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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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

in | wo-na | | cos | may [ our | [In T NO-NAT Cos [ MAJ_ | aut
, DEMONSTRATION OF KNOWLEDGE ] FOOD FROM APPROVED.SOURCES
v | | 1. Demonstration of knowledge: food safety certification NN {8 $ond obtamed from approved sourca —
Food Safety Cart Name: . Exp. Date L. 38 Gompiante ith shed #tock fags. condition, display
= A va o ws & </U)A J 17. Compliance with Guil Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRAGTICES ) f:mmgcm‘;“ A"’RSOVE'J;'Z"CEDL’SRES
J N g;(g:;ri\g‘:mcabls disease; reporting, restrictions & J % b v ackagli'angme. 3 HNACMCP Planp peess,
N
M 3. No discharge from eyes. nose, and mouth .CONSUMER ADVISORY
. - — 19. Consumer advisory provided for raw or
J 4. Proper ealing, tasting, drinking of tobacco use AN J undaccosked Toods
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
J 5. t;ra;:esﬂilean and properly washed; gloves used / 20. Licensed peaﬂh care facilities/ public & private
j “ 6. Adequate handwashing facilities supplied & \ﬁ sehioats: propibpe 'mig%;’gf& ATER
\\ accessible o & 21, Hot and cold wa iab
/ TIME AND TEMPERATURE RELATIONSHIPS T& ST L o~
J | 7. Proper hot and cold holding temperatures LTG0 WASTE DISPHC;% A‘L
/ 8. Time as a public health control; procedures & m 32, S0 " -
. Bccids . Sewage an waslewale:’ gf:zmy disposed | |
j :bpéorgep;mcm&oftem poralures 23. No rodents, insects, birds, or animals
J 11. Proper reheating procedures for hot holding
L PROTECTION FROM CONTAMINATION
J 12. Returned and re-service of food NN
IS 3. Food in good condition, safe and unadulier aled \
J | 14. Food contact surfaces: clean and sanitized N
SUPERVISION ouT 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 festraints |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed:; facilities mainlained

26. Approved thawing methods used, frozen focd

43. Toilet facilities: properly constructed, supplied. cleaned

21. Food separated and protecled
28. Washing fruits and vegetables

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

ENT FOOD FACILITIES

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

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

46. No unapproved private homes! living or sleeping quarters

30. Food storage; food storage containers identified

31._Consumer seff-service SIGNS/ REQUIREMENTS

32. Food properfy labefed & fonestly presentea’ 47. Signs posted last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean 48, Plan Review

34, Warewashing facilities: 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
| 37. Vending machines \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\

uale ven and lighting; areas, use A
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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. All lood employees snall have adequale snowledge of and be trained in food safely as it retales to their assigned dulies. {113947) Focd facilities that prepare, handle or setve non-prepackeged polentially .-
hazardous food, shail have an employee who has passext an aoprovedd focd selety cettfication examingkon  (113847.113947.4) :

¢ Employees valh a communicable diseass shall be excluded from the food facity / preparation of food. Gloves shall bz worn if an employee has culs, swounds, and rashes. No employee shall commit any act that
may contaminate of adullerate 100d, focd contact Surtzce or wtersils. {144948.5). The permil holder shall reauire food employaes 1o report incidents of iliness of injury and comply ith alt applicable restrictions.

{113948.2, 113950,113850.5, 113873a)}

3 Employess expenencing sneezing, coughing, of runny nose shell nol work wlh exposed food, clean equipment, ulensds or lingns. (113874)

4 No emplovess shall eat, drink, or sroke 1n any work area. {113977)

5 Employees are required lo wash thelr iands' belore beginning work; befure handiing foud / equioment / utensis; 5 often as necessaty, during food prepatation, to remove soil and contamination; when swilching
from working walh taw to ready to gal foods. afiar touching bady gers; after using icilat room; of 20y time when cantamination may occur. (113952, 113953.3, 113953.4, 113061, 113668, 113873 (b))

§. Handwashing soap and towels or drying devce shall be provided in dispansers. digpansers shall ba maintamad 0 aood fepair. (113953.2) Adecuate faciliies shall be provided for hand washing, food preparation
and the vasming of ulensts and equicemant, (113953, 113883.1, 114487()}

7. Potenialty hazardous foods shall be helg al or bizlow 41/ 45°F or t or above 135°F (113996, 113664, 114037, 114343(s)}

8. When time only. ralher than fime and temperaiure is used as a public health contsol, records and documentation must be maintained {114000)

9. All polentiatly hazardous foad shali be RAPIDLY cooled from 135°F to 70°F, vethin 2 hours, and then from 70°F to 41 °F, wilhin & hours. Cooling shall be by one or more of the following methods: in shallow
contaners. separaling lood wlo smaler postions; adding e as ap mgredignl, using an ice b, stmng frsquantly; using rapid coofing squipment: or, using conlainers that faciitate heal ransfer. (114002,

11400214
10. Communuted meat, aw eggs, of any food containing comminutas meal or (3w eggs, snal be heated (o 1555 for 15 s6c. Single praces of meat, and eggs for immediate service, shall be heated lo 145°F for 15
shafl be heated {0 165°F. (lher iemperature requirements may apply. (114004, 114008, 144016}

sec. Poultry, comminuled paultry, stufied fish / meal/ poultey
1. Any potentially hazardous foods cooked, tooled and subssquently reheated for hot holding of serving snall be brought to & tamparature of 165°F. {114d14, 114018)

12, No unpacaged food (hat has besn served shfl e re-seived or used for human consumplion. (114679)
13. Any food 15 adulterated ff it bears or containg any poisonous of defelerious substance thal may render if imavre of injurious to heath, (113867, 113978, 143980, 413288, 113990, 114035, 114254(c), 114254.3)
14, All food contact surfaces of utensils and equipmen shalt be clean and sanitized. (113984(=), 114687, 114689.1, 114093.4, 1140996, 114401 (b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,

114125 (), 11414%) . , ,
15, All food shall be oblaned from an approved source. (113980, 113582, 114021-118031, 114041
18. Shetl stock shal have complote cartification 12gs and shali be properly stored and displayed. (114038 - 114630.5)
17, Comply with Gulf Oysler warning seaseag! requirements, {Title 17 CA Code of Regulations 843675, Cui Sode Sestion 113707
8. HACCP Plan s a wiilen document that delineaies the formal procedures devaloped for sate food hangling approved by the Nationa Advisory Committes on Microbiological Criteria for Foods, {114418). A
witten documen! approving a devizlion from standard health code req ts shali be lained at tha food lacility. (114057, 114057.1)
19 Ready-to-eat focd contaming undercacked food or raw egg and unpackeged confectionery food contaming Fiofe than %% alcohol may be served if the facility aolifies the consumer, {114012, 114093}
20. Profibrted Toads may net be ofiered in icansed health care facilifies/public and privaie scheols (134091)
21 An adequate orotectss. rressusized, potable supply of hot waler and cold wates shall be provided i all tmes (113253(c), 114089.2(6) 114101(a), 11418%; 114182, 114182.1, 114165)
25 Althiqued waste must dran 1o an apstoved {ully lunckonng sewage dispasat system. {14187
23. Each fooc facility shatl be ket frez of vermy: redens {rals. mes). cockroaches. fies.] $14288.1, 1142504, 114258.5)
24 K parson n charge shali he prasent at the food faciliy duriag all hours of oneration. {3 13845113045.1, 113984.1_118075)
25, All employees prapanng, serving o handiing foad or wtensils shall wear claan, washable ouler garments of dnifoems and shiall wasr a haimet, cap, or other suitable covering to confine hair. {113969, 113971)
28, Food shall be thawed under relrgeration; completely supbmerged under cold nunmng water of sutficient valocily o fush foose particies; in microwave oven; during the cooking process. (114018, 114020,

144020,1)
27, Al Iood shall be segaraied and protecisd from contatiration’ (113884 {, b, ¢, d, ), 113888, 114860, 1140671z, 6, 6, J), 114085{z, b, 114077, 114088.1 (c), 114143 ()

78, Raw, whole produce shall be washed pror o pregaraton, (113852)
29 All prisonous subsiances, detesgents, bleaches, and clasning compounds shall be stored separate fromm fooo. ulensils, packing matenal and focd-contact surfaces, {14254, 114284.9, 114254.2)
30, Fooxt shail be sioesd » vor containers and fabeizd e to contents, Fouod shaf be stored al el © the fioor on aporaved shelving. (114047, 114049, 194059, 114053, 114035, 1408T(N),
TS (Bl :
49, Unpacksged food shak be displeyed and sisnenzad in 4 panngr thal profscls the foout from contanvnation, [ 114085, 114085}
32, Any food is mishranded f ity labeling is faes o7 misleading, if it is offersd for sale urnger the nems of another food, of i iLis an imitation of another Jood Tor which @ definiticn and standard cof identify has been
eslablished by requiation. {114087, 114085, 114088, Y(s, b) 114050, 1140834}
33, Alf nonfood contact surfaces of utansils and squismant shall pe clean, (114915 ()}
34 Food facikies fhat prepare food shall be squipped with wargwashing facties Testing equipment and matenale shall be provided to measure the applicable sanitization method. {114067{f,g), 114038,
$H4090.3, 1140985, 18470 a), 11RO, TI4104.2, 196103, 114107, 134125}
35 All steasits ang equipmant shall be fully operalive and i gocd repair. (114175), Al ulensis ang eawmprent shi be approved, instalisd properly, snd mest appbuable stendards. (194139, 114130.9, 114130.2,
$14730.7, 1199308, 114150.5, 118432, 114153, 114137, 134128, 114180, 114185 114983, 114945, 114187, 114988, 114177, 114180, 114182)
35, All cioan and solad hnen shall be propedy siored: ron-food Hems shall be stered and displayad separate from food and food-contact surfaces. {114185.3 - 114185 4)Utensils and equinment shall ba handied
and stored 50 a8 (0 be protscted from contzmination. (114574, 114069, 114119, {34129, 114481, 114178, 114178, 114083, 114105, 114185.2, 114185.5)
37 Each vending macmne shall hava posted in @ promineat place, 2 sign indicating the owner's name, sddrass, and telephone numbar. A record of ciaaning and sanilizing shall be maintsined by the operator in

each machine and shall be current for al least 30 days. (114145)
38 Exhaust hoods shall be provided to temove loxic gases, higal, grease, vapors and smoke and be approved by the local building depanment, Cancpy-lype heods shall extend 6” beyond alf cooking equipment, Al
veniad 1o the outside air by a screened openable window, an air shalt, or a light-switch activated exhaust fan,

areas shall have sufficient veniilation 1o iacilitate propet ford storage. Tollet rooms shall be
consistent with local butding codes. (114149, 114145,3) Adequate lighting sha be provided in ait areas (0 {acilitals cleaning and inspection. Light fixtures in areas where open food Is stored, served, prepared,

sl whete ylensis are washed ghall ba of shatterpro! conskuction or protectsd with fight shiskdz. {114148,2, 114146.3, 114252, 114252.1)

38, An accurate essty readable metal probe ihermometer suifable for measunay termperstwre of food shall be avalabla (o the food handler. A thermometer +/-
und of patenally hazardous foods and high lemperalure warewashing machings. (114157, 14138}

40 Wiping cloths used to wipe service counlers, scales o other surfaces that may come inlo contact wilh food shak be used only once unless kept in clean water with sanitizer. (114135, 114185.1, 114185.3 [d-e})

44 The potable waier sugply shall be protected vath & backflow of back siphonage protection device. as required by appiicable plumbing codes, {114192) Al plumbing and plumbing fixtures shall be installed in

compliance wath focat phimbing ordimances. shall be maintained so as 10 prevent any contamination, and shafl be kept clean, fully oparative, ang in good repair. Any hose used for conveying potable water shalt
b of approved maiensis, labeled, oropeity slored, and used for no othgs puipese. (114171, 1141849.7, 114140, 134193, 1141931, 114199, 114201, 114268)

43 At toad waste and rublesh shall be kent i feak oroof snd rodent proof containers, Containgrs shall be covered 8t 21 times. All waste must be removed and disposed of as frequently as necessary (o prevent 3
nusaace The extendy premisas of sach food facilty shatt be kepl clean and fee of iter and rwbbish,
194264, $14245, 1142854, 1147452, 114245.3, 1142454, 114748 5, 1142456, 1142457, 114245.8)

45, Toiet facititiss shal ba mautamed clean, sanftary and i gocd repasr, Toled rooms shali be separaled by 2 wall-fitfing seil-closing door, Teilat ssue shall be provided in a permanently inatalled dispenser at each
{03, The number of 1) fzcilives shall be in accordance with local buiding and plumbing ordinances. Todel fzciities shall be provided for pations: in establishments with mors than 20,000 sqft;

___estanistiments offering on-sits finuer consumption. (114280, 1142501, 134276)

44, The presnises of each food acibly shall b kept clean and frae of titler and blbesh; all clean and solled Tineh Shall ba propeny Stored; nor-1ocd terms sivalt b stoved and dispiayed-separate-from food-and food-
contact surfaces: the facily shall ba kept varmn proof, (114067 (), 194125, 114143 {a) & (b). 114256, 1142563, 114256.2, 1142564, 114257, 114257.4, 114259, 194259.2, 114258.3, 114279, 114281, 114282}

45, The watls | cargs shall have durabie, smoolh, nonabsorbent, light-colored, and washable surfzces. Al flaox surfaces, oiher than the custodmer servics arass, shall ba approved, smooth, durable and mada of

nonabsorbent matens? thal 1§ easdy clsanable, Approved base coving shall be provided in all ereds, excepl cuslomer safvice are3s and where ood 1 stored in originad unopened containers. Food facities

st e fully encksed, ANl food faciliies shafl be kepl clean and in good repair.
(134143 ), 194266, 194268, 1942881, 114471, 11427

48, Mo sleeping sccommedations shall be i any room where food 18 pregared, stores or sold, {14288, {14288}
&1 Hasdwashing signs shall be rosted in each loilet room. ditscting altenlion (0 the nesd 1o (horoughly wash hands after using th resiroom (§13853.5) (b) Mo soking sigrrs shafi be posted In foad preparation,

tood slorage, watewashg, and ulensd stofage areas {113378). {c) Consumers shall be aolified that clean teblaware s to be used when they return 10 self-service zreas such as salad bars and bufiets. (d) Any
oo} facity eonstrusied before January 1, 2004 without public Toilet faciites, shall prominentiy post a sigh within the food faecdity in 8 pulkic atea stating that toflet faciities are not provided (1137254,
114381 ()}
45, A pareon praposng o buid of rermodsl 2 lood tacity shat subnul plans &t appoval befors slating any ey constuction of reswdating of any facBiy for uss &5 a rel food faolity, (114380)
48, A food fasiity shad not bes open lor business willhout 3 vass peamit, {1 LI0ETIE) & (g), 114389 (), 114387
86, An enlorcament officer may impoured R, sqmpment o7 wensils thal are ound 1 be unsanilary of in disrepair, (114363
84, H an neesant healih hsnard Is oued, o0 edorcament officer sy tomporaly SUBDATS 1 panit and ot e food Ballly ingneciately cosad, (114409, 114405)

e

2 *F shak be pirwided for each hot and cold holding




