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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Date of Inspection:

Faciity Name: Ygoay Stanowd Phone Number PRID#_ZSY
Facility Site Address: \R3S (& Maww City: ___ Qoo Zip_S S5
Type of Inspection:
Permit #: Exp Date: Permit Holder:
ﬂ.m..&

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
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In__| NIO-NIAT
; FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

16. Compliance with shell stock tdgs, condition, display

17. Compliance wilh Gul Oysler Requlations

CONFOR £ WITH APPROVED PROCEDURES

18. Compliance with variance, specialized proce
reduced oxygen gﬂggm HACCP Plan

CONSUMER ADVISORY

NN

19, Consumer advisory provided for raw or
undercooked foods

Highly Susceptible Populations

20. Licensed health care facilities/ public & private
schoals: prohibited foods not offered

ped
¥
¥
p 4

WATER/HOT WATER

21, Hot and cold water available o.
* Tonp {207

LIQUID WASTE DISPOSAL

Food Safety Cert Name: Exp. Date
s -
2. Communicable disease; reporting, restrictions &
4. Proper ealing, tasting, drinking of lobacco use
properly
TIME AND TEMPERATURE RELATIONSHIPS
records
X 11. Proper rehealing procedures for hot holding
13. Food in good condition, safe and unadulter ated

| RN _22. Sewage and waslewaler properly disposed | ] [
VERMIN

DEMONSTRATION OF KNOWLEDGE
1. Demonstration of knowledge: food safety certifi
‘QM"Q ACAWSO Ty Oy
) EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
&\\ exclusions
X 3. No discharge from eyes. nose, and mouth
PREVENTING CONTAMINATION BY HANDS
§. Hands ctean and properly washed; gloves used
6. Adequate handwashing facilities supplied &
accessible
7. Proper hot and cold holding temperatures
8. Time as a public health control; procedures &
9. Proper cooling methods
10. Proper cooking time & temperalures
PROTECTION FROM CONTAMINATION
12. Returned and re-service of food
.| 14. Food contact surfaces: clean and sanitized

PRRIIRL,

78,
asesestaseteyeleiees

R KA RIIHIICH K]
(XA
o]
o o b Ta s e ettty

SUPERVISION ouT : . out
24. Person in charge present and performs dulies 39._Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: property 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 lood 42. and refuse properly disposed; facilities mainlained
27. Food separated and protecled 43, Toilet faciities: properly eonstmcted sgazﬁeicleaned
28. Washing fruits and vegetables #4, Premises; person, items; vermin-proofi
29. Toxic substances properly identified, stored, used NT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 3 45. Floor, walls and cellings: built, maintained, and clean

30. Food storage: food storage containers identified 486. No unapproved private homes! living or sleeping quarters
31._Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labeled & honestly presentea’ 47, s’@s_postsd last inspection report available

EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood conlacl surfaces clean 48. Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Available X,
35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50, )
36._Equipment, utensils and linens: storage and use §1, Permil Suspension

37. Vending machines

38, Adequate venlilation and lighting; designated areas, use
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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. ‘ F

- SUMMARY OF THE CORRESPONDING LAWS AND

1 Alllood employees shall bave adequate knowledga of and be tramed i fond salety as « retates (o their assigned dutties. (143947) Food facilities that prepare, handle or serve non-prepackaged po!ehlia#y S
aly cervfication examinagtion (113847-113941.1) B

hazardous food, shail have an amployee who has passed an anproved lood sat
2 Employees wiih a communicable disease shall be excluded from the foed facilly J preparation of food, Gloves shall e worn il an employee has cuts, wounds, and rashes. No employee shall commit any act that

may conlamemate of adullerale food, ood contact surtace or utensils. {141948.5). The permil holder shall feauire food employees 1o report incidents of Hiness or injury and comply with all applicable restrictions.

{113948.2, 113950,113850.5, 113873(a))
3 Employess EXpenencing sneezing, Coughing, of ruAny nuse shall not work wilh exposed food, clean equipment, utensts or lingns. {113974)

4 No employees shall eat, dnnk, or smoke 6 any work area. {113877) R
5 Employees are required to wash heir hands before beginning work; belore handling food / equipment / ulensds; 35 often 8s necessary, during food preparation, 1o remove soif and contamination; when swilching
ima when contamination may oocur. (143952, 113953.3, 113853.4, 113961, 113988, 113973 (b-)

from working with raw lo ready (o 88! foods. after louching body gars; afier using toilet room; o any b
§. Handwashing soap and towels of drying device shall be provided in dispansers. dispensers shall be mamtained m good repair, (113833.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the vasting of uisnsis and eoviprrant, (113853, 1138539, 114087()}
7. Polentially hazardous foods shall be held at or balow 41/ 45°F or at or above 135°F (113896, 113608, 114037, 114343{a))
8. When e only. rather than time and lemperalure is used as a public health control, records and documentation must be maintained {114000) )
9. All polentiatly hazardous food shall b2 RAPIDLY cooled from 135°F to 70°F, within 2 hours. and {hen from 70°F 1o 41 °F, wilhin 4 hours. Cooling shafl be by one or more of the foliowing methods: in shallow

.. contamers. separalng lood nfo smadler portions; adding ice as 2p ingredignl using an (e bath, stinng frequantly; using rapid cooling equipment; of, Using containers that faciitate heat Iransfer. (114002,

154002.1}
10. Communuted meat, (aw eggs, of any food confaining coptminuted meat or 1aw eggs, shall be heated to 155°F for 15 sec. Single pisces of meat, and sggs for immediale service, shall be heated to 145°F for 15
ts-may apply. (114004, 114008, 114040)

sec. Poultry, commnuled paultry, stufied fish / meai / poultry shall be heated 1o 165°F Other lemperalure requiremen
11, Any polentally kazardous feads cooked, £ooled and subsequently rehealed for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that nas been served shail be re-served or used for human consumplion {414079)
y render it impure of injurious fo heaith, (113867, 113978, 113380, 113988, 113990, 114035, 114254(c), 114254.3)

13, Any lood 15 adulteratext «f it bears or centains any poisonous of deteterious substance that ma

14. All food contac! surfaces of ulensits and equipment shall be clean and sanilized. (113984(e), 114037, 144089.1, 114099.4, 1140995, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 134117,
114125 (b),118141) < , el ‘ R : 7 o ;

15, Al lood shall be oblained from an approved source. {193880, 143982, 114021114031, 114041)

18. Shell stock shall nave complele certification tags and shall be properly stored and displayed. 1414039 - 114039.5)

17. Comply wath Gulf Oysler warning seasunal requirements, (Tille 17 CA Code of Regulations 13675, Cal Code Section 113707)

18, HACCR Plan 18 a waiten documient that delinegles ihe formal procedures developed for safe foog handling appraved by the National Advisory Committee on Microbiological Criteria for Foods, {114418), A
wittign docurment sproving a devislion from standard health code req nts shall be ved ai the food tacility, (114057, 114057.1)

13. Ready-1o-eat food contaiming undercooked food of raw egg and unpackaged confectionery food containing fiore than %% alcohol may be served if the facility otifes the consumer. (144012, 114093)

20. Protubile loods may net be ofiered in icensed healih care facififies/public and private scheols. {114091)

21 An adequate profected. pressusized, potabie supply of hot water and cold water shall be provided at afl times (113953(c), 114095.2(b) 114101(a), 19418%; 114192, 114192., 114195)

22 Allliquid waste must drain 10 an approved fully functioning sewage disposal system. (114187}

23, Each fooc faciity shal be ket freg of venmus: rodents {raly, mice). cockroaches, fiieg.f 114250, 1142504, 114259.5)

24 A person n charge stal he prasent at the faod facily duning all hours of operation, {543845-113945.1, 113984.1, 114075)
25, All employees pragaang, serving ot handling foad or ulensits shall wear clean, washable outér gaments of dnifermrs and shall wear a haimet, cap, or ofher suitable covering to confing halr. (113989, 113971}

48, Food shall ba thawed under refrgeration; completely supmerged under cold runming water of sutficient velocity to flush foose patticies; in microwave oven; during the cooking process, (114018, 114020,

114020.1)
27, All food shall be separdied and protected from contamination. (113984 (3, ¢, 4,1}, 113986, 144050, 11406703, d, &, 1), 1140681a, b}, 194077, 114088.1 (c), 114143 {c}}
28. Raw, whole protuce shall be washed prov fo preparation, {1138%52)
packing matenal and lood-contact surfaces, (114254, 1142549, 114254.2)

79, All poisonous substances, detergents, bleaches; and cleaning compounds shal b stored separate from food, utensils,
30, Food shatt be Storsd i soproved containers 2n0 iabeled 23 fo comlents.  Food shal bé staced at feast 5 2bove the foor an époroved shelving. (114047, 114049, 194051, 114083, 114035, 114067(h),
T8I - . )
51, Unipackaged food shalt be displayed and dispersed in & manner tat protects the food from contamination. 1114563, 1340685} ) :
3%, Any lood is misbranded 1 is tabeling is faise or mialeading, I i Is offered for sale under the name of anoiher food, or if i is an imitation of another food for wwhich & definiiicn and standard of idenfity has been
established by reguiation. {114087, 114068, 144089.1{a, 1), 114090, 1140831
33. Al nonfood contact surlaces of utansiis and squinment shall be cigan, (114115 {c)}
34 Food facities ihat prapare food shall be equipped with warawashing facitios Testing equipment and matena
194639.3, 1140399.5, 11410%8), 194904.3, 114101.2, 194103, 114107, 114125} : ERE . L .
15 Alf utensds and eauement shall ke Tully aperative and i good repair. {115175), All ulensils and equpment shall be aptroved. installed properly, and mest applicable standards, {114130, 1141301, 1441302,
114130.3, 113430.4, 14130.5, 114132, 114333, 114137, 114139, 114153, 194185, 114163, 194185, 114167, 114166, 114177, 114130, 114182} B
3. All ciean 2nd soed hnen shall be propedy stored: non-food ilems shall be store and displayad sepatate from food and {ood-contact surfaces. {194185.3 - 114185.4)Utensils and equipment shall ba handied
and stoved so 8s 10 be protecled Fom contamination. {114074, 114061, 114918, 114123, 114161, 114178, 114179, 144083, 114185, 114185.2, 114184.5) :
37, Each vending machine shali have postad it 4 praminert place, 2 sign indcaling the owner's name. address, and telephone numbar. A record of cleaning and sanifizing shall be maintained by the opsrator in

each mactine and shall be current for al least 30 days. (114145} L
38 Exhaust hoods shall be nrovided to remova toxic gases, feal, grease, vapors and smoke and b approved by the focal building depanment. Canopy-type hoods shall extend 6” beyond afl cooking equipment, All
he autside air by a screened openable window, an air shaft, or a light-switch activated exhaust fan,

areas shall have sufficient ventikation to {aciitale propet food stosage, Tolet rooms shall be vented to
consistent wilh local building codes. (114148, 114145.3) Adequate fighting shish be provided in 4 areas to {aciitate cheaning and inspection. Light fixtures in areas where opan food Is stored, served, prepared,
and where ulensits are washed shalt bs of shattarproof construction or protected with tight shields, 1194149,2, 114446.3, 114252, 194252.9) L

39. An acourate aasiy readable metal probe tharmameter suifable for measunpg temperature of food shall be avaiabis lo the food handler. A tharmometer +/- 2 °F shall be provided for sach hot and cold howding

uni of patentially hazardous foods and high lemparature watewashing machines., (114157, 114158} )
40 Wioing cloths ysed to wipe sarvice courters, scales or oihet surfaces that may come inlo contact wilh food shat b used only once unless kepl in clean water with sanitizer, (114135, 114185.1, 1141853  {d-a})
49 The poiable waier supply shall be protested with & backfow or back siphonage protection device, as required by applicable plumbing codes. {114192) Al plumbing and plumbing fixtires shall be installed in
compiance waih local plumbeng ordinances, shait be mantained 5o & to prevent any contaminalion, and shall be kept clean, fully operalive, and in good repair. Any hose used for conveying potable waler shall
e of approved matenas, 1abeled. propery stored, and used for no oiher purpose. (114171, 1964891, 114190, 114193, 1141931, 1314183, 114201, 114269) L
12 Wi food waste and sublxeh snal be kept i feak sront and rodent proof containars, Containgrs shal ba covered at & times. All waste must be removed and disposed of as frequently 85 necessary lo prevent a
nusance The extenior prerises of each food facikly shiatl be kept clean and freg of ltar and rubbish. i )
(116244, 114245, 1142451, 1147452, 114245.3, 1142454, 1942455, 1142456, 114245.7, 114245.8)
43, oot {acilities shall be maintaned clean, sanftary 2nd in good repair, Tollet rocrns shall be separated by 2 wall-fitting self-closing door.
\odet. The number of tole! lacilities shall ba in accordanca with focal buiding and plumbing orcinances. Todel facuites shall be provided for patrons: in establ

estabiishments olfering on-site liquer consimption, (114250, 114250.1, 114278)
44, The premizes of each food Taciity shall be kept clean and free of iter and nulsbish; all clean and soiled linen shal be properly stored; non-food items shall be stored and displayed separata from food and food-
contact surlaces; the facily shall be ent varmin proof, (144067 (), 114123, 194143 (s) & (b), 114256, 114256.9, 114256.2, 144756.4, 114257, 114257.9, 114259, 114269,2, 114258.3, 114279, 114284, 114282)

45, The walls | cengs shal have durable, smooth, nonabsorant, light-colored, and washable surfaces. Al floor surfzcss, other than the cuslomer Servics areas, shall be approved, smooth, durable and mada of
nonabisorbant malena! thal is easty cleanalle, Approved base coving shall be piovided in ail areas, excepl cusiomer sarvice areas and where food & stored in origingl unopened containers. Food faciiies
shall be fully enckesed, Al food facliies shali be kept clean and in qoodd repalr

(144342 {0), 114266, 114268, 114268.1, 114274, 114272)

46. No sieeping accommadations shail be i any room whete food s prepared, storsd or seld. ({14285, 1142886}

41 Hardwashing signs shall be posted in each lollet room, directing antention o the need to thorughly wash fands after using the festroom (113353.5) {b) No smoking signs shafl be posted In food preparation,
toud storage, watewashing, and ulensd siorage areas {113976). () Consumnars shall be nolified that clean tabieware s 1o be used when they returm to seif-servica areas such as salad bars and buflets, {d) An
foosd Tacitty eonstiucted before January 1, 2004 withis) public toilet faciities, shall prominently post a sigh within the fod faciity in 2 public area stating that (ol {acites are noi provided (1137251,

114387 fe))

45, A person proposr 1o buikd or remade i food faciity shal submi plang for appeoval befors stakng asty new constraction of remodeling of sny fuciily for use 8 a retall food facility, (114380)

&8, A food {acility shal nol be opan Jor business without a valid permit, {11406TID] & (o), $74381 (s}, 144387)

5, An enforoement offioss mary impourd fosd, equipment or stensits that are found lo be unsaniary of in distepa. (114393)

54, H a wrarenent health hazard is fourd, s enforcement offiuer may meamwmmmmmmm. {11440%, 114405)

Is shall be provided i measure the applicable sanitization method. {114067{1,g), 114089,

Toitel tssue shall be provided in 4 permanently installed dispenser at each
ishments with more than 20,000 sq it
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