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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 Date of Inspection: < (o
Faciliy Name: () \ncivna L afe . Phone Number _5 3¢~ Y “IQC/ PRID#__5S 7
Facility Site Address: __ | 9O (Boata St City: __ (Dl dewy Zp_ 96103

= Type of Inspection:

Pemit#{S- |toS €O ExpDaterin/ia/l©

du’f;v\t,

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 [ nona] | cos | mas ] our

In | NIO-NIA] cos [ MAJ T our

DEMONSTRATION OF KNOWLEDGE

v | 1. Demonstration of knowledge: food safety certfication ARNNNNANSNN
[ Exp. Date

Food Safety Cert N
anrles Sl3/1)

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17 737. Compliance wilh Gull Oyster Requlations

ebvra
EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

\ 2. Communicable disease; teporting, restrictions &
N

exclusions

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

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper ealing, tasting, drinking of tobacco use

L4 19, Consumer advisory provided for raw or
undercooked foods .

N

PREVENTING CONTAMINATION BY HANDS

§. Hands clean and properly washed; gloves used
properly

Highly Susceptible Populations

NN
6. Adequale handwashing facilities supplied &

accessible \\\\

S faded ey

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

WATER/HOT WATER

TIME AND TEMPERATURE RELATIONSHIPS [

- &\\\ 21. Hot and cold water available romp 119° F

N
N
' 7. Proper hot and cold holding temperatures J

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

, LIQUID WASTE DISPOSAL

Jy 9. Proper cooling methods

J 10. Proper cooking lime & temperalures

| 11. Proper rehealing procedures for hat holding

/ PROTECTION FROM CONTAMINATION

12. Returned and re-service of food
NN 13. Food in good condition, safe and unadulter ated

.| 14. Food contact surfaces: clean and sanitized

R

22. Sewage and waslewaler properly disposed 1 1 |
AN 23. No rodents, insects, birds, o animals |

GENERAL FOOD SAFETY REQUIREMENTS

SUPERVISION : .
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 | PHYSICAL FACILITIES
41. Plumbing: proper backflow devices

26. Approved thawing melhods used, frozen lood

42. Garbage and refuse propery disposed; facilities maintained

43. Toilet faciities: properly construcled, supplied. cleaned

21. Food separaled and protected

44, Premises; petsonalldeanmgﬁem vermin-proofing

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

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes/ living or steeping quarters

30. Food storage; food storage containers identified
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fonestiy presentea’ 47. Signs posted 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/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

51 Permil Suspension

36._Equipment, utensils and linens: storage and use

AR \\\\\\\\\\\\\\\\\\\\\\\\\‘Q\\\\\\\\\\\\\\\\\\ ANANNNANAN

MUY IMHIHIIHIHIHIHHTHITHUIITS

38. Adequate venlilation and lighting; designaled areas, use
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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 A lood employees shall have sdequate knowtedge of and be traned i food salety as it refates to their assigned dubies, {113947) Food [acilities that prepare, handle or serve non-prepackeged polentiafly |
hazatdous food, shail have an ampioyee who has passac n aoproved fooa salely certificalion exammnetion (1713547.113947.%) T

2 Employees wiih a communicably dizezsa shall be excluded from the foed acilly / preparation of food. Gloves shelt bz worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may contaminate o adulierate fo0d, food conlact surizce or wtensits. {1 14848.5). The permil holder shall recuire food employaes In report incidents of iiness of infury and comply with all applicable restrictions.

{113948.2, 113650,113950.5, 11387Ha))
3 Employess expenencing sneezing, coughing, of runny nose shall not work with exgosed food, clean euiprient, utensis o linens. (193974}

4 No employess shali eat, dnnk, or smoke 1 any work area. {113977)
5 Employees are required 1o wash their iands talore beginring work: before handiing food / equipment / ulensils; 35 oftan as necessary, during food preparation, (o remove soif and contamination; when switching
from working wilh raw 10 re3dy 10 82t foods. afar fouching body garls; after using icflet room; of any ime wher: contamination may cccur. {193952, 113953.3, 113983.4, 113961, 193988, 113973 (b-0)

6. Handwashing s0ap 2nd lowats oF drying Gevice shall ba providad in dispansaers. dispensers shall be mantained o ood repair. ($13953.2) Adeauate facilities shall be provided for hand washing, food preparation

and the wasing of ulensds and epuipmant, (113853, 113963.1, 116067(()}

7. Potentially hazatdous foods shall be held at or below 41/ 45°F or gt or above 135°F (113596, 113888, 114037, 114343(a))
8. When hime only. ralher than fime and lemperature is used as a public heatth control, records and do {ation must be ined {114000)
d then from 70°F to 41 *F, wiihin 4 hours, Cooling shall ba by one or more of the following methods: In shallow

9. Al potentiatly hazardous food shall be RAPIDLY cooled from 135°F lo 70°F, wathin 2 hours, an
conlainers. separating lood o smatiar porticns; adding e as ap mgredignl, using an e bath, sliang frsquently; using rapid cooling equpment; or, using containers that faciitale heat tansfer. (114002,
114002.4)

0. Commnuted meat, raw egy
sec. Poullry, commnuted ooultry, stufied fish / maat/ pouliry shall be heated (o 165°F Qther femper

1. Any polentally hazardous lcads cooked, cooled and subsequently rehealed for hot holding of serving snall bs brought to a tampsrature of 165°F. (11

12, No unpackagesd lood that has bear served shall be re-served or used for human consumption. {11 4479)

13, Any lood 15 adulterated if it bears or conl@ins any poisonous of defelerious substance thal may render f Impure of imurious fo heatth, (113367, 113078, 1139680, 113888, 113990, 114035, 114254(c), 114254.3)

14, All Tood contact surfaces of utensils and equipment shall be clean and sanfized. [113984(a), 114037, 114089.4,1 14092.4, 114099.6, 114101 {b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (), 114141) S .

15. All food shalt be oblaned from an approved source, (193880, 143882, 114021-113031, 114041}

18. Sheil stock shall have complele cartification tags and shiall be properly stored and displayed. (4140638 - 114039.5)

17, Comply with Gull Oysler warning seasunal reguirements, {Title 17 CA Code of Regulations §1367§, Cai Code Sestion 143707)

16, HACCP Flan s a wniten document that Gelinastes the formal srocedures developed for sate food handling approved by the National Advisory Committee on Microblological Criteria for Foods, (114418). A
wiitten document approving a deviztion from standard health code req ts shalt be m ved ai the food facility. (114057, 114087.1)

13 Ready-lo-eat food containing undercacked 1000 or raw egg and unpackaged confectionery food contaming riore {han %% alcohol may be served if the facilily nolifies the constmer. {114012, 114093} T

20. Prohibited foods may net be offered in koensed healih car2 facifilies/public and privale scheols {134091)

21 An adequdte protected. ressurized, potable Supply of hot waler and cold wates shak be provided 2t all tmes (113853{c), 114099.2(b) 114101(a), 114185 114182, 11419824, 114195)

27 Althquid waste must dan {o an aporoved {ully funchoning sewage disposal system. {115187)

23. Each food facility shatl be kent freg of vermi: rodents (rate, ince). coskioaches. fies.d 114389, 1142584, 114759.5)

74 & parson 10 charge stafl b present 8t the fond ity duriag all hours of operation. {3 13645.113945.1, 1139841, 118075)

25. Al emptoyees presanng, serving or handiing foad o7 wtensits shall wear clean, washable outer garments of unifcrs and shall wear 3 haimet, cap, of other suitabla covering to confine hair. (113969, 113971) -
46, Food shall be thaved under relrigeration; completely aubmerged under cold running water of sufficient valecity 1o flush loose particles; in microwave ovem; during the cooking process. (114018, 114020,

114020,
27, Mt food shall be separaied and prolected from contamination (113584 {3, b, ¢, 4, 1}, 113886, 114080, 1 1406702, , &, 1), 1440880z, b, 134077, 11408%.1 (c), 114143 (c))
2. Raw, whole protuce shall be washed pror 1 prapsration, (113942)
29, All prisonous subsignc pleachss. and vleaning compounds shall be stored separale fron
30. Focdd shat be sto ssiners 200 labeled 83 to contents, Food shall b stoved &l feas
194058 {bit
3%, Unpackaged food shei ba displayed and disperasd i & manner that profects the food from contamination. 114683, 114065}
32, Any load is mishranded if 15 labehng is false o muieading, I I I8 offersd o sals under the pams of anothar fond, or if it 15 an mitation of another Jood for whick 2 definition and standard of identity has been
eslablished by requistion, {14087, 114085, 114088.%a, b}, 114030, 1140831}

33, Al nonlood contact surfaces of wiansils and equiprant shafl pe clean, (114315 {c})
14 Food fachties hat prenare food shall be squinped with warawashing facities Testng equpmant and matenals shall be provided lo measure ihe applicable sanitization method. {114067{f,g). 114089,

$14098.3, 114090.5, 11410 a), 1943041, 114104.2, 194103, 114107, 114125) J—
35 AN ulenss and equipment shall be fully operative and n good repawr. {11$175). All utensis and eqpment shall b anproved. installed propery, snd meet applivable standards. {19413, 1149304, 1141302,
1U4130.3, 114130.4, $14130.5, 14132, 114983, 114137, 194139, 114183, 114155, 114183, 114165, 114187, 114168, 114177, 194120, 114182
36. All clean and soiad imen shall be propedy sioe; noa-fosd Hems shal be stored and displayad separate from food and food-contact surfaces. {194185.3 - 118185.4)Utensils and equipment shall be handled

and stored 50 a5 1o be protected from contamnation, (114074, 114087, 114198, 114121, 11418%, 114978, 114178, 114083, 114985, 194185.2, 114184.5)

37. Each venting machime shall hava posted in 3 prominent place, & $ign indcating the ownsr's name. sddress, and telennone number. A racord of cleaning and sanifizing shail ba maintalnad by the opsvator in

each maching and shall be current for al least 30 days. (114945)

38 Exhaust hoods shall be prowided to remove LOXIC §ases, heat, greasse, vapors and smoke and b approved by the local building depanment. Canupy-fype hoods shall extend 6° beyond all cooking equipment, All
areas shall have sufficient ventifation to faciitete proper food slorage. Yollet sooms shall be vented to the oulside it by a screened openable window, an air shaft, or a light-switch activated exhaus! fan,
consistent wilh local buding codes. (134149, 11414%,%) Adequate highting shall be provided in 2il areas (o faciitale cleanmg and inspection. Light fixtures in areas whete open food Is stored, served, prepared,
and where ulensds 2 washed shall be of shattarproof construslion or protacted vath light shisids, (114146,2, 114946.3, 114252, 114252.1)

39. An accurate sestly freadable melal probe themmometer suilable for measunny temperature of food shall be avalable lo the food handler. A tharmomater «/- 2 *F shalt be provided for each hot and cold holding

und of patentiatly hazardous foods and high lemparalire warewashing machings, (114157, 114188) )
40 Whpng cloths used to wipe saTvice counters, scales or other surfaces that may come into contact with food shal be used only once unless Kept in clean water with sanitizer. (114135, 114185.4, 114185.3 (d-e})
dewice, as required by appicabile plumbing codes. (114192} AY plumbing and plumbing fixtursss shall be installed int

4% The potable waier supdly shalt be protected wilh a backflow or back siphonage protection
comphance vith loeal phunbing ordmances. shatt ba mamtained S0 as 1o prevent any contamination, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable water shall

b of approved maienais, labeled, orooery stored, and used for no othar pupose. (114171, 194189.1, 114190, 114383, 114193, 114189, 114201, 114269)
43 Al fosd waste and rutdish shall be kept in leak pronf and redent proof contdiners, Containgrs shall be covered at 24 imes. All weste must be removed and disposed of 2¢ frequently as necessary to prevent 2
nusance  The exlencr prenvsas of each lood faciity sha! be kant clean and free of litter and rublish.

(116248 11425, 1162451, 114245.2, 1142453, 114245 4, 1142455, 1142458, 1 142457, 114245.8}
43, Toint faclities shall ba mainansd clean, sanitary and in oood repsir, Tolst rooms ahiall be separatid by 2 well-flting seil-closing door. Tollet fissue shall be provided in a permanentiy inatalled dispenser at each

s, or any loed contaming commsnutad meat ar 13w 6ggs, shall be heated (o 155°F {or 15 sec. Single pisces of meat, and eggs for immediate service, shall be heated to 145°F for 15

alure requirements may apply. (114004, 114008, 114010)
4014, 114016}

Y food, wlensits, packing matenal and food-contact surfaces, {14258, 114284.4, 114254.2) S
ghove the foor on goproved ssaiving, (114047, 194088, 114051, 114053, 114055, 114087(h),

\odet. The number of toiiot laciltics shall be in accordancs vaih local budding and plumbing ordinances. Toiel faciises shall be prowided for patrons i establishments with more than 20,000 sq ft;

1 2T

MBI 5 ¢ 4R ® LA EHY, e SEAL PR 1N
44, The premuses of sach fond laciity shisd be kep! clean and free of itter and rubbish, ail clean and solled linen shall be properly stored; non-food items shall ba stored and displayed sepatate from food and food-
contaet surfaces; the lacity shall be keot varn proof, (414067 {j), 114923, 194143 (a) & {b), 114256, 114256.1, 1142662, 1142564, 144357, 1142571, 114250, 194250.2, 114259,3, 114279, 114281, 114282)
45. The walls / cedings shall have durable, smoolh, nonabsarbent, ight-colored, and washable surfzcas. All floor suifaces, other than the custorner service areas, shall be approved, smooth, durable and made of
nonahsorbenl malenzd hat 1s esady cleanable. Approved base coving shall b provided in 3l areas, except cuslomer service aras and where food 1 stored in original uncpenad containers. Food feciities
st he fully snclosed. Al food facliies shall be kept clean and in good rapair ’
(194343 1), 134266, 134268, 114266.1, 194275, 194270
45, No slaeping sccommaodations shall be in any room whare 002 IS repared, stored of sold. (114285, {14288} .
&1 Handwashing signs shall be pasted in each tollet roam, directing atention (o e nead to thoroughly wash hands sler using the resiroom ($13953.5} (b) No emoking signs shafl be posted In food preparation,
foud slorage, watewashmg, ang ulensy slorage arezs (113878). {c) Consumare shall be nolifisd that clean tatiewara is to be used when they retum to seif-service areas such as salad bars and buftets. (d) Any
food Yacilty constucted belees January 1, 2004 wéthout public toflet f2cikties, shall prominently post & sign within the food fastity in 3 public srea stating that tofel faciities aro not provided (1137251,

144281 ()
48, 4 parste proposing 10 bkt o rareods & food Tacility shall submii phans %ot mpproval bafore slarting any hew canstiction of resedsting of any oty fof 139 as a retald food facility, (114380)
8. 2 food lanitity shad rot b open for business wilhout 2 v parmit, (11405110} 8 (g), 114381 {a}, 114337)
&1, An enforcament office may impeir focd, equpment o plensits that are oo b be unsandlary or i repadk, (114393)
51, 1 an imrenient heath hazavd 5 S, an enforcoment oficer mizy ety suspantd the panmét and order the food fecllty immediataly coaed. (114408, 114405)
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