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
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DEMONSTRATION OF KNOWLEDGE
1. Demonstration of knowledge: food safety certification

cod Sa tﬁez Na}mf) [ /j CL /;(‘/, . Exp. Datez// (y/c/;

NN

N\

" _EMPLOYEE HEALTH & HYGIENIC PRACTICES
) \ 2. Communicable disease; teporting, restrictions &
& exclusions
) 3. No discharge from eyes. nose, and mouth
) 4. Proper ealing, tasting, drinking of tobacco use
i PREVENTING CONTAMINATION BY HANDS
\/ §. Hands clean and properly washed; gloves used
N 6 : b jied &
h . Adequale handwashing faciliies supplie:
&\\\\ accessible __j
f TIME AND TEMPERATURE RELATIONSHIPS
) 7. Proper hot and cold holding temperalures
)Q 8. Time as & public health control; procedures &
records
" 9. Proper cooling methods
' 10. Proper cooking time & temperalures
11. Proper rehealing procedures for hot holding
. PROTECTION FROM CONTAMINATION
12. Returned and re-service of food

In [ NIO-NIAT

. FOOD FROM APPROVED SOURCES
J 15. Food obtained from approved source
16. Compliance with shell stock tdgs, condition, display

/¢ 17. Compliance with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

- 18. Compliance with variance, specialized proce

N

undercooked foods

Highly Susceptible Populations

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

X
| e o B
14

WATER/HOT WATER

21, Hot and cold water available 7. e
ramp_>/ 76 7€
LIQUID WASTE DISPOSAL

22. Sewage and wastewaler properly disposed | ] |
VERMIN
23. No rodents, insects, birds, or animals

CONSUMER ADVISORY
19, Consumer advisory provided for raw or

m

\\\

NN 13. Food in good condition, safe and unadulter ated
.| 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
PHYSICAL FACILITIES

25, Personal cleaniiness and hair restraints ]

GENERAL FOOD SAFETY REOUIREMENTS

41. Plumbing: proper backfiow devices

42. Garbage and refuse properly disposed:; facilities mainlained

26. Approved thawing methods used, frozen food
21. Food separated and protected e 43. Toilet facilities: properly constructed, supplied. cleaned A/l
28. Washing frus and vegelables 7 84, Premises, personalicieaning fems; vermin.proofing TN
29. Toxic substances properly identified, stored, used ) . PERMANENT FOOD FACILITIES il

FOOD STORAGE/ DISPLAY/ SERVICE: 45. Floor, walls and ceilings: built, maintained, and clean X
30. Food storage: food storage containers identified 48. No unapproved private homes/ living or sleeping quarters
31._Consumer seli-service SIGNS/ REQUIREMENTS
32. Food properly labeled & fionestly presentea’ 47. Signs posled last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean X 48, Plan Review
34, Warewashing facilities; installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50, lmpoundrmnt
36. Equipment, utensils and linens: storage and use il 51, Permit Su

37. Vending machines

AMHHIHHIHIHTHHINIn

38, Adequate venlilation and lighting; designated areas, use
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SUMMARY OF THE COBRESPORDING 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 DEFARTMENT MAY:

CITE ADDITIONAL SECTIONE AS APPLICABLE.

1. Al lood employees snall have adequale knowiedge of and be trained m fnod safely as it retates to their assigned dubes. {113847) Food faciliies that prepare, handle o serve non-prepackeged polentialy
hazardous lood, shail have an employee wha has passed an anproves food salety certification examinglion (113847.113947.9)

2 Employees wiih a commynicable diseass shall be excluded from the food facilily / preparation of food. Gloves shall be worn if 2n employee has culs, wounds, and rashes. No employee shall commit any act that
may contaminale of aaullerale food, food contacl surfsce of utensils. {193248.5), The permit holder shall require fcod employees 1o report incidents of iliness or injury and comply with all applicable restrictions.

{113948.2, 113450,113950,5, 113273{a)}
3 Employess expenencing sneezing, coughing, of runny nose shall nol work with exzosed food, clean eguiprent, ulensds of linens {111974)
4 No errployees shall eat, drick, or smoke 10 2ny work area {113877) ; . ;
5 Employess are required ko wash their hands delore beginning work; before hiandiing food / equipment / utensils; 55 often as necessary, during food preparafion, (0 remove soif ang contamination; when switching
from workeng wilh raw 1o ready to g2t ioads. after touching bady pars; afier using toilel room: of any hima when contamination may occur. (113952, 113983.3, 113853.4, 113961, 113968, 113973 (b))
8. Handwashing s0ap 2nd lowels of Orying Gevica shall be provided in dispansars. dispansers thall be mamtained 1n good repair, {113853.2) Adecuate faciliies shalt be provided for hand washing, food preparation

and the vasiing of tlensiis and eguinmaent, (113854, 1138531, 134067¢))
7. Potentiaky hazardous foods shall be hald at or below 41/ 45°F or at or above 135°F {13396, 113584, 114037, 114343{a})
8. When ime only. rather than time and lemperature is used as a public health contral, records and documentaiion must be maintained (114000}
3. All potentiatly nazardous foed shall be RAPIDLY cooled from 135°F 1o 70°F, wibin 2 hours, and then-from TO°F 1o 41 *F, véthin 4 hours. Cooling shatl be by one or more of the following methods: in shallow

conlainers, separating food info smatler portions; adding e as an moredisnl, using an ce bath, strmng frsnuantly; using rapid cooling equiment; o7, using cootainers that faclilate heat tansfer. (114002,

114002.1}
10. Communuted maat, (3w eggs, or any food contaming comminuter meat or faw eggs, shizll be heated (o 158°F {or 15 sec. Single misces of meat, and eggs for immediale service, shall be heated to 145°F for 1§
sec. Poullry, comminuted paullry, stufied fish / meal/ poultry shall be heated fo 165°F. (ther lemperalure requitements may apply. (114004, 114008, 1140140}
1, Any polenually hazardous loods Cooked, cooled and subsequently reheated {or hot holding o serning snall bs brought to a temparatire of 165°F. (144814, 114016)
12, No unpackaged lood thal nas baan served shall be re-setved of used for human consumption. (414679}
13. Any lood 15 adulterated if it bears or conlains any poisonous of deleferious substance thal may render it impure of injurious to heatth, (113867, 113976, 113980, 113988, 113890, 114035, 11425¢(c), 114254.3)
14, All food contac! surfaces of uiensils ang squipmen shall be clean and sanilized. (1139841e), 114037, 114089.1, 1140934, 1 14039.5, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 {a, b, d), 114117,

114125 (h), 118141} o

15, All lood shall be oblained from 2n approved source, (113850, 113982, 114021-114031, 114041)

16. Shetl stock shall have complets certification lags and shall be property steved and displayed (114639 ~ 114038.5)

17. Compty with Gulf Oysler warning seasonsl requirements. {Titls 17 CA Code of Regulations §13675, Cal Sode Sestion 113707)

18. HACCP Plan i« a wiiten dacument that Gelinestes the famal proceduras devaloped lar safe food handling approved by the Nationa! Advisory Committee on Microblologicat Criteria for Foods. (114419). A
writien document approving a deviziion from standard health code req ents shall be ines] al the food facifity. (114057, 114057.1)

13 Ready-{o-eat focd contaming undercaoked 1ood or raw egg and unpackaged confectionery food containing more than 4% alcohol may be served i the facility nolifies the consumer. (114042, 114093}

20. Prohibited locds may nct be offered i Irnensed heatih sare facifiies/publie and privaie scheols. (114691)

21 An adequale protected, cressurized, potatie supply of hot water and cold water shall be provided af all tmes {113853{c), 114023.2(b) 114104{a), 114185; 114192, 1141921, 114185)

22 Althquid waste must dramn 1o an aporoved fudly functioning sewage dispasal sysiem. [£14147)

23. Each fooe facility shat be keot frez of vermu: rodents {raly, mice). cockroachss, fies.d $14258.1, $1425%.4, 114258.5)

24 A parson in charge shall be pregent &t ihe food facfity dunag alt hours of operalion, {33845 13945.1, 113984.1, 144073}

25, All employees nrapanng, serving of handling foad or tensils shall wear claan, washable ouler garments of unilomes and shall viaar 2 haimet, cap, or othar suitable covering to confine hair. {113969, 113074}

26, Food shall be thawsd under refrgaration; cormpletely submerged under cold runming watsr of sufficent veloclly to flush foose perticles; in rucrowave oven; during the cooking process. (114018, 114020,

114820.1}
27, Al food shall be separaiad and prolected from coatamination. (113584 (3, b, ¢, 4, 1), 113886, 114060, 114067z, d, ¢, 1), 1160680z, bl, {14077, 1140881 (), 194143 (c))

28. Raw, whole produce shall be washad pnoas i prep (143892}

9. All prisonous subsignees. defergents, hleaches; and cleaning compounds shall be stored separate from food. utensils, packing material and locd-contact surfaces, (114254, 114254.9, 114284.2)

30, Food shail be stored  snproves comainers and labeled a3 to conlents,  Food shall ba siorsd alieast imor on approvad sheving. (194047, 114088, 194051, 144683, 114058, 114067(h),
AR s}

3. Unpackagad food shai be displayed aod disperzed it & mannar that prolects the food from confamination, { 14406%, 1940857

32, Any lood is mishrandad if as Isbeling 6 falss or mislapding, I it Is offered for sale under the name of anoiter {ood, or if it is an imitation of anather Tood for vaich & definion and stendard of identity has been
estatiished by reguiation, (114087, {14088, 114088, Ua, by, 116030, 114083.9) :

33, All nonfood contact surlenss of uiansils and squipment shall be clean, {14145 {c}}

34 Food fachies ihat prepare food shall be squipped with warzweshing fachtiss Testing equipmant and maienals shall be provide: to measure the applicable sanitization method. {114087(f.g), 114038,
194050.3, 140995, 18490 Ha), 134T0, 114102, 194103, 118107, 114345}

35 Allistensts and equcmant shall bs fully operalive and it gocd repar (114175), Al ulensils ang eapment shil e approved, instalied properly, and meat applieabls standards. (194120, 1141204, 114930.2,
114930,3, 114130.6, VIAT30.5, 114432, 144753, 114137, 194134, 114183, 114155, 114163, 144365, 134157, 114988, 114177, 114180, 112162}

36, All clzan and soted hnen shall be panedy sioredt: noa-iood Hems shall be stored and displayad sepsiate from food and {ood-cantact surfaces. {194185.3 ~ 114185.4)Utensils and equipment shail be handied

and stored 50 35 (0 be protecled from contamination, {194074, 114051, 114919, 114921, 114484, 114976, 118178, 71@0’83, 114185, 114185.2, 114185.5)
37, Each vending mactune shall hava posted in 3 prominent place, a sign indcating the owner's name, address, and felephone numbar. A record of cleaning and sanifizing shall be maintalned by the opseraltorin

each machine and shiad be current for al least 30 days. (114445} .
38 Exhaust hoods shai b provided 1o fernove l0KIC gases, heal, grease, vapars and smoke and be approved by the focal building depariment. Canopy-lyps hoods shall extend 6” beyond alf cooking equipment, All

areas shall have sulficient veniilstion to faciitate propet ford storage. Tolet rooms shall be ventad to the oirlside ar by a screened openable window, an air shaft, or a light-switch activated exhaust fan,
consislent wilh Incal budding codes. (114149, 114148.9) Adeouate lighting shaf be provided in =it areas (o facilitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and where ulensiss are washed shalt be of Shatterprool construclion or protacted with ight shighds, (1141462, 114149.3, 114252, 11€252.1)
39. An accurate aasily reagabie metal probs iharmameter suitable lor measunng tempsrature of food shall b2 avaiabls fo the food handler. A themmcmeter «/- 2 °F shalt be provided for each hot and cold boiding

undt of pritenmatly hazardous foods and high temperature warewashing machings, (114157, 114158)
46 Wiping cloths used lo wipe sarvice counters, scales of other surfaces that ray some into contat with food shalt be used only 0nce unless kepl in clean water with sanitizer. (114135, 114185.4, 1141853 [d-a)}
41 The poiable waier supoly shall be prtected with & backRow of back siphonage protection device, 25 required by applicable plumbing codes. {114192) All plumbing and plumbing fixtures shatl be installed in

compliance wath Yozal plumting ordinances. shatt ba mamtained so as 10 prevent any contaminalion, and shall be kept clean. fully operalive, and in good repair. Any hose used for conveying potable waler shall
be of appraved maienas, labeled. procary stored, and used for no othar puipose. (114171, 114189.1, 194180, 114193, 1141939, 114188, 116201, 114288}
12 ABfoad wasle and rubish shal be kept in feak prool and redent proof containare, Containers shall be covered ai &1l fimes. All waste must be removed and disposed of 85 frequently as necessary lo prevent 3
nusance The extenor premises of sach food fsaiily shall be kept clean and freg of litter ang awbbish,
116268, 114285, $14786.1, 1142452, 1142483, 11472654, 1142455, 1142808, 1142457, 1442458}
43, Toiet (acilities shall be mainiamed clean, sanitary and in good repar, Tolel rooms shall be separated by 2 well-fting sell-closing door. Tolet tssue shalt be provided in 2 permanently installed dispenser at each
1ot The numiber of tedel lasiives shal be in accordance with local budding and plumbing ordinances, Toiel faciites shall be provided lor palrons: In establishients v4th more than 20,000 sq it

estaklishments olfering oa-sits fiquer consumption, (194250, 114250.1, 114278)
44, The premises of aach food Taciity siiall ba kept clean and free of liter and rubbrsh; all clean and soiled Hinen shall be properly stored; ron-food items sitall ba stored and displayed separats From food and food-
contact urfaces; the facity shall b kent vermin prool, (154067 [J), 114123, 194143 () & {b), 114256, 114256.9, 114256.2, 114258.4, 114257, 114257.1, 114259, 114259.2, 1142583, 114279, 114281, 114282)
45, The walls { cebngs shall have duradie, smoolh, nonabeorbent, light-colored, and washable surfaces. All fiaor surfacss, olhes than the customer service areas, shall be approved, smooth, durable and mada of

nonabisorbent malenaf thal is sasdy cheanable. Anproved base coving shall be provided in all sreas, evcept cuslomear sarvice aeas and where feod 15 stored in original unopened containers. Food faciifies
st be fully encised. Al food facilities shafl be kept clesn and in good repair
(114343 {0), 194265, 114268, T14268.1, 114279, 11T

45, Mo Siaeping sccommadations shall be in any reom whare Iood 15 prepared, siorsd of sold. (114285, 114286}
47 Hardwashing signs stial be possed in each lollet room, irecting atenlion 1o the need 1o thorsughly wash hands slter using the testroom (113853.5} (b) No smwoking signs shafi be posted In food prepavation,

1006 slorage, watewashag, and viensy slofage arens (113878). (c) Consumers shall be nolified that clean 1atleware i# (0 be used whan they retumm to self-service areas such as salad bars and buflets. (d) Any
foo faciity construcied bafore January 1, 2004 withou! public tallet $aciiies, shall prominentiy post a sign within he food fadity in a public area stating that tollet faciites are not provided (1137251,
{14381 (g}) :

48, & person peaposing o bk o Tamudel 2 food aoiity shall subml pans for sppooval bafon staing any tew consiction of resnwaseding of soy fcdly for vaa as a retad food facility, (114380)

&8, A food {acitity shal not bs ooen lor businass wilhout # vald permt, {1 LI08T(0} & (], 114381 {a), 194347}

4. An enicreament offioer may imogend e, sopment of ulenslls that ans found o be unsandary of in diemps, (114153

8¢, 4 an insrsnont health haad is tound, an enlorcament offcer may temperarily susgend the prmt and eder the food faclly imenadately dosed, (114405, 114405}
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