PLUMAS COUNTY pg A of 2
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:_~§ 1 KO“L

Faciity Name: Xocond Lasuz Piran Phone Number _2.%¢3-2320) _ PRID#__(SY
Zp_ 9597

Facility Site Address: (O &, Mavs) City: __ Qo v
” . U = \_\ Type of Inspection:
ermit #‘ - 14dokoz Exp Date: 12 /id (L Permit Holder: __{_&Saa\ \\oosoa, Q _

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

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

[ no-a | [ cos | way | our | [(n ] NOWNA] G05 [ WAJ | OUT
DEMONSTRATION OF KNOWLEDGE T FOQDEZT:OM ”f::vz\;? f:gURCES
| [ 1. Demonstration of knowledge: food safety certification ANANNNRNSNN 5 °°'ma’" mm"’:‘h;f’fmk ucondmo =
Food Safety Cert Name: Exp. Date ; T % 15 W‘Wm —— 1%15 onl n, display
- 3 l . { &, CONFOR EW'T; APPROV;%NFROCEDURES
EMPLOYEE HEALTH & HYGIENIC PRACTICES @ ..JEW
)( ‘\\V 2. Communicable disease; reporting, restrictions & \( h educo‘ cedwoxmygmen "3"';"’: ;AMCCPMMMSSI
4. Proper ealing, tasting, drinking of tobacco use . v il fy pr N
PREVENTING CONTAMINATION BY HANDS - Wil Guscepiibh Posuisiions
3( 5 f;z\:esdslean and properly washed; gloves used )( 20. Licensed health care facilities/ public & private
)L w 6. Adequate handwashing facilites supplied & \\\ schools: prohibited 'ngisrg/afgﬁmm
= sl EWP] N 21. Hot and cold water available o
TIME AND TEMPERATURE RELATIONSHIPS Temp / 309%= |+
X 7. Proper hot and coid hotding temperalures T DISPOps -
8. Time as a public health control; procedures & ;
¥ oot e p‘ m 22. Sewage and waslewalegmp«::y disposed I I
* 9. Proper cooling methods ’ i _VERM
% 10. Proper cooking time & femperalures £ NN _23. No rodents, inseols, birds, or animals
11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Returned &nd ré-service of food RN
~ NN\ 13. Food in good condition, safe and unadulter ated
%1 | 14. Food contact surfaces: clean and sanitized

SUPERVISION OUT

39. Thermometers provide& and accurale

24. Person in charge present and performs dulies
PERSONAL CLEANI.INESS 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: facifities maintained
43. Toilet faciities: properly constructed, supplied, cleaned

21. Food separated and protected
28. Washing fruits and vegetables ) 44, Premises; E?;M"_M% items; vermin-proofing
i i NENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
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 self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fionestly presentea’ 47. Sgngposted 1ast inspection report available

EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33. Nonlfood contact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49 Pefm‘(s Avallable
35. EquipmenV/ Utensils approved; installed; clean; good repair; capacity

S‘I Pem\lt Suspension

36. Equipment, utensils and linens: storage and use
37. Vending machines . \\\\\\ N
38, Adequate venlitation and lighting; designated areas, use ‘
. .
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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. G

1 All icod employees shaft have adequate knowledge of and be trained n food safety as f relates to thelr assigned dufies. {113947) Food facilities that prepare, handle or serve non-orepackeged polentially .
hazardous food, shail have an amployee who has passad an aoproved fovd sately certrfication examinglion (113847.113947.4) e

? Employees woih a communicable diseasa shall be excluded trom (he foed fzcity / preparation of food. Gloves shall bz worn if an employee has culs, wounds, and rashes. No employee shali commit any act that
may conlamingle of adullerale food, food contact surtace of utensils. {113843.5). The permit hotder shall require food employees 1o report incidents of iliness of Injury.and comply with ail applicable restrictions.

{113249.2, 113950,113950.5, 113373{a}}

3 Employess expenenting sneezing, coughing, of runay nose shall nol work with exposed food, clean equipment, utensds of linens. (113974)

4 No employess shall eal, drink, or smoke 1n any work aréa {113877)

5 Employees are required 10 wash their hands. telore beginning work; belore handiing food / equioment / ulensils; 38 often as necessaty, during food preparafion, (o remove soif and contamination; when swilching
Trom working valh raw 1o ready to ezt foads. afler touching body parts; afier using toflet room: of 2ny time wheft contamination may occur. (113952, 113953.3, 113853.¢, 113861, 113968, 113973 (o)

&, Handwashing s0ap and lowels or drying device shall be provided in dispensers. dispensers shall be mamtanad n good rapair. {113953.2) Adeauate faciliies shall be provided for hand washing, food preparation

and the wasning of utensds and eauipmant, (113853, 1139831, 114067(()}

7. Polenuaky hazardous foods shall be held at or befow 41/ 45°F or at or above 135°F (113896, 113688, 114037, 114343(a))

8, When tme only. rather than lime and lemperature is used as a public health contral, records and documentalion must be maintained {114000)

9. All potentiatly hazardous lood shall be RAPIDLY cooled from 135°F to 70°F, wathin 2 hours, and then from 70°F 1o 41 *F, villvin 4 hours, Cooling shall be by one or more of the following methods: in shallow
containers. separating lood nlo smatler porions; adding ice as o mgrediant; using an o Dath, strang frequantly; using rapid cooling equpment, or, using containers that facilitale heat ansfer. (114002,
114002.1 : : :

10, Commmuled meat, taw eags, of any food conlaining comminuted meat or faw eggs, shall be heated to 155°F for 15 s¢¢. Single praces of meat, and eggs for immediate servica, shall be heated lo 145°F for 15
sec. Poullry, commenuted paullry, stuffad fish / meal / poultry shall be heated 1o 165°F. Other emperature requirements may apply. (114004, 114008, 134010}

11, Any potentially hazardous loods cooked, cooled and sutsequently rehealed for hot holding of serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged {ood that has been served shall be re-setved or used for human consumplion; {114079)

13, Any lood 15 aduiterated i it bears or coalans any paisonous of delelerious substance that may render itimpure of injurious lo heaith, (113967, 113978, 113980, 113888, 113990, 114035, 114254(c), 114254.3)

14, All food contac! surfaces of atensils and equipment shall be clean and sanitized. {113984{e), 114037, 1140991, 114093.4, 9 14039.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (), 114141) - o

15. Al food shall be oblained fzom an apptoved source. (113880, 143982, 114021-114031, 114041)

16. Shell slock shall have complele cartification tags and shali be proparly stored and displaved 114039 - 114039.5)

17, Comply wath Gulf Oysler warning seasnal requirements, {Titis 17 CA Codes of Regulations §13675, Cai Zode Section 113707)

8. HACCP Plan 1s a woiten document thal definsates the fomal procedures developed for sate food handling approved by the National Advisery Commiftee on Microblological Criteria for Foods, {114419). A
writien document approving a devialion trom standard health code req ts shafi be r 4 at the food facifity, (114057, 114057.1)

19 Ready-to-eat food contaning undercocked food or raw egg and unpackaged confectionery food containing riore than %% alcohol may be served if the facitity nolifies the constamer. (144012, 114093)

20. Prohibited loods may not ba offered in isansed health care facifiies/public and privale schools. (194091) i

21 An sdequaie orotected. cressusized, potabie sunply of hot waler and cold water shal! b provided 2t all imes {113853(c), 114039216} 114101(a), 114189; 114182, 114192.1, 114195)

22 All iquid waste must drain 1G an aporoved fully uncliching sewage disposal system. (1141587}
23. Each food facily shat be ket frez of vermya; rodants (rats, mice). cockroaches, fies.d 1 44350.¢, 114255.4, 114258.5)

24 A person in charge stiall be present at 1he fond facily during all hours of operation. {§13845-113048.1, 11 3984,1, 134075}
25, A employees prepannq, serving or handiing foad or utensils shalf waar cieari, washable ouler garmants uf unitorms and shalt vear 3 haimat, ¢ap, of other suitable covering fo confing hair. (113368, 113974)
6. Food shall be thawed under refrgeration; completely submerged under cold runming waler of sufficent velocity to flush loose particies; in microwave oven; during the cooking process. {114018, 114020,

1146201}
27, Al food shall be separaiad and protected from contamination (113984 (a, b, ¢, 4, 1), 113086, 114040, 114067(a, d, e, ), 114060(z, b}, 114077, 1140821 {c), 114143 {c})
28. Raw, whole produce shall be washad pror (o pregaration, {113882)
m oo, ulensils, packing matsnal and food-contact surfacas, (114254, 114754.1, 114254.2)

8. Al pisonous subsiances, detergents, bleachss, and claaning compounds shall be stored geparale fro

30, Food shail be siored 1 soproved coolainers and labeles a3 fo contents. Food shafl bl stoved at least B7 above the fioor an spproved shelving, (114047, 114048, 114051, 114053, 114055, 114087(h),
114058 {1} ' ; .

4. Unpackaged food shait be displayed 260 dispengad in & mannar that pratects the food from contamination. 1144867, {94085}

32, Any iood is emisbrandsd if i labeling is Talse or avsigading, I It s offered for sale undsr the nama of another food, or it is an i
established by requlaton. (114087, 114089, 134088.1(a, b}, 114050, 114083.1)

33, Alt nonfood contact surfaces of wtansils and squisment shall be clean, (114115 (o))

34 Food faciities hat prepare: food shall be squipped with wargwashing faciities Yesting equipment and matenals shall be providad lo measure the applicable sanitization method. {114067{f,q), 114099,

114039.3, 114099.5, 11410}a), 1341010, 114101.2, 114103, 114107, 114125} . } . . s .
35 Al utensis 3ng cquicment shall be fully operative and in good repar. {114975), A1l utensils and sauipment shalt be approved. installed properly, and meet applicable standards, (114130, 1141304, 114130.2,

$14130.3, 114130.4, $14130.5, 118552, 114133, 114137, 134139, 114353, 114155, 114183, {14165, 114187, 114169, 114177, 194180, 114182}
equipment stiall be handled

tation of znother food for which 2 definiticn and standard of identity has been

36, All clean and sodad inen shalt be propady storedd: noaiood ilems shal be stored and displayad sepatate from food and food-contact surfaces, {114185.3 - 114485.4)Utensils and

and stored 50 as (o be protected from contomination. {114074; 11405, 114192, 114121, 114161, 114178, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shall have pested in A promunent place, a Sign indcating the ownar's name. sddress, and telephone number. A record of cleaning and sanifizing shall ba maintained by the operalor in
each machine and shall be current for al least 30 days. (114145}
38 Exhaust hoods shall ba provided to remove toxic gases, fieat, graase, vapors and smoke and be approved by the tocal buikding depanment. Cancgry-type hoods shall extend 67 beyond alf cooking equipment, Al
areas shall nave sufficient veniilation to {aciitate proper food storage. Toflet rooms shall be vented lo the oulside air by a screened openable window, an air shat, or a light-switch activated exhaust fan,
consistent wath focal balding coces. (114148, 114148,3) Adequate ighting shatl be provided in ai areas o facditate cleaning and inspection. Light fixtures in areas where open food Is stored, served, prepared,

and where ulensits are washed shai be of shanterproof cansiuction o protected with light shisds, (114149.2, 114140.3, 114252, 114252.%)
39, An accurate aasily readable melal probe themmameter suilable for measunng temperature of food shall be avaidable to the food handler. A thermometer +- 2 °F shalt be provided for each hot and cold holding

unt of prtentraly hazardous foods and high temperature warewashing machines. (114157, 114158)
40 Wiping cloths used to vape service courlers, scales or ofher surfaces that may come info contact with food shall be used only once unless kepl s clean water with sanitizer. (114135, 114185.4, 1141853 {d-0))
41 The poable waiet suggly shall be protected with a backfiow or back siphenags protection device, as required by applicable plumbing codes. {114192) Alt plumbing and plumbing fiures shall be installed in
compliance vath iocal phambrng ordinances. shat! be maintained S0 as o prevent ny contamination, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable water shall
o of approved matenals, labeled. propery stored, and used for no olhgr pupose. (114171, 114189.1, 114180, 114193, 114193.1, 114199, 114201, 114269)
43 Al food waste and subsh shal be kent in feak oroof and rodent proof continers, Containrs shall be covered at o fimes. All waste must be removed and disposed of as frequently as necessary fo prevent a
nusance  The extenor pramises of each foog facibly sholl be kepl clean ard free of fitler ang nbbish, )
(114245, 114245, 1142454, 116245.2, 114248.3, 114245.4, 114245.5, 114245.5, 1142457, 114245.8)
43, Toilet facilities shall be maintamed clean, sanitary and in goad repair. Tolle! rocms shall be separated by 2 wall-fiing sell-losing door. Toilef issue shall be provided in a permanently installed dispenser at each
todel, The number of tolel facilties shaf be in accordance with lozal buiding and plumbing ordinances. Tolet faciives shall be provided for palrons: in establishments with more than 20,000 sq f;
estabiishments offering ca-site liquer consumption, (144280, 114250.1, 114276)
ahd solled finen shall be properly stored; non-food ilems shall ba stored and displayed separata from foud and food-

44, The premses of sach food faciily shall be kept clean and free of titter and nibtvsh; al clean
contad surfaces; the facly shall be kept varmmin prool, (114087 (), 144123, 11414 {a) & (b), 114258, 194256.9, 114256.2, 1442564, 114257, 1142571, 114259, 1142502, 114258.3, 114279, 114281, 114282)

45, Tha walls | cetngs shall have durable, smoolh, nonabsorbent, light-colored, and wasiable surfzces. All floor sifaces, other than the customer servics araas, shall ba approved, smooth, durabls and mada of
nonabsorbent matenal thal is easdy cleanable, Approved base coving shall be provided in alf areas, except customer service areas ang where food 1 stored in original unopened containers. Food faciities

shalt he fully encksed. Al food facilities shall be kept clean and in good rapair.
(414343 (o), 114265, 134268, 194268.1, 116271, 114272

45. No skeaping accommendations shall b in any room vlwere f00d is prepared, stored or sod. (114285, 114288} »
41 Harchwashing signs shall be pested in each loflet room, difecting atention o the naed o thoroughly wash hands after using the restroom {113954.5} (b} No smoking signs shak be posted In {oad peeparation,

1o0d storage, witewashing, and ulensd slorage areas (113978). (c) Consumers shall ba notified thal clean tatéeware i 1o be used when Ihey retum to self-servica areas such as salad bars and buflets, (d) Any
food facihly eonstructed belore January 1, 2004 without public toiet faciiies, shall prominently post a sign within i food [aeslity in a pubiic atea ytating that toflel faciiies ar nol provided (1137254,
114281 ()

48, 4 parson proposing Yo buikd of fetnodsi & food facility shall submit pians for aptrovai before stanirg any Rew constuction of remadeding of any fackity for use ae a retad food facility, {114380)

48, A food laciity shal rast b open for business without & valis permdl, {1 LI08T(0) & (), 114381 fu), 11438T)

&1, An enlorrament offioer may impoend food, saupment of ulensils that are fousd to be unsaniiary of in distepair, (114383)

54, H a0 imerenent heatth hazard is found, an enforcement officer tmay aworary suspend e pamit and oder the food faclity mmediately dosed, (114408, 114405)



OBSERVATIONS AND CORRECTIVE ACTIONS
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