PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355 FAX (530) 283-6241

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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DEMONSTRATION OF KNOWLEDGE o gt JOD FROMARPROVED SOURCES
1. Demonstration of knowledge: food safety certification ’ idhicod o ecl bl et ek i -
Safety Cert Na te = L _16. Co_mplggqge with shell stock tags, condition, display
or '3:)‘ /24 ]le N J | '17. Compliance with Guil Oyster Regulations
L Wg 1{c2, ] CONFORMANGE WITH APPROVED PROCEDURES
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! \‘ 2. Communicable disease; reporting, restrictions & o e e i J 18, Compliance with variance, specialized process,
< \\ : ' ' reduced oxygen packaging, § HACCP Plan
NN excuslons , CONSUMER ADVISORY
v 3. No discharge from eyes. nose, and mouth e
J 4. Proper ealing, tasting, drinking of tobacco use ——— J ooy torx;s fy provided jor raw or @;
PREVENTING CONTAMINATION BY HANDS = n
§. Hands clean and rly washed; gloves used Highly Susceptible Populations
J . ¢ propery ' / 20. Licensed heatth care facilities/ public & private
Q propery - \ schools; prohibited foods not offered
/ ‘\\\\ 6. Adequale handwashing facilities supplied & \\ WATERIHOT WATER
\ accessible &
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; 9. Proper cooling methods
J7 10. Proper cooking time & lemperalures 23. No rodents, insects, birds, or a
v ] 11. Proper rehealing procedures for hot holding \\
i PROTECTION FROM CONTAMINATION
N 12. Returned and re-service of food RN
|/, NN 13. Food in good condition, safe and unadulter ated
v .| 14, Food contact surfaces: clean and sanitized
SUPERVISION OUT OUT
24. Parson 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
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
21. Food separated and prolected 43, Tollet facélties: properly constructed, supplied. cleaned
28. Washing fruits and vegelables 44, Premises; personal/tieaning items; vermin-proofing
29. Toxic substances property identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean
30. Food storage; food storage containers identified 46. No unapproved private homes/ living or sleeping quariers
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fionestly presentea’ 41. Signs yosted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood conlact surfaces clean 48. Plan Review
34. Warewashing facilities: installed, maintained, used; test strips 49, Permils Available
35. Equipment/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
36._Equipment, utensils and linens: storage and use Wsm S
| 37. Vending machines N N NN R
38. Adequale veniiation and llghting; designam 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 food employees shall bave sdequate knowledge of and be trained i food salaty as i retates to their assigned dulies. (113847) Food facilities thal prepare, handle or serve nonvprepackaged polentiafly .
hazardous {ood, shail have an employes who has passed an anproved lood safely cerificalion exarminglion (113847 110947.9)

2 Employees valh 3 communicabls disease shall be excluded from the focd facily / preparation of food. Gloves shall be won if an employee has culs, wounds, and rashes. No employee shall commit any act that
may contaminate of adullerate food, focd conlact surtace of utensils. {113848.5). The psrmil holder shalt reauire food employees 1o report incidents of ilness of Injury and comply with ail applicable restrictions.

{113848.2, 113850,113850.5, 11387 3(a))

3 Employess expeniencing Sneezing, coughing, of runny rsse shall not vwork with exposed food. clean equipraent, wienads or lingns. (113374)

4 No employees shall eat, dnnk, or seioke n gny work area. {113870)

5 Employees are tequired to wash Ihelr ands” cefore beginning work; belore handiing food / equipment / utensils; a3 often as necessary, during food preparafion, 1o remove soif and contamination; when switching
from working wilh raw lo ready to aal foods. aftar louching body carls; afier using toilat roonT; & 2ny time when cantamination may ocour. (113952, 4 13953.3, 113953.4, 113961, 113968, 113973 (b))

§. Handwasing soap and fowels oF drying device shall be provided In dispansers. digpensers shall ba mamtaned i good repair, (113853.2) Adeouate faciliies shall b provided for hand washing, food preparation

and the veasning of ulenstis and eauivrant, (113685, 1138634, 14087 Y

7. Polentiaky hazardous foods shall be held at or below 41/ 45°F or &t of above 1I5°F (113996, 113548, 114037, 114343(a))

8, When hma only. rather than time and lemperature is used as a public health control, records and documentziioo must be mainteined {114500)

3. &ll polentially Nazardous foad shall be RAPIDLY cooled from 135°F lo 70°F, wathin 2 Rours, and then from 70°F lo 41 °F, wilhin 4 hobrs. Cooling shall ba by one or more of the following methods: In shaltow
contamers. separaling lood into smatler porions; adding e as an mgredigol, using & ice Dafh, srung frequantly; using rapid cooling Bqupment; or, using ceotainers that facifilale heat ransfer. (114002,
114002.1) ’

10, Commnuted maat, taw eggs, of any o0g containing comminuted meat of /aw egys, shall be heated (o 155°F for 15 sec. Single preces of meat, and eggs for immediale servica, shall be heated to 145°F for 15
sec. Pouliry, comminuled paultry, stufied fish / maai 7 pouliry shafl he heated lo 165°F (ither lemperature requirements may apply. (114904, 114808, 14401%)

1. Any potentially azardous loods cooked, cooled and subsequently reheated for ot holding or serving snall b brought 1o a temperature of 165°F. (114014, 114016)

12, No unpackaged lood that ias been served shall be re-setved or used for buman consumplion. {114479)

13. Any Iood 15 adulterated if it bears of containg any paisonous of deleterous substance thal may tender it impure of inunous 1o health, (113867, 113976, 113980, 112588, 113960, 114035, 114254(c), 114254.3)

14, All food contac! sufaces of utensils and equipment shall be clean and sanifized. (113924(e), 114087, 1440891, 1140934, T14080.5, 114101 (b-c), 114105, 114109, 114114, 114113, 114115 (a, b, d), 114117,
114125 (b}, 114144) o

15, At lood shall be oblaned from 30 appraved source. (113980, 193882, 114021-114001, 114041}

15. Shell stock shall have complels certification tags and shall be properly stored and displayed (114639 - 114038.5}

17, Comply with Gulf Oyster warning seasunsl requirements, {Title 17 CA Code of Regulations 513575, Cui Code Section 113707)

18, HACCP Plan 15 a witen document that delineetes the formal procedures developes for sate food handling approved by the Nationat Advisory Committee on Microbiological Criteria for Foods, (114418). A
witlen document spproving a devislion from standard health code requirements shall be mantained a1 the food faciiity. (114057, 114087.1)

13 Ready-lo-eal food contaming undercacked food or raw egg and unpackaged confectionery food contaming riore than %% alcohol may be servad if the facility notifies the consumer, (144012, 114093)

20. Protubited loods may net be ofiered in icensed healih carg fatilities/public and privale scheols (114631)

21 An adequate orclected. cressurized, polante supply of hot walet and cold wales shall be provided @i all bmes (113853(c), 114099.2(b) 114101(a), 114188; 114192, 114192.1, 114105)

. Al hquid waste must dran to an appraved fully iunctioning sewage disposal system. {198187)

23, Each fooc facilly sha be keo! freg of vermin: reaents {rats, mice). cockroaches, fiess.f 1142581, 1143584, 114254.5)

24 % person in charge shall be prasent at the fond faclity duriog all hours of operation, {$12845.113945.1, 113984,1, 1 14073} .

25, All amployees prananng, serving of handling fond or wiensits shall wear claan, washable outér garments of anifars and shall waar a haimet, cap, or ofhar suitable covaring to confine hair. (113948, 113971)

5, Food shall be thawed undsr tefrgeration, completely submerged under cold runmng water of sufficient veloeity to flush loose particies; in microwave oven; during the cooking process. (114018, 114620,

114020.1)

27, M food shall be separated and protected from ceatamingion. (113884 (a, 1, ¢, 4, §;, 1135885, 114550, 11486702, d, e, ), 11408812, b, 134077, 114088.1 {c), 114143 {c})

28. Raw, whole progucs shall be washed prov (o prepgraton, (113952)

9. All peinonous substances. detergants, bleaches; and cleaning compounds shall be stored separale from foess. utens

30. Food shait be siored 1 cves comainers 2nd Jabelsd 23 1 contents, Food shal ba slorsd 4 leasl § 40
14068 {51}

1. Unpackagad food shai be displayed snd gisnersed in & manner that prolects the food from contamination, (114063, 144085}
33, Any food is mishranded i it labeling 1§ faise o nisteacing, 1 1t Is offered for sale under the neme of ot food, or if iLis an imitation of anather food for which a definition and standard cf identity has been
eslablished by requiation. {11087, 114049, 194089, (a, b}, 118080, 1140834 :
33, All nonfood comtact suracas of viensis and squinment shall e clean, (114115 {c])
34 Food fachiies that prepare food shall be squipped with wargwashing facities Testng eqwpment and matena
1180303, 11409%.5, 134101a), 1141013, 114401.2, 114103, 114107, 114125} .
35 Allensis and eaucmant shall b fully operative and m gocd repar (114178), A2 ulensis ang equipment shall be anproved. installed propery, nd meet applcabla standards, {14130, 9141301, 114130.2, :
1141303, 114130.4, $14130,5, 118432, 144453, 114137, 194139, 114180, 114185, 114183, (44163, 114157, 114168, 114177, 114120, 114182]
36, Al clean and solad hnen shall be propedy sived: non-oad ifems shall be slored and dispiayed sapatate from food and faod-contact srfaces. {114185.4 - 114485.4)Utensils and equipment stall be handled |
and stored 5o as (o be protected from contarmination. {194074, 114067, 114919, 114921, 194161, 114178, 114178, 114083, 114185, 1141852, 114185.5) N
37. Each vending maching shali hava posted in 3 prominent place, 2 $ign indcating the cwner's name, sddrass, and teleshone numbar A record of cleaning and sanitizing shall ba maintaingd by the opsralor in

each machine and shatl be current for at least 30 days. (114145)
38 Exhaust hoods shal be necwided (o remove l0XIC gases, heal, grease, vapors and smoke and be approved by the focal building depariment, Canopy-type hoods shall extend 6" beyond alt cooking equipment. All
be vented lo the oulside ait by a screened openable window, an air shaft, or a ighl-swiich activated exhaust fan,

areas shall have sufficient veniilation o faciitale proper food storage. Toflet rooms shal
consistent walh local building codes. (114148, 114149.1) Adequale lighting shat! be prowded in 2il areas lo {actitate cleaning and inspection. Light fixtures in areas where open focrd Is stosed, served, prepared,

a1 where ulensis are washed ghall be of shatterpron! conshiuslion or protacted with light shislds. (114146.2, 1141493, 114252, 114252.1)
39, An accurate azsty readable metai probe tharmameter suilable for measunag temnarature of food shall be available lo the food handler. A thermometer /-

und of potertially hazargous foods and high temperature warewashing machings, (114157, 1 14958)
40 Wiping cloths used to wipe sarvice counters, scales of oihes surfaces that sy come inlo contact wilh food shal be used only once unless Kept in clean water with sanifizar. (114135, 114485.1, 1141853 {d-a)}
4% The poiable waier supsly shat be protected with & backfiow of back siphonage prolection device, 85 raquired by applicable plumbing codes, {11492} All plumbing and plumbing fixiures shall be installed in
compliance vath locat phinbing ordinances. shall ba mantained s0 as 10 prevent any contamination, and shall be kept ¢lean, fully oparative, and in good repair. Any hose used for conveying potable water shall
w2 of approved matensis, labeled, presseny stored, and used for no othgr pupose. (114371 1941891, 114190, 114193, 114193.9, 194199, 114201, 114268) ;
42 AlHiosd waste and nubdish shal be kept in feak proal and rodent proof containere, Cortainers shatl be covered st f limes. All wasts must be remsoved and disposed of a5 frequently 8s necessary to prevent a
nusance The extenor prerisas of sach fong facilty stiatt be kept clean and ke of liter and nubbish,
(118048, C1AZA5, 1167851, $14265.2, 1140455, 1142454, 114455, 1142458, 1942457, 114245.8)
45, Todet faciliies shall be mainianad clazn, sanitary and n good repair, Toled rooms shiall be separsted by @ veall-ft
odet. The number of toinl laciitiss shall ba In accordance with local budding and plumbing ordtingnoes, Todel faeti

, packing matznal and foad-contact surfacss, (114254, 1142544, 1442889) o
& the foor on spproved shelving, (114047, 194089, 114051, 114083, 114085, 114067(h),

Is shall be providad o measure the applicable sanitization method. {114067(7,g), 114099,

2 *F shalt be provided for sach hot and cold holding

ng sell-closing door. Tollet tssue shall be provided in a permanently installed dispenser at each
+e5 shall be provided for palrons: in establishments with mors than 20,800 sq &,

esablishments offertg oa-site Sousr consumation. {114254, 1142801, 134278)
44, The premses of sach food Taciity Sttt ba kep! clean and free of ifter and nibbish; all clean and solled linen shafl be proparly stored; ror-food ilems shall be stored and displayed separats from food and Tood-
comiact suraces; the fachly shall be keot varman prool, {44567 (). 114125, 134142 (1) & (b), 114256, 1142863, 194256.2, 1942564, 114257, 114257.1, 114259, 114259.2, 114250.3, 114279, 114281, 114282)
45, The walls / ceibngs shadl have durable, smooth, nonabgorbent, lignt-colared, and washable surfxcss. All foor surfaces, other thar e customer servics areas, shall be anproved, smooth, durabla and madé of
ronabsotbent matenal fhal 1s eastly cleanable, Anproved base coving shall b provided in all reas, sxcep! cusiomer sarvica areas and where food 16 stored in original uncpened containers. Food faciles
shatt be fully enclosed, All fo0d laciities sl be kept clean and in good repair :
(114343 (g}, 174266, 114265, 1162881, $44374, 11437 H
46, Mo slasping sccommdations shall be in any room whare food IS prepared, stored of seld. (148285, 114288
41 Handwastung signs shall be posied iy each tollet roomm, divecting sitention lo the need to thoroughly wash hands efter using th esiroom (1139535} (b) No smoking signs shafi be posted In food preparation,
tood storage, watewashag, snd vlensi storags arens (113978) (c) Consumars shall bz nolified that clean tblaware 15 to be used when they return 1o self-service reas such as salad bars and bufteds, (d) Any
foodd lacifity construrted belere January 1, 2004 edthout public taitet facifties, shall prominently post a sign within the e facity in & public srea stating that toflel faciities are nol provided (1137251,

116381 fe})
48, A purstn propoattg Y0 bk of rernadel 3 lood faciity shalt subeul plang fof apsroval belore slarting any hew constnstion of resedaling of sny fuity for uss as a retad food facility, ($14380)

&9, A food tasitty shiall nod be: ooen Jor business without 3 valis pat. 1LLA0BTID) & (o), 116381 a), 1143815
84, An enforcamant ofioes may impound Rod, eamoment or utensilz that ars found o be unsanilary oria distepai, (194283)
84§ an krevnent hestth hazard s fasnd, an enforcammant offiosr may termporcly suspand tses et ) cdier the food Tty svediately osed, (114409, 114405)



