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Permit #: o~ ,%7-) SA Exp Date: S'/ IS'/[ 2

Permit Holder:

Mus gt Lisa ey

PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 4 ’(P

Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection:
Faciity Name: _M oom's Phone Number Z%3-SS00 PRID¥_Z2O7)
Facility Site Address: 4 ) LAvSeas City: __(Novooy Zip_A.£37(

Type of Inspection:

(Loo\‘ \ e

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

Cos

OUT=0ut of Compliance

[ MAJ T our

In | no-na ]

| cos | mas ] our

In_| NIO-NIAJ

DEMONSTRATION OF KNOWLEDGE

Lase |[Lay

Eg | | 1. Demonstration of knowledge: food safety certificalion m
ood Safety Cert Name: Exp. Date !
<[ ]2

FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17. Compliance with Gull Oyster Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

X N

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

3. No discharge from eyes, nose, and mouth

4. Proper ealing, tasting, drinking of lobacco use

NN

PREVENTING CONTAMINATION BY HANDS

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercaoked foods

N

5. Hands clean and properly washed; gloves used

properly
N\ 6. Adequale handwashing facilities supplied & w
&\ accessible \\\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperaltures

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

£

9. Proper cooling methods

10. Proper cooking time & temperatures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Retuned and re-service of food

NN
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Highly Susceptible Populations

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

?Qx'><7<

WATER/HOT WATER

-t..

21. Hot and cold water available o
IN Temp _| {09

i LIQUID WASTE DISPOSAL

VERMIN

23. No rodents, insects, birds, or animals

22. Sewage and wastewater properly disposed |
\\\

NN 13, Food in good condition, safe and unadulter ated
.| 14. Food contact surfaces: clean and sanitized
SUPERVISION our : ; ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
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

26. Approved thawing methods used, frozen focd

42. and refuse properly disposed; facilities maintained

43, Toilet faciities: properiy constructed, supphied, cleaned

27. Food separated and protected
28. Washing fruits and vegetables

44, Premises; personal/cleaning items; vermin-proofing

29. Toxic substances properly identified, stored, used

NT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE'

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

30. Food storage: food storage containers identified

48. No unapproved private homes!/ living or sleeping quarters

SIGNS/ REQUIREMENTS

31, Consumer self-service
32. Food properfy labefed & honestly presentea’ 47. Sgnuosted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood conlact surfaces clean 48. Plan Review
34, Warewashing facililies: installed, maintained, used: test strips 49 Permits Available
35, Equipment/ Utensils approved; installed; clean; good repair; capacily 50, Impoundment
§1, Permit Suspension

36. Equipment, utensils and linens: storage and use

37. Vending machines

38. Adequate venlilation and lighting; designaled areas, use

NN\

Received by (Print) % %O/K%

Ceok

Received by (Signature) \ \/( MM Y W
Specialist (Print)/) TN Specialist (Signature) /%?\ Re-inspection Date:
AT IASDDELS . } )

AN




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.

1 Alliood employees shail have adequate knowledge of and be irained i food salely as ¢ refates to their assigned dulles. (143947) Food facifites that prepare, handle of serve non-prepackaged polentiatly .
hazardous lood. shatl have an employee who has passed an aoproved loca salely certfication examinetion (1138471 13947.4) e

2 Employees wih a communicable diggase shall be excluded from ihe focd facility / preparation of food. Gloves shall bz worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may contammzle of adullerate food, lood contac surtacs of wtensils. {143849.5), The permit holder shall require food employees 10 seport incidents of fliness of injury and comply with all applicable restrictions.

(113948.2, 113950,113950.5, 113873z}
3 Employess expenencing sneezing, coughing, of runny niese shall not work with exposed food, clean equiprent, uiensis of linens {113374)
4 No employees shall eal, dnpk, or smoke 10 any work area. {11977
5 Employees are required lo wash their hands: oelore beginning work; belore handiing food / equipment { ufensils; a5 oiten as necessary, during food prepatation, (o remove solf and contamination; when switching

from working wally raw to ready to sat foods. aftr louching body tads; afier using folfet room; of 20y ime when cantamination may occur. (113952, 113953.3, 113953.4, 113961, 113968, 113973 (b))
8. Handwasting soap and towels or drying cevice shall be peavided n dispansers; dignansers shall be mantained i good repair, {113953.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the wasning of ulensiis and eauismant. (113953, 113953.1, 114067{1))
7. Polentially hazardous foods shall be held at or below 41/ 45°F or at or above 135°F (113896, 113898, 114037, 114343{a})

£. When ime onfy. rathes than lime and lemperature is used as a public heaith control, records and documentation must be maintained {114000)
9. Al potentially nazardous foad shall be RAPIDLY cooled lrom 135°F to 70°F, wathin 2 houss, and then from 70°F to 41 °F, vilhin 4 hours, Cooling shall be by one or more of the following methods: in shaliow

contaiers. separaling food into smatler portions; adding ice as an mgrediant; using an wce bah, stng frequently, usig rapid cooling equgment; or, using containers that facilate heat iransfer. (114002,
114002.1} ’

10. Comminuled maat, 13w egys, o7 any food containing comminuted meal of faw €qgs, snali be heated (o 155°F for 1% sec. Single pisces of meal, and eggs for immediale service, shall be heated lo 145°F for 15
sec. Pouliry, comminuted oaullry, stufied fish / meal/ poutiry shall be healed to 165°F. Other temperature requitements may apply. (114004, 114008, 114010)

3. Any polentially hazardous loods cooked, cooled and subsequently rehealed for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, o unpackaged food that ias baen served shall be re-setved or used for human consumplion. {114078)
13, Any food 1s adullerated «f i bears or conlains any polsonous of defeferious substance thal may render it impure of inyrious 10 heaith, (113867, 113976, 113580, 113588, 113990, 114035, 114254(c), 114254.3)

14. All food contac surfaces of utensils and equipmeni shall ba clean and sanitized. [193984(a), 114037, 114099.1, 114093.4, 11409.5, 114101 (b-d}, 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 {b),118141) . o
15, All lood shall be oblained from an approved source. (113850, 143982, 114021.113031, 114041)
18. Shell stock shall have complete carfification tags and shali be properly stored and disptayed (114038 - 114039.5)
17, Comply wth Gull Oysler warning seasonal requirements, {Title 17 CA Code of Regulations §13678, Cai Code Section 113707}
18. HACCP Plan s a wiilen document that delinestes the formal procedures developed for sate food handiing appraved by the National Advisory Committee on Microblological Criteria for Foods. (114419). A
wiitien document approving a deviztion from standard health code reg ts shall be lained at the food facility. (114057, 114057.1)
19 Ready-to-eat food contamng undereaoked food or raw egg and unpackaged confectionary food containing fiore than %% alcohol may be served if the facility nolifies the consumer. (114012, 114093)
20, Prohibited loods may ot be ofiered in icensed heatth care facililiss/public and privale scheols. (114091)
21 An adequate prolected. crassuized, potaie supply of hot waler and cold wates shall be provided af all imas (113863{c), 114083.2{b) 114101(a), 114189; 114192, 114162.1, 114495)
2 Allhiquid waste must drain {0 an aporoved fully funchonng sewage disposal system. (1§4187)
23, Each food fachly shat be kent freg of vermm: rodents (rats, mics). cockroachas, fies.{ 114258.9, 1142534, 1143585}
24 A person 1n charge stall be present at the fond facilily during alf hours of operation, {$33945.113845.1, 1139841, 114075}
25, All employees prapanng, serving of handiing food or utensils shall wear clean, washable oufiér garments of unifors and shiall waar 3 halmet, cap, or other suitable coveting fo confing hair. (113968, 113974)
6. Food shall be thawed under relngeration; corplately submerged under cold running water of sufficient velocity 1o flush logse particles: in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27, All leod shall be separaied and protected from contarination. (113884 {3, b, ¢, d, f), 113986, 114080, 11406703, d, &, ]), 114068{z, b}, 194077, 114089.1 {c), 194143 ()}
28. Raw, whole produce shall be washed pror o pregsration, {113852) ’
ing matanal and food-contact surfaces, (114254, 114354.4, 114254.2)

9. Al poisonous subsiances, detergents, bleashes, and cleaning compotnds shall e stored separale from focd. utensils, packi
30. Food shafl be siored i aporoves contaiers 2nd labelst 23 fo contents. Food shall b stoved &l fsast 5 above the foor on approved shelving. (114047, 114048, 116051, 114653, 114035, 114087(h),
114068 {b]} ’
9. Unpackaged food shai be displaved and diaversad in & mannar that profects the food from contamination, [144063, 114065 ) -
32, Any lood is mishranded i i tabeleng is false or mistending, ¥ it Is offersd for sale under the name of another food, or i it is an imitation of another food for which a definition and standard ¢f identity has been
established by ragulanion. {14087, 144058, 115089.1(a, b, 114080, 114083.%) .
33. Al nonfood contact surfaces of utansile and equiprment shall be clean, (114915 {c}}
34 Food facihies ihat pranare: food shall be squipped wilh warawasting facilies Testing equipmant and matenals shall be provided o measure he applicable sanitization method. {114087(1,g), 114093,
14084 3, 1140995, 11410 a), 1141011, H4104.2, 114100, 114107, 114125)
35 Allutensifs 3ng eaucmant shall be fully operative 2nd i good teparr. {114175), Al ulensils and eauipment shall be approved. instatied propery, snd meet spplivable standards. (194130, 114130.1, 114130.2,
14130.3, 114130.6, $14130.5, 118132, 194953, 144137, 194139, $14153, 114155, 114163, {14165, 114167, 114165, 114177, 114180, 114182}
36. All ciean and sotlad hnen snall e propedy stored: non-fod ilems shall be stored and displayad separate from food and food-cantact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled
and stored so as (o be protected from contamination. (114674, 114067, 114118, 114421, 114184, 114178, 114179, 114083, 114105, 114185.2, 114185.5)
37, Each vending machne shall hava postad in 2 prominent place, 2 $1gn mdicating the ownar's name. address, and telephane number A record of cleaning and sanitizing shall be maintained by the operator in
each maching ang shall be current for at least 30 days. (114445}
38 Exhaust hoods snail be nrovided to remave loxic gases, heat, grease, vapors and smoke and be approved by the local building depariment. Canopy-type hoods shall extend 6 beyond all cooking equipment. Al
areas shall have sufficient ventilation 1o faciitate proper food siorage, Tolet rooms shall be ventad to the ouiside it by a screened openable window, an air shalt, of a light-switch acivated exhaust fan,
consislent walh focal buiding codes. {11448, 11414%,7) Adequate lighting shat be provided in 2i areas {0 faciilate cleaning and inspection. Light fixtures in areas where open food Is stored, served, prepared,

ard where ulensits are washed shali be of shatterproof construction or protacied vith light shields, (114146.2, 194140.3, 114252, 144252.7)
39. An accurats sasiy readable metal proba harmémeter suilable for measunnag terperature of food shall bs avadable (o the food handler. A thermometer +/- 2 °F shalt be provided for each hot and cold holding

und of potennally hazardous foods and high tempesalure warewashing machings, (114157, 114158)
40 Wiprng cloths vsed lo wpe sarvice counlers, scales or other surfaces that may come into contact with food shall be used only once unless kepl in clean water with sanitizer. (114135, 114185.4, 1141853  {d-a})
4% The potable waier supgly shall be pmtected wilh & backfiow o7 back siphonags prolection device, as required by applicable pumbing codes. {114192) Al plumbing and plumbing firiures shall be instatled in
compliance with focal phumbing ordinances. shat! b mantained 50 as 1o prevent any contaminalion, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable waler shall
ba of approved maienals, labeled. propery stored, and used for no other purpose. (114171, $36989.1, 114190, 114193, 114193.1, 114189, 114201, 114268)
42 At food waste and sublesh shall be kept in leak sroo! and rodent proof containers, Cordainers shall be covered at a# fimes. All waste must be removed and disposed of 2s frequently as necessary fo prevent a
nusance  The axtencr premises of each fong facilly shall be keni clean and free of liter and aubbish,

(114284, 114245, 1942854, 1142452, 194245,3, 1142454, 114248 5, 1142455, THME.T, ﬁﬁ%&&}
43, Toiiet faciflies shall be maintamed clean, sanitary and i goad repair. Toilet roems shall b separated by @ ve-fiting sell-clasing door. Tollet issus shall be provided in a permanently installed dispenser at each

todel. The number of folel lacilities shal be in accordance wath local building and plimbing ordinances. Todel faciives shall be provided for palrons: in establishments with mons than 20,000 sq R,
establishments olfering en-site liquor consumption. (114250, 114250.1, 114276)
44, The premases of sach food Taciity shall be kepl clean and frea of liter and rybbish; af clean and soiled linen shall e propery stored; non-{ood items shall ba stored and displayed separate from food and food-
contact surfaces; the Taity shall be kept varmn prool, (114067 (), 114923, 114443 {a) & {b), 116258, 114256.9, 114286.2, 114258.4, 114257, 1142579, 114289, 114258.2, 114259.3, 114279, 114281, 114282)
45, The walls 1 cetngs shadl have dursble, smooth, nonabsorbent, light-colored, and washable surfaces. All ook surfaces, oiher than the customer servics areas, shall be approved, smooth, durable and mada of
nonabsorben matens halis easdy clsanable, Approved base coving shall be provided in all areas, excent cuslomer sarvice areas and where food 2 stored in original unopened conlainers. Food facities

shiatt he fully enchsed, All food faciliies shall be kepl clean and in good repalr
(114143 (d), (14266, 114268, 114268.1, 114279, 114272}

45, No sieeping accommedations shall be i any room where food I8 prepared, stored or soid. (114285, 114286) :
47 Hexdwashing signs shall be posiad in each lollet room, directing sitenlion Lo the neeq o thoroughly wash hands after using the restroom (143853.5) (b) No smoking signs shaft be posted In food preparation,

tood Storage, watewashing, and ulensd slorage areas (113978). (o) Consumans shall ba nolifiad that clean tablewre is to be used when they retum 1o self-servica areas such as salad bars and buflets. (d} Any
food facilty construsted before Jaouary 1, 2004 without pulilic foilet faciities, shall preminently fxvst a sign within the food facdity in a public area stating that toflel (acities #re nol peovided (1137251,
114381 (o))

48, A parson proposing o build o reraadsd » food tacility shadl submi plans for approval butore staing any naw constniction of remodeling of any farity for u38 a5 a redai food facifity, (114380)

49. A food Iacility shall ot b cpen Toe business without & vl parit, {1 LIETID) & (g), $14381 {a}, 114387}

84, An entorcement offox may impound fod, equipment of slensiia hal ars foured 1 ba unsandary of in dismepair. (14383

54, a0 krevanant heat hazard is foond, an enforcamant officsr may tempcndly suspend the penmit snd orter the fod faclily immediately dossd, (114409, 114405)




