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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:_ <} z 50! (b

Facility Name: _Swaoe Toas Pronuie Phone Number _*t2% - 4154 PRID# ﬂ\ﬂ
Facility Site Address: _ 2\ 33 M oyca af City: __ Caved Zip_ g9,
Type of Inspection:

Permit #: =1 RRGHS Exp Date: / R / 17 Permit Holder: f\b.mmﬁ Coama

See reverse side for the code sections and general requirements that correspond to each violation listed below

’\ZQ\JV\ME,

In=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation = OUT=0ut of Compliance
In | wowa| | cos | may [our | [ In | WONAJ cos | maJ T our
DEMONSTRATION OF KNOWLEDGE s F@”;’:g: ::p'::v';‘ﬂuf;"m’-s
1. Demonstration of knowledge: food safety certification obiak
Fw', Sa\éty émN e sajoly s NERW | 16 Compliance with shell stock tags, condition, display
g Geets ~ 17 Compliance with Gull Oyster Regulations
~— EMPLOYEE FIEALTH & AYGIENIC PRACTICES _f:"“’""‘”;"”““ A”’?VED ”R°°E°”RES
‘ . . & v el va"au*
)( @ :;ggénbn‘::mcable disease; teporting, restrictions & p educ cedmwolxwygmen ing, &HAPGCMCPmPIdan
i CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of tobacco use NN

PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed; gloves used

19. Consumer advisory provided for raw or
undercooked foods

Highily Susceptible Populations
20. Licensed health care facilities/ public & private

X‘xxx

properly X e
\\\\\\ 6. Adequate handwashing facilities supplied & \\\\‘ schools: prohibited fmig%m;{,egu ATER
AN aecessi EMPT S 21, Hot and cold water available
TIME AND TEMPERATURE RELATIONSHIPS Toing A\JN Al
7. Proper hot and cold holding temperatures LiQUID WASTE DISPOSAL
8. Time as a public health control; procedures & -
X acords m 22. Sewage and waslewale; pmpe:y disposed (N

;/( ?oPpr:gep;f cookmggm(eir‘:‘noflempWWes . NN 23. No rodents, insects, birds, or animals
> | 11. Proper rehealing procedures for hot holding

i PROTECTION FROM CONTAMINATION
A 12. Relurned and ré-service of food NN
N NN  13. Food in good condition, safe and unadulter ated

.| 14. Food contact surfaces: clean and sanitized

................. SR AR
2ARRHIHNRNY
2e%*, PSRN

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 fi . PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backfiow devices
26. Approved thawing methods used, frozen food |_42. Garbage and refuse property disposed: facilities mainlained
27. Food separated and protected 43. Toilet faciities: properly constructed, supplied, cleaned
28. Washing fruits and vegetables ‘ 44, Premises; personalicleaning itéms; 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 48. No unapproved private homes/ living or sleeping quariers
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labefed & honestly presentea’ 47. Sgg_n_sjostad last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood conlact surfaces clean 48, Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49 Perﬂits Avallable
35. Equipment/ Utensils approved; installed; clean; good repair; capacily
36. Equipment, utensils and linens: storage and use Si an'ut Suspension
37. Vending machines . \\\\\ \\\
38, Adequate ventilation 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. ‘ BT

1. Mlilond employess shall bave adequate knowiedge of and be trained m food salety as it retates to their assigned duties. {133947) Food lacilities thal prepare, handle of serve non-prepackaged potentially . -
hazardous food, shail have an employee who has passed an approved food salaly certification examnelon (113947.113947.1) o

2 Employees vath a communicablg disease shall be excludad from the food laciity / preparation of food. Gloves shiall b worn if an employee has culs, wounds, and rashies. No employee shall commit any act that
may conlaminale of adulterale food, food contac surlzca o utensils. (113343.5). The permit holder shall fequire lood employees Ib report incidents of ilness or injury and comply with all applicabie restrictions.

{113948.2, 113950,113950.5, 113873(a})
3 Employess expenenzing sneezing, cougiing, of ruany nose shall not work with exposed food, clean equipment, ulensds ot lingns. {113874)

4 No efmployees shall eal, drink, or smoke 10 any work area. {13877} N .

5 Employees are requied 1o wash their hands: before beginning work; before handing food / equipment / ulensils: a5 often as necessary, during food preparation, o femave solf and contamination; when swilching
from working willy raw to ready to eat foods. aflar louching bady paris; after using 1oilet room; of 20y time when contamination may oceur. {13852, 113953.3, 113963.¢, 113961, 113988, 113873 (b))

§. Handwashing soap and lowels of drying Gevice shall be provided in dispansers. dispensers shall be mantained i good repair, {113953.2) Adeauate facilies shal be provided for hand washing, food preparation
and the wasning of uiensis and equipment, (113853, 1138839, 134087 . _— .

7. Polentially hazardous foods shall be held at or below 41/ 45°F or st or above 135°F {113996, 113068, 114037, 114343(s))

8. When hme only, rather than time and temperature is used as 2 public health control, records and documentation must be maintained {(114000)

8. All polentially hazardous foad shall be RAPIDLY cooled from 135°F to 70°F, wnthin 2 hours, and then from 70°F 1o 41 °F, vllin 4 hours, Cooling shall be by one or more of the following methods: in shallow

contamers. separaling lood wlo smatler portions; adding ice as anmgredianl, usIng an e bath, slmng frequaitly, usig rapid cooling squipment; o, using containers that facilitate heat tansfer. (114002,

114002.1}

10. Commmuled meat, raw eggs, or any food containing comminuted meal of faw eggs, shall be heated 10 155°F fo¢ 15 sec. Single pieces of meat, and eggs for immediale service, shall be heated to 145°F for 15

sec. Pouliry, commnuted poullry, stufiad fish / meai 7 poulry shall be heated o 165°F . Other lemperature requirements may apply. (114004, 114008, 114010

11, Any potentially kazardous foods cooked, cooled and subsequently rehealed for hot holding of serving shall be brought to a temperature of 165°F, (114014, 114016)

12, No unpackaged food that has been served shall e re-served or used for human consumplion. (414078} :

13. Any food 15 adullerated i it bears or conlaing any paisonous of delelerious substance thal may render it impure of injurious fo heaith, (113887, 113978, 113980, 112538, 113990, 114035, 114254(c}, 114254.3)

14, All Tood contact surfaces of utensils snd equipmenl shall be ciean and sanitized. (193984(e), 114097, 114039.1, 1140934, 9 14028.6, 114101 (b-d), 114105, 114109, 114114, 114113, 114115 {a, b, d), 114117,
114125 {1}, 114141) SRR o

15, All food shall be oblained from ah approved source. (113880, 113982, 114024114031, 114044

16. Shell stock shall have complete certifiction 1ags and shall be properly storedd and displayed. (414039 - 114039.5)

17, Compty vath Gull Oysler watning seascnal requirements, {Tie 17 CA Code of Regulations 13675, Cal Sode Section 113707)

18. HACCP Plan s a wniten documnent that delinaales (he formal procedures developed for sate food handling approved by the Nationat Advisory Commitiee on Microbiological Crileria for Foods, (114418). A
wittten document approwing a davizlion from standard health code req Is shali be tained al the food facifity, (114057, 114057.1)

19 Ready-to-eat focd contaming undercaoked 1000 o Taw egg and unpackaged confectionery food contaming rrore than %% alcohol may be served if the facility nolifies the consumer, (114012, 114093)

20, Protuites foods. may et bs ofiered wn icensed healih care fatiliies/public and prvaie scheals. (194091)

21 An adequate potected. pressurized, potale supply of hot waler and cold wates shall be provided 21 all times (133953(c),

22 Allliquid waste must deain 1o an apsraved fully functioning sewage disposat sysiem. {114187)

23. Each food facility shat be kent freg of vermus: rodents {rats, rmice). cockroaches, fes.{ $14280.1, 114250.4, 114259.5)

24 A person 10 charge shall he prasent at the food facdity during all hours of aperation, {313845.113945.1, 113984,1, 114075)

25, All employees presanng, Serving of handling foad ar ulensits shall wear claan, washable ouler garments of dnifamrs and shalt wear 3 haimet, cap, or other suitable covering to confing halr. (113969, 113971)

46, Food shall be thawed under refrgeration; complately submerged under cold running water of sufficient velocity to flush loose particies; in microwave oven; during the cooking process. (114018, 114020,
114020.1) : .

27, All food shall be separated and protectsd from contamination, (113884 {a, by ¢, 4, f), 113986, 114060, 114067(a, d, &, i), 144089(z, b, 114077, 114088.1 (c), 114143 (c}}

28. Raw, whole progduce shall be washed pror (o pregsraion, (113852} ‘

29, All prisonous substances, defergents, bleachns; ani claaning compounds &

36, Food shail be stored 1 sorovey conlainers and tabeled 28 fo contents. Food shall b stored & least &
114060 (b1} g -

1. Unpackaged food shail be displayed and diznensed i 2 manner that protects the food from contamination, 114406, 414085}

32, Any lood is misbranded 1 iig tabeling is false or nvsleading, Fitls offered for sale widar the name of another food, or if it is an fmitat
eslablished by requianon. (114087, 114089, 114089, a, b), 114030, 114083.4)

3. All nonfood contact surdaces of utansils and equismment shall be cizan, (114115 (c))

34 Food faciities fat prepare fuod shall be squioped with warawasting facilies Testing equipmant and matenals 5
194089.3, 114099.5, 114101 (a), 1381011, 194101.2, 194103, 114107, 114125} e . . .

35 All utensis and equiemant shall 56 hully onsrative and in good repair. {114175), Al utensis and equpment shall be agproved, installed properly, and meet applicable standards. (114430, 1141304, 114130.2,
114120.3, $14130.4, 1141305, 114132, 114133, 114137, 114139, 14153, 114155, 114163, 116165, 114167, 114488, 114177, 114180, 114182}

36. All ciesn and Soded hnen shall be propedy stored: non-inod iems shall be stored and displayed senarate from lood and food-contact surfaces. {194185.3 - 114185.4)Utensils and equipment shall be handied

and stoved so as 10 be protected from contamination, {14074, 114001, 114118, 134121, 114181, 114175, 114178, 414083, 114185, 114185.2, 114185.5) .
37. Each vending maching shall have pested in 2 prominent place, 2 $ign indicating the owner's name. address, and felephone numbar A record of cleaning and sanifizing shalf ba maintained by the operator in

gach maching and shall be curtent for at least 30 days. (114345) . )
38 Exhaust Aoods shall be nrovided 1o remove l0Xic gases, heat, grease, vapors and smoke and bg approved by the local building depanment. Cancpy-type hoods shall extend 6” beyond all cooking equipment. All
a screened openable window, an air shat, or a ight-switch activated exhaust fan,

ateas shall have sufficient veniilstion to faciitate proper food slorage, Tollet rooms shall be vented to the oulside air by
consistent with local building codes. (114143, 114149.3) Adequate lighting shall be provided in sl areas to facilitate cleaning and inspection. Light fixtures in areas where open food s stored, served, prepared,
and where ulensis are wazhed st ba of shatterproof constrisction or protacted with light shields, (114140.2, 114148.3, 114252, 114252.1) ‘

39, An accurate aasily readzbie metal probe thermameter sullabls for measurng tamperaiure of food shall be available lo the food handler, Athamometer +/- 2 °F shal be piovided for each hot and cold holding

und of patentaly hazardous foods and high temperature warewashing machines. (114157, 114158)
40, Wipmg clois used 1o wipe service counters, scales or other surfaces that may come info contact with foodd shalt be used only once unless kept in clean water with sanitizer, (114135, 114185.4, 1141853 {d-g))

41 The patable waier sugely shall be protected with @ backRow o back siphonage protection device, 2s tequired by appiicable plumbing codes. {114182) All plumbing and phimbing fixtures shall be instafled in
compliance vath local phumbing ordinances. shatt be maintained S0 as o preven! any contaminalion, and chall be kapt clean, fully oparative, and in good repair. Any hose used for conveying potabie water shalt
b2 of approved matenzis, labeled. prooesty slored, and used for no other purpose. (114171, 114189.1, 134180, 144193, 1141931, 114199, 114201, 114269) )

13 A food waste and rubiish shall be kept in leak prool amd rodent proof containers, Containgrs shall be covered at i fimes. All waste must be removed and disposed of s frequently as necessary lo prevent 2

nusance The extenor premisas of sach food faciily shatl be kept claan and free of fitter and rwblish. i
194264, 114245, 114245.1, 1147462, 1142483, 1142454, 114245 5, 1162455, 114245.7, 194245.8)
ing seil-closing door. Tollet issue shall be provided in a permanently instalied dispenser at each

43, Toiet facililies shall be maintamed clean, sanitacy and b good repair, Tollel rooms shall be separated Dy @ vell-fls
cdel. The number of ol facilties shal be in accordanca with local bulding and plumbing ordinances. Todel faciibes shall be provided for palrons: in establishments with more than 20,000 sq &,

gatabiishments ofeting on-site fiquer consmption, (114250, 144250.1, 1142786)
44, The presmases of each food faciity shall be képt clean and free of ittey and rubbish; all clean and soiled linen shall be properly stored; non-food ilems shall ba stored and displayed separata from food and food-
contact surlaces; e faciy shall be keo! varmin prood, (114057 {J), 194123, 194143 (a) & (b), 114258, 114256.1, 114256.2, 1142564, 144357, 1142571, 114259, 114259.2, 114255,3, 114279, 114281, 114282)
daces. Allflaoe surfaces, other than the customer servics areas, shall ba approved, smoath, durable and made of

45, The walls / ceilngs shall have durabie, smooth, nonabsarbent, light-colored, and washable st
ronabsorhent matenial thal is eastly cheanable, Approved bisa coving shall be provided in all areas, except cuslomer sefvice areas ang whers food 1 stored in original unopened containers. Food faciities

shalt be fully enclosed. All food faciities shatl be kept clean and in qood repair
(114143 {d}, 194266, 114268, 1142881, 116274, 114272}

45. No sleeping accomemodations shall be in any rcom whate food is prepared, starsd of sold. (114285, 114266) .
47 Hadwasting signs shall be posted & each tolle room. directing attention (o the need to thoroughly wash hands shter using the restroom (113953.5) {b) No smoking signs shall be posted In food preparation,

1o0d slorage, watewashing, and ulensi slofage areas (113978). (c) Consumers shal be nolified that clean abisware i lo be used when they return to self-servics areas such as salad bars and buftets. {d) Any
food Yaciity construcsed before Januare 1, 2004 without public todet faclities, shall prominently post a sigh within he food [acdity in 3 public srea stating that toilet faciities are nol provided (1137251,
146381 je))

45, A parson praposing 10 Ll of feraadel 3 food taciity shall subml plans for approval befors slaring any new constncsion of ramodeding of sy faciity for use as 2 retsll ood faciity. (114380)

48, A food faciiity shakl rt be open Jor business without 2 valis permat {1 1A067(D) & (¢, 194381 (s}, 144387}

50, An enfomament offioes may impound food, squipment or ulensits that ars fourd to be unsanilaty orin dintepair. (114183)

84, 8 2 irwunent health hazard is fund, & enforcement officer may terporarly suspend thies perrit s order the food fackity immediately dosed, (114608, 114405)

114098.2(b) 114101(a), 114186; 114192, 114192.1, 114195)

it B stored separale rom fo00. ulensiis, packing malzrial and food-contact surfaces. 114254, 114254.9, 114254.2)
* anave the [nor on spproved shedving. (114047, 114049, 114081, 194053, 114055, 114057(h),

0 of another food for which 2 definkion and standard of identity has been

hall be provided lo measure the applicable sanitization method. {114067(f.g), 114093,



