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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 Date of Inspection:_— ! R0l
Facility Name: Z\xﬁ Ao Phone Number 23 3-\ XS PRID# 2
Facility Site Address: _t© &, M) City: _ Qo veaest Zip_ 9SSy

——r— T Type of Inspection:
ermit Holder: __\ v cec™ Pg.q eSS <
ZQOT\NF

Pemit# | _\qoLny ExpDate 4 | !17
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
p
in | no-a | | cos | mas [our | [n | NONAJ COS | MAJ | out
DEMONSTRATION OF KNOWLEDGE e m;’;g: ::;mgufg““ﬁs
1. Demonstration of knowledge: food safety certification AN :
S Samﬂcm e e et orimen. .S ; 16. Complance wib shell 1ock tags, condiion, dspiay
Crerd Micaiod 1 i | 17- Comphacs wih Gull Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES _ © f:"m"mcm‘ﬁ A"""S°VE° 'R“EDF:SRES
N - e ; > Compli aniance, specialized 5
\\\ :;Ssgniorz:mcable disease; reporting, restrictions & >( o arsian ing, & HACCP Planp‘m
3. No discharge from eyes. nose, and mouth _CONSUMER ADVISORY
4. Proper ealing, tasting, drinking or tobacco use NN Y 19&“"8‘;"? ?gov‘;sory peolesldor ik of &V
PREVENTING CONTAMINATION BY HANDS 7 yndorzooKe H@:y e,
5. I;z\:esﬂ(;laan and properly washed; gloves used % 20. Licensed health care facilities/ public & private
\\] 6. Adequale handwashing facilities supplied & ‘Q i schools: prahibited foods not %ﬂered
NN accessible N WATERHOT WATER
TIME AND TEMPERATURE RELATIONSHIPS mj el A
X 7. Proper hot and cold holding temperalures TR S:'g% A—lén-—EL
)( 8. TT::O ar: sa public health controf; procedures & mz Sewage and waslewales pioperly dis I I T
VERMIN

'22 :bPPmrg:;fw:\:?lempem:es - PN _23. No rodents, insects, birds, or animals
| 11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION
12. Returmed and ré-service of food NN

X
59 “\\ 13. Food in good condition, safe and unadulter ated
M 14. Food contact surfaces: clean and sanilized

SUPERVISION 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 I B . 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 facilities: properly constructed, su@ned cleaned
28. Washing fruits and vegetables i 44, Premises; personalicleaning items; vemin-proofing
29. Toxic substances properly identified, stored, used j’ﬂ' FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- - 45, Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 48. No unapproved private homes/ living or sleeping quarters
31, Consumer setf-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fonestly presenteo’ 47, wgposted last inspection report available
EQUIPMENT/ UTENSILSI LINENS " COMPLIANCE & ENFORCEMENT
33. Nonfood conlact surfaces clean 48, Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49, Permits Avallable
35. EquipmenV/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use 81, Permil Suspension
37. Vending machines : \\\\ \ N
38, Adequate venlilation and lighting; designaled areas, use ‘

5 - ik e Ti .
Received by (Print) ’an\\ N B P lnngicer
Received by (Signature) ’ Z / b‘//
Specialist (Print)? S\ Specialist (Signature) \ Re-ingpection Date:




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. SR

1. All lood employees shall have adequate knowiedge of and ba irained m food salaly as it retates to their assigned dufies. (113947} Food facilities that prepare, handle or serve non-prepackaged potentially . -
hazatdous food, shait have an employes who has passed an approved food safely certification examingtion (1 13847.913941.4) E

2 Employees voih @ communicable disaase shall be excluded from (he food faciily / preparation of food. Gloves shell bs worn if an employee has culs, wounds, and rashes. No employee shali commit any act that
may conlaminate of adulterale food, fobd contact surfdce o utensils. (113948.5), The permit holder shall reauire food employees 1o repon incidents of #iness or injury and comply with all applicable restrictions.

(113949.2, 113950,113950.5, 1138731a))

3 Employees expenencing sneezing, Loughing, of runny nese shall nol work vth exposed food, clean eauipment, uiensis of inens. (113974}

4 No employees shall eat, dnnk, o smoke v any work area {113977)

5 Employees are required to wash ihair hands. before beginning work: before hangling food / equipment f utensils: s cften as necessary, during food preparation, to remove solf and contamination; when switching
Irorn working with raw 1o ready (o eat foods. aflar louching body parts; afler using tollet room: ot any time when contamination may ocour, (113952, 113953.3, 1139563.4, 113961, 113968, 113973 (b-f)

§. Handwashing soap and towels of drying device shall be prowided in dispanses; dispensers shal be maintained in good repair. (113953.2) Adeauate facilities shall be provided for hand washing, food preparation
and the wasping of wlensis and eauipmant. (113853, 113853.1, 114067(()) . . .

7. Polenually hazardous leods shall be held at or bialow 41/ 45°F or at or above Y35°F (113895, 113606, 114037, 114343{a))

8. When time ofly. rather than lime and lemperature is used as a public healih control, fecords and documentation must be mainlained {114000)

9. All polentially hazardous foed shall-be RAPIDLY cooled from 135°F to 70°F, vathin 2 hours, and then from 70°F to 41 *F, wilhin 4 hours, Cooling shall b2 by one or more of the following methods: In shallow
conlainers. separaiing food wnto smaller portisns; adding ice as ap.mgredient; Lsing an e Dath, sing frequantly; using 1apid codling equipment; or, using containers thal facilate heat ransfer. {14002,
144002.1)

10. Comminuled mest, 3w equs, of any food contaming commmuted maat of faw eggs, snall be heated (o 155°F for 15 sec. Single praces of meat, and eggs for immediale service, shall be heated to 145°F for 15
sec. Poultry, comminuted paultry, stuffed fish / meal ! pauliey shall be heated to 165°F . Other temperature requiremments may apply. (114004, 114008, 114010)

11, Any potentially hazardous foods cooked, cooled and subsaquently reheated for hot holding of serving snall be brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged food that nas bean served shall be re-served of used for human consumption. {114079)
13, Any lood 1s adulterated 1 if bears of conlaing any poisonous of defeterious substance thal may render i impure of injurious lo health, (113967, 113978, 113980, 113888, 113990, 114035, 114254(c), 114254.3)

14, All Tood contact sutfaces of ulensils and squipment shall be clean and sanitized. [113984(a), 194037, 194099.1, 1140984, 114089.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (b),114141) , o ‘
15. Alt lood shall be oblained from an approved source. (113980, 113882, 114021114031, 114041}
16. Shell stock shall have comolete certification tags and shiall be propery stored and displayed {114039 - 114038.5)
17. Compty with Gull Oysler warming seastaal requirements, {Title 17 CA Code of Regulations §13675, Cai Code Section 113707)
18, HACCP Plan 16 a wniten document that delineates the formal procedures developed for safe food handling approved by the National Advisory Committes on Microblological Criteria for Foods. (114419). A
writlen document approving a devizlion trom standard health code ts shali be ined ot the food facility. (114087, 114057.1)
13 Ready-to-2at food contaning undrcacked 1000 of raw egg and unpackaged confectionery focd contaming more than %% alcohol may be served if the facllity nolifies the consumer. {114012, 114083)
20. Protibiled loods may not be offered i irnensed health care facifiliss/public and prvale scheols (194091) :
21 An adequate protected. ceessusized, poladle supply of hot water and cold water shall be provided 2t all times (193853(c), 114089.2(b) 114101(a), 114189; 114182, 114192.1, 114185)
27 Alhhquid waste must drem 1o an aporoved fully. functioning sewage disposal system. {14187} :
23. Each food faclity shat be kent free of vermit, rodenls {rats, mies). cockroaches, fies.{ 114288,1, 114250.4, 114263.5)

24 A person in charge shadi be pregent at the food facily during alf hours of operation. (113845-113848.1, 113984.5, 114073)
15, All employees prepanng, serving of handiing foad or ulensits shall wear clean, washable ouler garments of uniférms and shall wear a haimet, cap, or other suitable covering o confine hair. (113968, 113974)

26, Food shall be thawed under refrgeration, completely submarged under cold runaing waber of sufiicient velocity 1o flush loose particies; in microwave oven; during the cooking process. (114018, 114020,

194020.1) : ;
7. All feod shall be separaied and protected from containaton (113884 {a, b, ¢, d, €}, 113988, 114060, 114067z, d, &, ]), 114085(z, b), {14077, 114082.9 {c), 114143 (¢})

78. Raw, whole produce shafl be washad pnor & preparason, (113582) :
29, Alt prisonous substences, detergents, blsaches, and claaning compounds shafl be stored saparate from food. utensils, packing malenat and locd-contact surfaces. (114254, 1142541, 114254.2)
30, Foud shaft be stod i sopobes containers 20 abelzd 23 10 conlants. Food shall b stored o feast & ghove ihe fioor on approved shelving. {194047, 194048, 114081, 114053, 114055, 114087(h),

THE0 B} ERTONE : .
31 Unpackaggd food shaii be displayed snd dispengad in & manner that protects the food from contanvination, 114083, 194065)
32, Any lood is misbranded i irs labefing is falss o misiapding, ¥ it Is offered for sale under the name of another food, or If 1118 &n imitation of anather food for which definiticns and standard of identity has bee
established by requlanon, (114087, 114089, $14088.1a, by, 114030, 114083.1) ) .
33, Al nonfood contact surfaces of ulensis and equipment shall be clean, (138115 ()
34 Food facilies that prenare: food shall be squipped with warewashung facities  Teshing equipment and matenals shall be provided lo measure the applicable sanilization method. (114067{f,g), 114089,
114039.3, 114095.5, 11490%a), 1341011, 114101.2, 114403, 114107, 114125} : - L
35 All uiensis ang squnmant shall be fully anecative and in dood repar (115175} Al utensis and eauipment shafl e asproved, installed properly, and meet applicable standacds, {194430, 144130.1, 114130.2,
114120.3, 118130.4, 114130.5, 414132, 114133, 134137, 114139, 114153, 114155, 114153, 114165, 114167, 114164, 114177, 114180, 114182} a
36. All clean and sodad imen shall be propardy stored: nonvfood flems shall be stored and Jisplayed sepafate from fond and food-contact surfaces. {114185.3 - 114185 4)Utenslls and equipment stall be handled
and stored 50 as 10 be protected from contemination. (114674, 118051, 144148, 194121, 194161, 114175, 114179, 114083, 114185, 114185.2, 114485.5) :
37. Each vending macine shali have posted in a promnent place, 2 sign indicating the owner's aame, address, and teleohone number A record of clraning and sanilizing shall be maintained by the operator in
each machie and shall be current for at least 30 days. (114145) o
38 Exhaust hoods shall be orovided (o temove 10Xic gases, heal, grease, vapars and smoke and be approved by the local building department. Canopy-type hoods shall extend 6" beyond all cooking equipment, Al
areas shall have sulfcient ventlation to {aciitate proper food slorage, Toilet tooms shall be vented 1o the outside air by a streened openable window, an air shal, or a fight-switch activated exhaust fan,
consistent with local building codes. (114148, 114145,5) Adequate ighting shall be provided in ail areas to faciitate cleaning and inspection. Light fixtures in areas whete opan food is slored, served, prepared,

and where ulensis are washed shatl be of shattemroof constustion or protacted with light shiekds. (114148.2, 114148.3, 114252, 114252.)
38. An accurale easiy readable metal probe ihermémeter suitable fof measunag tlemperature of food shall be avadable (o the food handler. A thermometer +- 2 °F sha be provided for each hot and cold holding

unt of patentially hazardous foods and high temperature warewashing machines, (114157, 114158) )
40 Wiong cloths used to vipe sarvice couniers, scales or other surfaces that may come inlo contact wilh food shalt be used only once unless kepl in clean water with sanitizer. (114135, 414185.4, 114185.3 {d-0})
41 The potable waier supsly shall be protected wilh a backflow or back siphonage prolection device, as required by applicable plumbing codes, (114192) All plumbing and plumbing fixtures shall be instalied in
compliance vaith tocal plymbing ordmances. shatl be mawiained 50 s (o pravent aoy contamination, and shall be kept clean, fully oparalive, and in good repair. Any hose used fof conveying potable waler shall
v ol approved maienas, labeled. prooesty slored, and used for no other gurpose (114371, 134989.1, 114190, 114193, 1141931, 114189, 114201, 114268) .
42 Altfood wasie and nubish shall be kept in feak proof and rodent proof contiinars. Containgss shati be covered al ait times. All waste must be removed and disposed of 25 frequently as necessary lo prevent
nusance The exlence prermises of each fond faciity shall be kept clean and free of fitter and nubbish.
(116264, {14705, $14245.9, 114245.2, 114248.3, 114245.4, 114245:5, 1142458, 1142457, 144245.8)
43, Toitet facilties shall be mamtanad clean, sanitary and tn good repas, Toile! raoms shall be sepanated by 2 wall-fiting seif-closing door, Toiled tissue shall be provided In a permanently installed dispenser at each
{o#et. The number of tofe! faciities shal be in accordance with Iocal buiding and plumbing orinances. Tedet faciites shall be provided for palrons: in establishments with more than 20,000 sq ft;
establishments offering on-site liquor consumption. (114250, 114250.1, 114276)
44, The premises of each lood Taciity shall be kepl clean and free of liter and rubbish; alf clean and solied linen shall be propery stored; non-food items shall ba stored and displayed separate from food and food-
contact surfaces; the fachly shall be keot vanman procd, (114067 [J), 118923, 114943 (a} & (b), 114256, 114256.1, 114286.2, 114250.4, 114257, 114257.1, 114259, 114250.2, 114250.3, 114279, 114281, 114262)
45. The walls | celings shal have durabhe, seoolh, nonabsorber, light-colored, and washable surfaces. Allflaot surfaces, olher than the customer servica areas, shall be approved, smooth, durable and mada of
ranabsorbent maltend hal s easily cleanable, Approved hase coving shal be provided in all areas, except customer service areas and whare food 15 stored in original unopened containers. Food faciiities

st be fully enclosed. All food faciliies shall be kept clean and in qood repalr.
(118443 (d), 1142686, 114268, 114288.1, 114274, 114272}

46, Mo skeaping accommadations shall be in any room where food is prepared, stores o sold, {194285, 114288} .
47 Handwashing signs shall be posted i each lollel room, ditecting atention to the neec 1o thoroughly wash hands after using this restroom {$13933.5} {b) No smoking signs shall be posted In food preparation,

1000 slorsge. warewsshag, and ulensd slorage areas {113978). {c) Consurnars shall bs nolified that clean tableware is 1o be used when (hey retum to sell-service areas such s salad bars and buflets, (d) Any
foed aciity ennstrucied befors January 1, 2004 without pulilic toilet facliies, shal prosminently post a sigh within the food faciity in a public area stating that (offet {aciities are nol provided {113725.1,
144381 (o))

5. A parstn proposing o buisd or ratnadel & Tood facility shall sube plans e approval before startng any new construction or remodeling of eny fazilty for 138 a9 a retal food faadlity, (114380)

49, & food facitity shad nod e open for business without 3 valis parma, {114087(D) & (), 114381 (a), 114387}

50, An entorcement offios may imgound fond, euipmient or utensis that ans s 1o be unsaniary of in dismpalr, (114383}

1, i o inonent heatth hazaed s Tound, an enforcement officer ey terptearity suspend the permit and order the food faciity imroediately Closad. (114408, 114405)




