PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 Coaunty Hoenital nd_, Ste 127 Oumcy CA 95971

Phone: {&
Faciity Name: C& CAA S frur /~ stanel _ Phone Numbe(330) 3243 4% PRID# [08%
Fagility Site Address: City: _(W/ & i j%/L Zip
. - : 1 - z e Type of Inspection:
Pemit#: /) —/4/39) Z  ExpDate: 7/29// 7 | Permit Holder. _C_£ (AN Enf 16, (F& By
See reverse side for the code sections and general requirements that correspond to each violation listed below
In =In compliance N/O = Not observed NIA = Not applicable COS = Corrected on-site MAJ = Major violation = OUT=0ut of Compliance
In [ woa | [cos | may [ our | [n_| NOMA €05 | _MAJ_| out
OEMONSTRATION OF KNOWLEDGE - | D FROM ::;‘:v‘:‘;iguf;”“es
FWL Sak{; (I;e:t pernonsalon of knowledge: Jood salely wmmatw t 16, Gompliance with shell Slock tags. condilion, display
: ' 17. Gompharice wilh Gull Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES
EMPLOYEE HEALTH & HYGIENIC PRACTICES 8. Corpidica wih Varares § o,
reduced oxygen packaging, & HACCP Plan

N 2. Communicable disease; reporting, restrictions &
f N ' 8

>C :\\\ exclusions

[ X

i

CONSUMER ADVISORY
19. Consumer advisory provided for raw or
undsrcooked foods

B TS| 5] 1

3. No discharge from eyes. nose, and mouth .
1 4. Proper ealing, tasting, drinking of tobacco use NN
’ PREVENTING CONTAMINATION BY HANDS -
Highly Susceptible Populations
4 5. Hands clean and properly washed: gloves used 20. Licensed healtih cyare lacili‘i)}esl publg & private

schools; prohibited foods not offered

properly
\w 6. Adequale handwashing facilities supplied & \\‘ WATERIHOT WATER
N A\ N 21, Hot and cold water available
Tem)

accessible
TIME AND TEMPERATURE RELATIONSHIPS

l)( 7. Proper hot and coid holding temperalures LU WASTE DISPOSAL
8. Time as a public health control; procedures &
>( ecouds DO 22 Sewage and waslewate; ggﬁzy disposed ] 1
/] | 8. Proper cacling methods
75| 10. Proper cooking time & lemporatures RN 23. No rodents, insects, birds. or animals
% | 11. Proper rehealing procedures for hot holding
f PROTECTION FROM CONTAMINATION
] | 12. Returmed and fé-service of food NN
Ny _13. Food in good condition, safe and unadulter ated \
S¢ | 14. Food contact surfaces: clean and sanitized N

SRR

SUPERVISION ouT .
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: pmperly 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; facifities maintained
21. Food separaled and protected 43, Toilet facilities: properly constructed, sygpjted cleaned
28. Washing fruits and vegelables 44. Premises; personalicieaning items; vermin-proofing
29, Toxic substances properly 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 presenteq’ 47. Signs pos(ed last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood conlact surfaces clean 48, Plan Review
34, Warewashing facilities: installed, maintained, used: fest slrips 43, Permits Avaifable
capacity £0. impoundment
[ YN 1. Permil S
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SUMMARY OF THE CORRESPOMDING LAWS AND REGULATIONE 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 A8 ARPLICABLE,

fhazarsous looa, shai fiave an emp riffication examinglion  {113847.11
¢ Emgloyees valh a communicablz dis frofr ihe food facily / preparation of food. Gloves shall be worn f an employee has culs, wounds, and rashes. No amployae shali commit any act that

may conlammale o adullerale {ood contact suriaca o utensils. (113848.5), The permil hotder shall require food emplovess 1o repont incidents of iiness or injury and comply with ail applicable restrictions.

{113948.2, 113850,113950.5, 113873(s)}
3 Employees expenenting sneezing, coughing, of runny nese shall nol work with exposed food, clean equiprasnt, utensds of fingns. (113974)
4 Noemplovess shall eat, dnrk. of smok ny work area {112477) :
§ Employess aie feuied 1o wash | k. beiors hantiing food / e as necessary, during foad preparation, 1o remove soif and cem:mna&m. when swilching
Irorn working wilh raw to ready (o & v !ou’"hx"a baddy pads; afier using foilet mm o 8 y mp men ticn may ocour. {113952, 113983.3, 113853.4, 113961, 113988, 113973 (b))
6. Ha soap and towels or drying gevice shall be provided in dispensars. Gisnensers shat ba manizned 10 good 1epair, {113883.2) Adecuate laciities shali be provided for hand washing, food preparation

and {he wasning of ulensis and eoummant, (113855, 1138534, 114081fY
7. Polenually hazardous feods shall ba hal at or below 41/ 45°F or at or above 135°F (113986, 113988, 114037, 114343(a))

8. When tme only. rather than time and femperature is used as a public heaith contral, records and documentatice must be maintainad (114000)

$. All potentiatly hazardous food shall be RAFIDLY conled from 135°F to 70°F, wathin 2 howrs, and then from 70°F to 41 °F, within 4 hiours, Cooling shall be by one or more of the following methods: in shallow
o ngrediant; using an we DA, simng lreauatly, using rapid cooling equipment; or, using containers that facilitate heat transfer, (114002,

conlaners, separating lood nto smatier portions; adding ice as a

114002, 1)
10. Commuinuted meat, raw eggs, or any food confaning communytad meat or raw 8gg5, shali be heated (o 155°F lor 15 sec. Single pleces of meat, and egas for immediate service, shall be heated to 145°F for 15

sec. Poullry, ccmnunu(ednoauuw, stufted fish / meat / pouliry shall be heated to 165°F Qther lemperalure requeements may aoply. (114004, 114508, 114030)
1. Any potenually bazardous foads cooked, cooled and subgequently reheatad for hot holding or serving shall be brought to a temperatare of 165°F. (114014, 114016)

12, No unpackaged food that nas baen served shafl be re-served or used for human consumplion. {14679}
13. Any food 15 adulterated ff it bears or cantains any poisonous or delelenous substance thal may render it impure of inunious o health, (112867, 113578, 113960, 113588, 113990, 114035, 114254(c), 114254.3)

1»%1 Al foed contact surfaces of ulenys:ls and equipment shall be clean and saniiized. (193884{s), 194037, 144098.1, 114039.¢4, 194G38.6, 194101 (b-d), 114405, 114103, 114111, 194113, 114115 (a, b, d), 114137,

114125 (1), 114141) .
15 All food shalt be obtaned from an approved source. (113280, 113882, 114021-114031, 114041}
18. Shefl stock shall have comglete cenfification lags and shall be properly zlored and displayed (114529 - 114018.5)
17, Comgty waih Gull Ovster warning seasonat requiraments. (Tile 17 CA Code of Regulations §5367€, Cai Code Section 113767)
18. HACCP Plan 15 a wnilen document that dalineales the formal procedures devaloped for sate food handlmg approved by the National Advisory Committes on Microblological Criteria for Foods., (114418). A
writlen document approving a devighion rom standard health code reg ts shali be ined at the foud facifity, (114087, 114087.1)
19 Ready-to-eat food containing undercacked food or raw eqg and unpackaged confectionery food contaming riore than %% alcohol may be served if the facilily notifies the consumer (114012, 114083)
20. Protubiled foods may not ba ofiered in licensed healih care faciliesipublic and prvaie scheols {144081)
21 An adequate protected. ceessunized, potable supply of hat water and cold water shall be provided at afl times (113353(c), 114038.2(b) 1441011a), 11418% 114192, 114192.1, 114495)
27, Althquid waste must dram 1o an aprroved fully unctioning sewage disposal system. {14187)
23, Each food facitily sha be ket freg of vermuy: rodents (rats, mice). coskroachss, fies.{ $14259.1, 194255.4, 114253.5)
24 A parson n charge shall he prasent at the food facility during all hours of oneration. {313845.111948.1, 113984, 1140758
25, All employees prasanng, serving or handhing foad or utensils shall wear clean. washable outar garments of unifceres and shalt wear a haimat, cap, of other suitable coveting to confing hair. (111968, 113971)
6. Food shall be thawsd under refrgeration; complately sudmarged under cold runnming waber of sufficent vatoeity to flush foose particles; in microwave oven; during the cooking process. (114018, 114020,
114020.%) .
27 Alttood shalt be separated and protected from conlamination. (113984 (a, b, ¢, 4, ), 113886, 114860, 113067(n, d, e, ]), 114068{a, b), {14077, 1140881 (c), 114143 [c})
28. Raw, wm!e pruduce shall be washad pror to pragarston, (113882)
; ing compounds shall be ston
§ fo contents. Foos! shatt b

aparate rom food. utensits,
4 el

ﬂéé&s !&}}

3. Unpackaged food shas ba displaved and disnenzed in @ manner that profects the food from contamination, {14063, 134065}

32 Any lood Is mistranded # s labelng i faise o misisading, I it Is offersd for sale under the name of another food, or if itis an fmitalion of anather food for which z dafinition and standard of identity has beent
estashshed by requlation, (144087, 114083, 114088.4a, b}, 114030, 114083

32, Al nonfood contact surtaces of ulansds and equipmment shall be clean, (114115 (¢))

34 Food facities that prenarr: food shall be squipped with warewssning faciies Vesting equipmant and malenals shail be prowidad to measure the applicable sanitization method. (114057(1,q), 114085,

1140543, 114099.5, 11490 a), 114904.1, 114101.2, 114107, 114107, 114725}

38 Altutensds and eouiemant shall be fufly aneralive and m good reparr. {114175), A1l ulensils ang eawpmant shall be aoproved. instatled propedy, snd mest applicable standards, (114125, 114136.1, 114130.2,
VI4130.3, 141304, 181305, 114432, 118433, 154137, 194134, 114183, 114185, 114183, {14165, 114187, 114188, 114977, 114180, 114182}

35. Al clean 2nd soad hinen siall be propady stared: non-lood ilems shall be stored and displayas saparate from food and food-contact surfaces. {114185.3 - 114485.4)Utensils and equipment shall be handied

and stored 50 as 1o be protected from contamimation. (114574, 114081, 114119, 114124, 114181, 114576, 114178, 114083, 114105, 114185.2, 114185.5)

37. Each vending machne shall fiave pested in 4 prominent place, 3 sign indicating the owner's name. address, and teleohone numbar A record of cleaning and sanitizing shall e maintained by the opsrator in

each mathine and shall be current for &l least 30 days. {118945)

38 Exhaust hoods shall be provided o removs toxc gases, heal, grease, vapars and smoke anid be approved by the local building depaniment, Canopy-type hoods shall extend 6" beytnd alt cooking equipment, Al
areas shall have sulfirent veniilstion to fadilitate proper food storage. Tailet ronms shall be venled 1o the oulside air by a screened openable window, an air shalt, or a fight-swilch activated exhaust fan,
consistent with focal tatding codes. (114148, 114145,3) Adeguate lighting shad be prowided in ail areas to faciitat cleaning and inspection. Light fixtures in areas whera open food is stared, served, prepared,
and where lensits are washed shall ba of shatterproof canstruction or protacted with light shislds. (114148.2, 114146.3, 114252, 114252.1)

39. An scovrate essiy reacable matal probs thermometer suitable for measunag temperature of food shall be available lo the food handler, A tharmaoeneter +/- 2 °F shali be provided for each hot and cold holding

urit of patentially hazardous foods ang hish temperature warewashing machinggs. (114157, 114158}
40 Wipmg cloths used lo wipe sarvice courters, scales or other surfaces that may come into contact with food shatl be used only once unless kepl in clean water with sanitizer. (114135, 134185.4, 114185.3 {d-e)}
41 The poiable waier supply shall be protected vall a backfiow or back siphonags protection device, as required by applicable plumbing codes. {114192) All plumbing and plumbing fixtures shall be installed in
comphance with focal plunibing ordmances. shall be maintained 5o as 1o orevent any contamination, and shall be kept clean, fully operative, and in good repair. Any hese used for convaying potabke waler shall
b of approved maienads, labeled. prgserty stored, and used for no sther putpose. (114971, 114188.1, 114190, 114193, 444193.1, 114189, 114201, 114289)
42 Alifoad wasie and nsbleh shall be kept i leak oronf and rodent proof containers. Containgss shal ba covered at 21 times. Al wasle must be removed and disposed of #s frequently as necessary to revent a
nusance The exfency prarvsas of each lood fscifly shall be kept clean and free of itter 31 cubbish,
{14248 114045, 118268 %, (142452 114481, 11445 4, 14388 8 ‘5:2443 €, 1942487, 114245.8)

At

&, sl Pt want, 1@‘*?«»&’)&5{5 A wash ¢b¥r~ surfaces. Al foor sy olher thzn the msmrvf”»e:v‘m araas, shali ba appioved, smoulh uurabxa and mada 01
nonabsorbenl matena hatis sastdy cleanable. Approved base coving shalf be provided in alt sreas, except cumcrw SEfVICE 47BAS ard where food s siored in cmmaé unopened containers. Food farsflles

shat be fully enclosed. Al food facilities tlsan and 1n good repsir
(114943 {d), 114265, 114268, 1143881, mm 116272

46. Mo steering cocovmreadalions shall b in 30y (00 where 1699 15 popared, shamd or sold, 1114288, 114288} s .

47 Handwashing signs shad be posted in each tolled roomm, direcling attention o the asad 10 thoroughly wash hands after usng the restroom {113933.5] (b) No smoking sigris shall be posted In foud prepeeation,
tood storage, warewasshing, and wlensi storage aters (113978) {c) Consumars shall ba nolified that clean tabiewars is o ba used when they fetum to self-servica aress such a3 salad bars and buffets, (d) Any
loed! tacity ennstrucied before danuary 1, 7004 withoul public (oilet fackities, shall promineatiy past a Sign vathin the faed {aeility in 2 pubiic sres stating hat tolel facktes ae nol paovided (1137251,

114384 fa))

48, A parsoa proposig 1o build ¢ ot 2 lood lacilily shadl submit plans for aprroval belors starting any new congluction or renideting of any facty for use as a reted food facility, (114380)

48, & fooed facitty sha el be 0pen o business without & valid permit. {L1I0871DY & {¢), $94381 (s}, 11488y

58, An enlomemant officer may imoound food, sgupment or ulensits that ars lund I be unssniiary of in disrepair, (114383}

51, B brwengot heatths hasard is founed, s enforcarment offier ey termporariy suspend e pemd and orter the food facility immediataly dossd, (114409, 114405)

. The walls | e :ﬂg.; shidt have dus




