PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hoenital Rd. qm 1?7 Oumcv CA 95971

STaEE

Phone: {530} 283-6355

Facility Name: ﬁ /V/‘/?( U/W ; ; Phone Number A PR ID
Facility Site Addrés¥. ” BC% ) SNP7 A e 7 City. (o E L7 L% Zip 5
Permit # /é / GO 47 Exp Date: 57/3// ;7| Pemit Holder: /M/ TS ffy /Xg ° }f‘fi?;

See reverse side for the code sections and general requirements that correspond to each violation hsted below
OUT=0ut of Compliance

In =In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

In | noO-NA | . ["cos | mas | our | [in | NONA cos [ MaJ | our
DEMONSTRATION OF KNOWLEDGE T zb"tggez':g: ::p’f;‘i‘;zuf;”'ms
o (Jie:t Deﬂ"“:,‘“" pkioe of Knowiadge: Jovd scfely Wmmw_ 16. Gompliance with shell stock tags. condition, display
/%//‘/4 77( ﬂ.« (o ’/ j~// ]_ "\ ] 7. Compliance with Guif Oyster Regulations
7 EWPLOYEE HEALTH & MGIENIC PRACTICES 7 ONFORNANCE WITH APPROVED PROCEDURES
- . - - : . ) 18. Campuance with variance, specialized process,
x; ‘\\x 2. Communicable disease; repdrting, restrictions & )(» reduced oxygen packaging, " HACCP Plan
/] N ?\\ gxﬂzscil?:csha e from'e es. nose, and mouth d CORSUMER ADUIBORY
- I i 19. Consumer advisory provided for raw or Q
A 4. Proper eali , drinking of lobacco use AN )( unleenered ooty \
1 FREVEATING SONTAMINATION BY HANGS 7 Highly Suscapiible Populaions .
§. Handsﬂclsan and properly washed: gloves used )C 20, Licensed health care faciiies/ public & privale
propeny / . ibi
N 6. Adequate handwashing facillies supplied & \\§ £ Schopts: profiiny 1%12%:§;E&ATER
# Brass A\ \ 21, Hot and cold water available /i3 €
TIME AND TEMPERATURE RELATIONSHIPS , e 2/ PO
7. Proper hot and cold holding temperatures X | P LiQUID WASTE DISPOpS AL
'>G 8. Time as a public health controf; procedures & /7 22, Sewage and waslewaler properly disposed | l I
records ?
Tt - VERMIN
/ 9. Proper cooling methods N = = ;
6. Proper cooking tme & Eperatiss IS¢ RSN 23. No rodents, insects, birds, or animals \\

K\

e
N 11. Proper reheating procedures for hot holding
PROTECTION FROM CONTAMINATION
j 12. Returned and re-service of food N
/< SN 13 Food n good condtion, safe and unadulterated \

| 14. Food contact surfaces: clean and sanitized

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
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 protected 43. Toilet faciities: properly constructed, suggied cleaned
28. Washing fruits and vegelables ) 44 Premises; personalicleaning items: vermin-proofing
29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE N 45. Floor, walls and ceilings: built, maintained, and clean X
30. Food storage:; food storage containers identified 46. No unapproved private homes! living or sleeping quariers
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properly labefed & Honestly presentea’ 47. Signs posted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean X 48, Plan Review
4. ‘.‘v'arev.aahng ..,cam ¢ installed, mam*amad. used; fes! <Inps i 49, Permits Avajiable
3 X 0. Impoundment
7 N | s s
4 lighling, designated areas, R\Q\:\\\ N ‘Q\\\g R

Received by (Print) P\(\WN‘KQ%@\)\ Title m@‘\ e L
Received by (Signature) L&\\K&\ &( \( \k )\

Specialist (PnntW }9& (Signature) /-
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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. ‘

br

 § has passed an 3 e 16 rificatiun examinzlon S47.113947.5)
Emoloyees veth 2 communicable disaase shall be excludad front he food bty paration of food. Gloves shall be wofn if an employes has culs, wounds, and rashes. No employae shall commif any act that
may conlamingie of adullerale 160d, 1000 contact surface of wlensils. (113845.5), The permil holder shall requite food employaes 1o report incidents of iness of Injury and comply with all applicable restrictions.

{113948.2, 113950,113850.5, 113273(a))
Employees expenenting sneezing, Coughing, of runny nase shall not work with exposad food, clean
No emplovess shall eat, dnnk. or smoke i gy wotk siea [113877) -
Employess are required 19 wash lhe celore peginning work; befos hantling food / euipmant / utensds s 85 necesaary, during fond preparalion, W rermove soif and contamination; whes swilching
rom working willt r to ready (o ea! foods. afiar loushing body nars; afier uaing ioflet coom; of 20y hme when contamingtion may oocur. (143982, 113983.2, 113853.4, 113861, 113088, 113973 (b-h)
. Handwastung soap and lowsls or drying device shall be provided n dispengers, dispensers shall be manlaeed w goxd repair. {113853.2) Adequate faciiies shalt be provided for hand washing, food preparation
and the wasiing of ylensiis and eouprnant, (113853, 11385835.1, 116087} . .
Potenually hazardous feods shall be helg at or balow 41/ 45°F or &t or above 135°F (113996, 113048, 114037, 114343(a))
When time only. ralher than fime and temperature is used as a public health contral, records and documentatien must be maintainad (114000)
All polentially Razardous food shall be RAPIDLY cooled from 135°F to 70°F, wiltvn 2 nours, and then from 70°F to 41 *F, within 4 hours. Cooling shali ba by one or more of the following methods: in shallow
conlainers. separaling lood nto smatler postions; adding ice as ag ingredient; using an we bath, simng fraquantly. using rapid cooling squapment; or, using containers that facililate heat ransfer. (114002,
114002.1}
10. Commingted meat, raw egys, or any food confaming commingtas meat or raw eggs, shall be heated (o 155°F for 15 sec. Single paces of meal, and eggs for immediale service, shall be healed to 145°F for 15
sec. Poullry, comminuled paulley, stuffed fish / meai / poultry shalf be healed to 165°F . Other lemperature requicements may apply. (114004, 114808, 114014}
1. Any polentally hazardous foods cocked, cooled and subsequently rehealed for hot holding or serving snall be brought to a temperature of 165°F. {3114014, 114016)
12, No unpsckaged lood that fias bean served shalf be re-served or used for human consumplion; [414679)
13. Aoy food s adulterated if i bears or containg any poisenous of delelenous substance thal may render it impure of injurious lo health, (113867, 113576, 113680, 113988, 113890, 114035, 114254(c), 1142543
14. All focd contac! surfaces of utensits snd eguipment shafl b clean and sanifized. (113984(e), 194087, 114039.1, 114098.¢, 114038.6, 114101 (b-d), 114105, 114109, 114111, 194113, 114115 (a, b, d), 114117,

114125 (b), 114147)
15 All food shall be oblamed from a2n approved source, (113980, 113982, 114021118034, 114041)
18. Shell stock shall have camplets certification tags and shiall be properly slored and displayed 114029 - 114029.5)
17, Compty with Gull Oysher warning seastnsl requirements. {Tille 17 CA Cods of Regulations §13675, Cai Soge Saction 113767
18 HACCP Plan is 8 wailen document that delinaates the formial protedures devaloped for sate food handiing approved by the Nationsi Advisery Comenittee on Microblological Criferia for Foods, (114418, A
wmitten document approving a daviation from standard health code req ts shati be r 1 af the food facility. (114057, 114057.1)
13 Ready-to-eat focd contaiming underesaked food or raw eqg and unpackeged confactionery food contaimng niore than %% alcohol may be served if the facilily notifies the consumer, (114012, 114083)
20. Protubrted toods may act ha ofered in icensed haalih care facilities/public and private scheols {154691)
21 An adequate prolected tressurized, potadle supply of hot waler and cold water shall be provided at afl imes (193353(c), 114089.2(b) 114101(a), 11418%; 114192, 114152.4, 114185)
2% Althquid waste must dram 4o an apsroved fully funchioning sewege disposa! systen, {114187)
23. Each fooc facifity shat be kent fres of vermit: rodants (raty, mice), cockroaches, fiss.f $14288.1, 11425%.4, 114258,5)
24 4 person i charge shall he prasent at the food fsciity during 2t hiours of operaton. {$13845113045.1, 1139845 114075}
25. Al empioyess preganng. serving or handiing fond o ulensila shall wear clean. washabls oyler garments of unifarms and shall wear 2 hairnat, cap, or other suitable covering to confing hair. (113969, 113974)
6. Food shall be thawsd under relrgeration; completely submerged under cold running water of sulficient valosity to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,
114020.1) o
27. Al leod shall be separalad and profected from conlarination (113984 {a, b, ¢, 6, 1), 113288, 114080, 1140675, d, g, ), 114088{z, b, 114077, 114082.1 (c), 114143 (c)}
2B. Raw, whole produca shall be washar pror 1 prepavaton, (1138%2)
: ) ingg compounds shalt be stored separata o food. ulensils,
sl E

o

eatipraent, wiensds of fnens {113974)

oo

o

© = o~

it and focd-contact surfaces, (114254, 1942544, 194252.2)
epproved shelying, [T4047, 118045, 114051, 194043, 114055 114067,

30, Foud ahad be st ; j il 1 3 fo contents, Food §
14052 {h)} .

3%, Unpackaged food shail ba displaved and gisnenzed in & manner thal protects the fosd from contarmination. {14083, 114065}

32. Any food is mishranded i its tabeling s false o misleading, I It Is offersd for sale undsr the nsma of another {ood, or if itis an fmitation of another food for which 2 definitior and slandard of identity has been
estatlished by requistion, (118087, 114088, 114088.3{a. b}, 114080, 114093

32 At nonfood contact surfaces of utensits and equiprment shall be claan, (114115 (¢}
34 Food fachbies ir:at prenare: food shall be squipped with warawesming facities Tesbng equipment and matenals shall be provided to measure the applicable sanitization method. {114087(f,g), 114059,

114099.3, 114099.5, 11410 Ha), 1343011, 1141012, 114103, 114107, 114125)

35 Abwteasds ang enucment shal be fully sperative acd v good repar {118175), AY ulensils and sauipment shall e astroved. installed properly, and meet applicable standards. (114430, 114130.1, 114130.2,
104130.3, 1181304, (14330.5, 114432, 114 34137, 194138, 114153, 114155, 114483, 118165, 114167, 114168, 114177, 114180, 114182}

35. All clean and soded Inen shall be propedy 34 riotfood ftems shafl be stored and displayed separate from food and food-contact surfaces. {194186.3 - 114485.4)Utensils and equipment siall be handled

and stored s0 as 1o be protected from contamination. (114074, 115081, 114149, {24921, 114181, 114778, 114179, 114083, 114188, 114185.2, 114185.5)

37. Each vending maching shal have postad in & prominent place, a swn indicating the ownar's name, address, and telephone numbsar A recard of cizaning and sanifizing shafl be maintained by the opsrator in

each maching and shatt be currant for at least 30 days, (114345)

38 Exhaust hoods shalt be rovided (o remove loxi gases, ieal, grease. vapers and smoke and be approved by the kcal building deparment. Canapy-type hcods shall extend 6 beytnd af eocking equipment, Al
areas shall have suffzwent ventilation to facilitale propet fond storage. Tollet rooms shall be venizd fo the outside it by 3 screened openable window, an air shak, or a fight-switch activated exhaust fan,
consistent with focal building codes. (194948, 11414%.3) Adequate lighting shall bie provided in aif areas to facilifate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
ardd where ulensis are washed shall ba of shatiemproof conshustion or protected wiih light shisids, {114146.2, 114140.3, 114252, 114252.1)

39. An aucurate easily readable metal prbs ihermometer suitable for measunng temparature of foad shall be avadable lo the food handler, A tharmorneter +/- 2 °F shalt be provided for each hot and cold holding

und of palentially hezardous foods and hgh temperalure warewashing machines, (114157, 144158)

40 Wiprng clotis used to wipe sarvice couniers, scales or other surfaces thal rdy come into contect with food shall be used only once uniess kept in clean water with sanitizer. (114135, 114185.4, 1141853 {d-e))

4 The poiable waier supply shall be protested with & backflow or back siphonags protection device, 3s required by applicable plumbimg codes. {114192) Al plumbing and plurmbing fixtures shall be installed in
comphance vath fozal plumting ordinances. shall be mamiained so as to prevent any contamination, and shall be kept clean, fully aparalive, and in good repalr. Any hose used for conveying potable water shall
b of appraved matenss, labeled. propenly stored, and used for no other purpose. (14171, 114189.1, 114180, 114183, 114193.1, 114189, 114207, 114268)

42 Altfood waste and rublesh shall be kept in Jeak oroof and rodent proof containgrs. Comtamers shali be covered af af limes. Al waste must be removed and disposed of 25 fequently as necessary lo pevent a

nusznce  The exientr prerisas of each foad faciity shall be kel clean and free of litter and rubbish.

It ba approved, smooth, durable and made of
sress and where food 1 stored in origingl unccened conteiners. Food frifities

i, ronisbsoitEnt, ighl-cdored, ang

e, Approved baze coving shall be provided in gl &

shiaft be fully enclosad. Al food faciliies shall be Yt clean and in good 1epai
(T44343 (d}, 114265, 114268, 1942681, 194274, 114272

46. No slsaping scconordation o wiere Toodd 1 repared, siored or sold. (194285, 114288}

41 Handwashing signs shall be rosted i each lolled room, divecting aftention (o the nesd fo thoroughly wash hands sfter using the restroony {113833.8} (b) No smuoking sigrs shali be posted In food preparation,
toad slotage, warewashing, and ulensd slorage arers (113978) (¢} Consumars shall ba nolified that clean 1atéeviare 19 o be used when they refum to self.servics zeas such a salad bars and buffets, {d) Any
locdd facililty constructed before January 1, 2004 withou! pubilic fodet facifiies, shall prominenty post a sign within the food faclity In & pubic area stating tal fodet Gaciities ate not provided (11372584,

114381 [e))

45, A patson proposig 10 bk o tetnodel 5 food facility shad subemil plans e spproval befors starting any new consinction of remodeling of sny feclity for use ae a et food faolity, (1143580)

48, £ food lazitity shal et be ooert lor bsiness wilhout & valid e, {140BT1D) & (g), 114381 (a), 1143873

54, An enloroement ol may impouns foed, squinment o ulansils that ars faund b be unsanitary of in discepad, (114383}

8. an eveerent heath hazard is found, s enforcement officer may poranly suspend e pemt and onder the fond faclly immedialely dosed. (114405, 114408)




Facility Name: /4/(/ 4/ ﬁ' ¢ Wﬁ

OBSERVATIONS AND CORRECTIVE ACTIONS
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