces clean 48, Plan Review
34, Warewashing faciliies: installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair, capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use §1, Permit Suspension
38, Adequate venlilation and lighting; designated areas, use BN
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONE 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. T

1 Alf food employess shall bave adexuate knowledgs of and be fraimed in fnod salsly as it retates to thelr assianed dulies. (113847) Food faciliies that prepare, handle or setve non-prepackaged polentialy . -
hazardous food, shail have an ampioyee who has passat an annroved focd salety cerrfication examingtion (113847.113947.9) '

¢ Employees vl a communicable disaase shall be excluded from the focd iaciity / preparalion of food, Gloves shafl bz worn if 2n employee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminale of adulleraie food, iocd contact surtace of utensils. {113248.5). The permil holder shall reauire food employees Io report incidents of iiness of injury and comply with alf applicable restrictions.

{113248.2, 113650,113950,5, 11387 3la))
3 Employess expenencing sneezing, Coughing, of runny riose shall not work with exposed food, clean eauiprrient, utensds or lingns . [113974)

4 No employees shall eat, dnnk, or smoke 10 any work area. {113977) . . ) ,

5 Employees are required 1o wash iheir iands belore beginning work; hafore hiandling foad / equipment / utensis; 35 often as necessary, during food preparation, 1o femave soft and contamination; when svilching
from working wiln raw to ready 1o gal foods. aflar louching body parts; affer using tollet room; of any tme when contarmination may ocour. (113952, 113953.3, 113953.4, 113981, 113988, 113973 (b-n)

8. Hendwashing s0ap and lowels or drying device shall be provided In dispensers. dispensers shall be manntained in guod repair. {113953.2) Adeauate facilifies shall be provided for hand washing, food preparation

and the wasning of uiensis and eouiprmant, (113853, 112963.9, 11408T{()}
7. Potentiahy hazardous foods shall be held at or befow 41/ 45°F or &t or above 135°F (113696, 113648, 114037, 114343{3))

8. When time only. rather than lime and lemperature is used as a public health control, records and documentztion must be maintained {114000)
urs. and then from 70°F 1o 41 °F, within & hours. Cooling shall be by one or more of the following methods: in shallow

3. Al potentially hazardous foad shall be RAPIDLY cooled from 135°F lo 70°F, wathin 2 hos -
containers. separaing lood nlo smaller portions; adging e a5 ap mgradisnt; using an ce bain, strang frequsntly, using ragid cooling equipment; or, using containers that faciiilate heal tansfer. (114002,

1140021}
10, Communyled meat, (3w eggs, of any fotd coniaming comminutad meat or raw 8ggs, shiall be heated o 155°¢ {or 45 sec. Single preces of meat, and eggs for immediale service, shall be heated lo 145°F for 15
sec. Poullry, comminuted paullry, stufied fish / meai 7 poutiry shall be heated (0 165°F . Qthet lemperature requirements may apply. (114004, 114008, 114010}

1. Any polentally hazardous leads cookes, cooled and subsequently rehealed for ot holding of serving shall e brought to & tempsrature of 165°F. (114014, 114016}

12, No unpackaged food that has besn served shail be rg-served or used for human consumplion. {3 14679}

13. Any food s adulieraled ff i bears or containg any poisonous or delelerious substance thal may render it impure of injurious to heaith, (113867, $13976, 113980, 113588, 113000, 114045, 114254(c), 114254.3)

14, All food contact surfaces of utensits and equiprnent shall be clean and sanitized. (113984{a), 114087, 114690.1, 114098.4, 114028.8, 114101 (b-d), 114105, 114109, 114114, 114113, 114115 (a, b, d), 134117,
114125 (b}, 114141) L

15, All lcod shall be oblaned from an approved source. (113980, 113882, 114024-1140034, 194041}

16. Shell slock shall have comolete cartification lags and shiali be properly stored and displayed. (114038 - 194038.4)

17. Comply wath Gulf Oysler warning seasenal requirements. (Tile 17 CA Code of Regulations §13675, Cai Zode Sectior 113707)

18, HACCP Plan 1s a waiten document thal delineetes the formal procedures devalopes for sate food handling approved by the Nations! Advisory Committes on Microblological Criteria for Foods, {114419). A
waitten document spproving a devistion trom standard health code requiremants shali be mamiained at the food facilty. (114057, 114057.1)

19 Ready-to-eal focd contaning undercaoked food or raw egg and unpackaged confectionery food contaiing fore than 4% alcohot may be served if the facility notifies the consumer. (114012, 114093}

20. Protubited foods mav nct ba ofiered in Icensed health care facifilies/public and privale schools. {114091)

21 An adequate polected. cressurized, potable supply of hot waler and cold water shall be provided 2l all times (143353(c), 114022.2(b) 114101(a), 11418%; 114182, 114192.1, 114185)

20 Althquid waste must diain 1o an aporoved fully functioning sewage dispasal system. {1 $435T)

23. Each foac facility shat! be kept freg of vermuy rodents (rate, mics). cockroachss, fies.f $14280.¢, 11425%.4, 114250.5)

24 A parson i charge shall be prasent at the food facdily during all hours of operation, {$13845.413845.1, 113984.1, 114075)

5. All employees prapanng, serving of handling food or utansils shall wear claan, washable outsr garments of uniféiems and shiall wear 3 haimet, £ap, of offver suitable covering fo confine hair. (113969, 113871)

6, Food shail be thawad under refngeration; completely submerged under cold runming water of sufficient valocity to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27, Al food shall be separaied and protected from contamination {113884 {a, b, £, d, 1), 112866, 114050, 114867(z, &, &, [}, 114089(z, b, 114077, 114083.1 (c), 114143 (c)}

28. Raw, whole produce shall be washed pror to Dregdeston, (113882)

8. Al prisonous subsiances, detergents, bleashes, and cleaning compounds

30, Food shall be sicrd 1 aperoies containers and Jabelad 23 1o conlents. Food shalt be sl at last €7 sbove
THGES (]} B

9. Unpackaged food shad be displaved snd disnensad in & mannar that profects the food rom contamination. { 114083, 194065}

32. Any lood is mishranded if fis labeiing is Talee ne misiaading, 1 it is offered for sate unter the name of anoihar food, or if iLis #n imitation of anather food for which & definition and standard of identity has been
eslablished by reguiabon. {14087, 114088, 194064, Ya, by, 114080, 114055.1)
33. All nonfood contact surfaces of utansils and squipment shall be clean, (114115 {c}}
34 Food facities that prepare lood shalt be squipped vith warewasting faciics. Testing equipment and matenats shall be piovided lo measure ihe applicable sanitization method. {114067{,q), 114088,

14400 3, 1140965, 11490 a), 1941010, 1141012, 114103, 118107, 114125}
35 All wtensis ang equcrment shall be fully aperalive and in acod tepar. (114175), A1l ulensis and souipment shall be agproved. installed propedy, and meet applicable standards. {114120, 114130.1, 114130.2,
144130.%, 1141304, $14136.3, 114142, 194133, 144137, 134138, $14153, 114185, 114183, 144163, 154187, 114964, 114177, 114180, 114182} )
36, All ciean and soled inen shall be aopery stored: not-locd Hems shall be stored and displayed separate from food and food-cantadt surfaces. {154185.3 - 114185.4)Utensils and equipment shall ba handled
and stared 50 25 (0 be protected Fom contamnation. {14674, 114051, 114118, 114121, 114161, 114175, 114179, 114083, 194185, 114185.2, 114185.5)
37. Each vending maching shall have posted it 2 prominent place, a 5ign mdicating (he owner's name. sddress, and teteohone numbar. A record of cleaning and sanifizing shafl be maintalned by the operator in

shiall he stered separate-rom foud. ulensils, packing matenal and food-contact surfacss. (114254, 414:254.9, 114254.2)
the firor on spproved shalving. (1140407, 114088, 114051, 114053, 114055, 112067(h),

each maching and shall be current for al least 30 days. {114145)
38 Exhaust hoods shall be nrovided (o remaova 0Xic gases, heal, grease, vapors and smoke and be approved by the local building depanment. Cancpy-ype hoods shall exiend 6 beyond ali cooking equipment, Al

areas shall have sufficient ventilstion fo faciitale propet food storage. Toilet rooms shall be ventad to the outside air by a screened openable window, an air shaft, or a light-switch activated exhaust fan,
consistent with local buding codes. (114448, 114148,3) Adequate highting shiall be provided in il areas to faciltale cleaning and inspection. Light fixtwres in areas where open food i stored, served, prepared.

and where ulensds are vashed shal e of shatierproof constsclion or protected with fight shielde, (114148,2, 112446.3, 114252, 114252.1)
39 An acourate eesiy readable metal probs ihermameter suitable for measunng temperature of food shall be available (o the food handler. A tharmometer +/- 2 °F shalf be provided for each hot and cold holding

und of patennally hazaroous foods and high tlemperalure warewashing machines, {114157, 114158)
40 Wipnd clotns used o wape sarvice couniers, scales of other surfaces that misy some inlo sontact with food shal be used only once unless Kept in clean water with sanitizer. (114138, 194185.1, 114185.3 {d-e})
41 The potabie waier susply shall be pmtected with & backflow or back siphonage protection dewice, as Yeguired by applicabie plumbing codes. {114192) Al plumbing and plumbing fixiures shall be instatied in

compliance with focal phimbing ordinances. shali ba maintained S0 as 1o prevent any conamination, and shall be kapt clean. fully oparalive, and in good repalr. Any hese used for conveying polable water shall
be of approved marenas, labeled. oroparly stored, and used for no other purpose. (114171, 314189.1, 134180, 134393, 1141939, 114189, 114201, 114269)
13 At food weaste and rublish shall be kept in leak sroof snd rodent proof contanats. Containgrs shiall be covered at 1 times. All waste must be removed and disposed of 35 frequently 85 necessary fo frevent a
nusace  The extencr emises of esch food f5eilly shiatl be kapt Clean and fiee of liter and wbbsh,
(114248, £14745, T14245.1, 1142652, 114245.3, 1142454, 174248.5, 1142456, 1142457, 114245.8)
45, Toiet [acililies shall be mainianed clean, sanitary and w good repaic. Tolle! rooms shal be separsted by 2 wall-fiting seif-closing door. Tedlet issue shall be provided in a permanenty inatalled digpenser at each
det, The number of telel acilities shall ba in secorance with local budding and plimising oedlingaces. Tolet fzciibes shall be provided for palions: in establishments with more than 20000 sq

esiabiishments offeting ca-sits fer consumption, (114258, 1142504, 114276)
44, The pranzes of each faod faciity sl ba kapt clean and free of itier and rubibisty, 8l clean and solled linen shall be properly stored: non-lood ilerns shall ba stoed and displayed separats from food and food-
contzet surfaces: the facity shall be kept varmren prood, (114067 (), 114123, 194743 (a) & {b), 114286, 194255.1, 114256.2, 1982554, 114257, 114287.9, 114259, 114250.2, 114250.3, 114279, 114284, 144282)
45, The walls [ carhings shall have durabie, srooth, nonsbearant, light-colored, an washable surfozs. All flaor surfaces, other than e tustoinss servics afeas, shall be approved, smooth, durable and madsa of

nonabisorbent malenal thal is essly claanable. Aoproved biase coving shall bs provided in all areas, except cuslomer sarvice areas and wivese food 15 stored in orginal unspened containers. Food faciities

st be fully enclosed, All food Taciliies shal be kepl clenn and in qood repatr
($34163 {d), 114266, 144285, 114288.1, 114374, 114278

45. Mo sleapirg accomemadations shall be in any rmom whare food is prepared, stoved of soi¢. (114285, 114288}
&1 Hendwasting signs shall be posiad i esch toilet room, directing aieation (0 the need to thoroughly wash hands alter using the restroom {113953.5} (b) Mo smoking signs shall be posted In foad preparation,

tood stexage, watewashig, and tensl slorage arens (113878) (c) Consumnars shall ba notified that clean lableware iz to be used when théy retumn to self-servica zreas such as safad bars and buffets, (d) Any
foost facilty construsted befoce January 1, 2004 without public tofet facibties, shall prominently post a sign wathin the food facdity in & pulslic area stating that (oie faciities are nol provided (1137251,
114381 (o))

48, £ parstn oropositey 1o b of sermadel 2 Tood taclity shal submi dang for approval bafore slarting sny e constmotion of rerseling of any facly for Uas as a retad food fagifity, (114380)

49, A food lacitity shad red e open for baasiness wilhout & valel parmit, (1 14067(0) & (g), 94381 (s}, 114387

8. An enlorrament offisss may impound fond, equpment or alensits il ars found 1o be unsanitary of in derapaln, (194383

B4, ¥ an imeenent health hazand s fund, a7 enforcament officer iy temporary sugpend e pem and ertler the food faclity inmedistely dosed, (114609, 114405)




